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Every person who maliciously 
Cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1916, Section 623 
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The New BMW 
M3 convertible 


| The Ultimate 
hat disappears as swiftly as Brividiag Machit 











L. An uncanny resemblance, but no. 

2. Pergo laminate flooring. 

3. Picking a room, any room, and totally 
reinventing the look of it. 

4, Narrowing down your choice, not so 
easy. Care, very easy. 

©. Lhe calming influence of a 25-year 
Wall-Io-Wall Warranty. 

6. A built-in scratch barrier called 
LusterGard Plus. 

7. Very high-tech. Very effective. (And very 
exclusive —no other brand has it.) 

8. You need never again utter the words 
“Stay off the tloor with that!” 

9, At 1-800-33-PERGO or, if ordering actual 
samples interests you, www.pergo.com. 

10. When the room is this nice to look at, 
who needs T'V? 









































liiPERGO 


The revolutionary laminate floor 
rom Sweden. 
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lama ansiancamtine..........: 24 


Discover the quiet beaches and elegant resorts 
of Hawaii’s forgotten isle. 













Fairytale columbines «............ 78 


They bear graceful flowers that nod over pretty 
foliage. Plant them now for a spring show. 


ini PU COASE,. Wace ene. 104 


Savor a breathtaking drive and endless blufftop 
views on the rugged Central California coast. 


2001 California Idea House... 119 


Sunset’s Idea House is filled with decorating 
ideas you can use. 


Fresh summer Suppers ........ 160 


These recipes highlight the best of the season with a 
mixed grill and fresh tomatoes, berries, and herbs. 


ed in beds or pots, 
: perennials deliver 
ing blooms now. 





California in 
ea. Ag 


Here’s a guide to the Golden State’s autumn 
pleasures, from San Diego to the Sierras. 


by Thomas J. Story 
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It’s a day for new friends. 


A day to wave summer good-bye. 
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It’s a day for sharing umbrellas. 


A day to dash. 






ave tia £9 PE 
OF a at 
tag 4 ey 


ee eke eee ee c : 
" _ * —— 
OO aie ¥ 
3 , 7+ 


* ~ 


. 2s 


a 
A - P 





departments 


Travel 


@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
Agricultural art in Davis, books 
about ghost towns, new inn near 
Mendocino, wildlife-viewing cruises 
to Cordell Bank, save the date ... 33 


@ Day Trip: Painting Ukiah’s past... 36 
@ Wine in the Central Valley’s Lodi. . . 38 


@ Cherokee honors its past ....... 42 

# Botanical bounty in Sonoma 
County's Sebastopol... s 2.0.5: : tt 

m@ CALIFORNIA IN THE FALL.......... 47 
Sandssutt, and soutude .-. >... 48 


Following the fabled Route 66 .. . 52 
Autumn color drives and hikes... 56 
Museums, music, and theater... . 60 


Garden 


m NORTHERN CALIFORNIA GARDEN GUIDE: 
Designed for serenity, recycled glass 
as mulch, book for fern lovers, 
events, clippings, a dramatic tower 
Obtoses and lobeliae). .. 5. sume: 83 


w NORTHERN CALIFORNIA CHECKLIST . . 88 
« Berore & AFTER: Taming a slope. . 90 


= Buy roses now for their 


COLOTHALDIDS (Seite bes aon we 92 
w Add character to a landscape by 

planting a specimen tree........ 94 
a Great grasses for containers .... 100 


Home 


@ Home Guibe: Vanishing wall, colored 
panels give a new look to a shelf 
unit, trellis made from flue tiles, 
bathroom privacy and light ..... 143 

@ Side yards become useful spaces. . . 148 


@ A laboratory for climate control. . . 154 





@ Foop GulIbDE: Paris’s favorite 
sandwich, makrut lime leaves in a 
salad, brussels sprouts salad, 
Provence-inspired leg of lamb . . . 169 

@ WINE GUIDE: How to taste wine. . | 


@ KITCHEN CABINET: Readers’ recipes. . . 17 


@ Quick Cook: Pasta and beans ... . 178 
m@ Low-Fat Cook: Shrimp.......... 180 
@ Easy tamale pie= i. 4 72a eee 181 


10 SUNSET 


Recipe index 


APPETIZERS 


Rainbow Tomato Bruschetta ....... 162 8 


Seafood Timbales with 

Tarragon Beurre Blaney. wa. ees es 162 
BREAD 

Whole-grain Apple Waffles ........ LT. 
SOUPS 

Cannelliniand Penne Soup ....... 178 
Leek and Chard)Bisque. 2). aac 176 
SALADS 

Brussels Sprouts Salad@ si... 170 
Fennel and Greensia: © wean on el 166 
Melon and Shrimp Salad .......... 170 
White Bean and Orzo Salad 

With SDCIOND ssa eerie tats eh 178 


MAIN COURSES 
Black Beans and Fettuccine 


with Turkey, 4. teeters eerie rales 178 
Caramelized Fall Fruit Salad 

with (Chicken neeriers cae amen 176 
Croque Monsieur). ae 169 
Green Cormilamale Ried. ae 181 


Lamb and Sausage Mixed Grill 


with Molasses-glazed Nectarines . .. .164 
Leg of Lamb with 

Bigs'and Lemons) -: ieee 172 
Lemon and Shrimp Capellini ...... 180 


Monthly columns 


from the Editor ... 12. Suwnset’s Open House ... 16. Best of the West ... 20. 
Western Wanderings ... 22. Sources ... 77. Window on the West ... 192. 





es 


Shrimp Couscous ............... 


Thai Sticky Shrimp 
with Coconut Rice «....42.. 4a ae 


SIDE DISHES 
Golden Saffron Rice ............. | 


Roasted Zucchini and 
Walnut Ofz0 aa ee eee 


DESSERT 


Chocolate-Espresso Torte with 
Raspberry Sauce ................ | 


BEVERAGES 
The Truth about Tasting Wine ...... i 
Vin-d’ Orange i. i 


MISCELLANEOUS 
Green Salsa... hc ae ee eer 
Molasses-glazed Nectarines ........ 


Tarragon Beurre Blanc ...........! 





Pou Ane AO MICROSCOPIC SPECK IN THE UNIVERSE. 
YOU MIGHT AS WELL BE 
mM MICROSCOPIC SPECK WITH MORE POWER. 


SS 
oe 


Ree 


iorsepower. Excludes other GM vehicles. *Versus previous generation, ©2000 GM Corp. Buckle up, America! 


The Chevy Tahoe® has more power than ever. Advanced Vortec” engines are among the most powerful V8s 
in their class: With available Autotrac® four-wheel drive, you can use all this power to go way out there, take in 
the awe-inspiring vastness and realize that, with your powerful new Tahoe, your position in the world has just 


risen slightly. The new Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit chevy.com 
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MORE POWER, MORE ROOM, MORE 


From the Editor 


By Katie Tamony 


CHRISTINA SCHMIDHOFER 





Taking note 


w A few years ago, Sunset created its “dream house,” build- 
ing a home from the ground up and decorating it to reflect 
the way people live in the West. It was bigger than my 
house, but full of ideas I could use. I remember marveling 
that the walls were painted butter yellow in the main living 
areas, which seemed like a brave notion then and is now a 
popular choice for many homeowners. 

This month we take you on a tour of our fifth Idea 
House, built in California’s Gold Country near Sacra- 
mento. It’s the culmination of a year’s collaboration with 
sponsors, builder, architects, and designers to create a 
home that blends regional architectural history with the 
way Westerners live today. Inspired by the Empire Mine’s 
Bourn Cottage, an 1898 manor near our site, our Gold 
Country home is full of ideas big and small. 

When I visited the house this month, I had notebook 
and pen at the ready. Touring the house with hundreds of 
others, I heard oohs and aahs everywhere. 

So what did I put in my notebook for my own remod- 
eling file? Plenty of storage solutions, including the win- 
dow seat with the built-in file drawers concealed below. 
The color palette of the girl’s bedroom (and the clever 
way they painted a headboard behind the daybed). A win- 
dow valance made of paper. Slate everywhere from un- 
derfoot to shower walls. This house has everything from 
fantasy (a coffee bar in the kitchen) to ingenious practi- 
cality (a laundry room organized for each family member 
to help out). You'll get the tour from us starting on page 


Katie among 


119, no notebook required. 
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ween-the-glass blinds truly function between the panes of glass in your doors and windows. As a result, they are protected 
m dirt, dust, and even the occasional pet. And, should the mood strike, the inside panel can be easily removed, making it 
ple to change the style or color. It’s just one of our many innovations to help make your windows as marvelous as your home. 
ides, it’s the least we could do for those of you who would rather be otherwise occupied. To find out more, contact us at 
00-54-PELLA or visit our website at www.pella.com. 
E21 2d (TET 
wipe 
__ Ge 
00 Pella Corporation C286ZOMD VIEWED TO BE THE BEST. h f 
La My 


CRE AY EE 








rt 


<3 











Exclusively at The Home Dry ta 














pen House 


etters from our readers 


Rice 

recipes win 
compliments 
Your “Two-tone 
Rice” recipes 
(May, page 168) 
were a big hit at a 
double college- 
graduation party 
for our two chil- 
dren. We planned 
a Mexican menu. 
Chicken and beef 
cooked with 
salsa, the two fla- 
vors of rice, and 
tortillas worked 
out great. There 
were many compliments, especially on the green rice. I 
just referred guests to Sunset for the recipes. Thanks for a 
great party. 


Sandy Cole 
SPRING VALLEY, CA 


Young rope twirlers carry on tradition 
Re: “The Outlaw West,” July, page 74. Imagine our sur- 
prise here at the Cactus Cowboy Corral when we opened 
the magazine and found three of our Lariateers in the 
photo (page 77). The Cactus Cowboy Corral is a non- 
profit youth organization dedicated to preserving the 
lifestyle and traditions of the American West through our 
rope twirling performances at local schools and venues 
such as Old Lincoln Days. We have 25 members ranging in 
age from 7 to 17. 

Cathy Devine, Vice President 


Cactus Cowboy Corral 
TUCSON 


\ swing built for two holds puppy too 
My husband built the swing featured in your June issue 
(“Swing into Summer,” page 136). He made ours a bit 
iller—only 10 slats instead of 12, which is large 
enough for both of us and our pup, Daphne. We have it 
hanging in our back patio and are enjoying it every 
evening. Keep up the good work to encourage us “handy- 
men” to make life more enjoyable! 


Marjorie Wasson 
SANTA Rosa, CA 
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JAMES CARRIER 





















Enjoying ‘Sunset Celebration’ in Idaho 
A few years ago, your magazine cover showcased a né 
brid tea rose called ‘Sunset Celebration’. Two summer§ 
I purchased the rose and added it to my garden. Thi 
the roses are absolutely beautiful—prolific, huge bloc 
a soft peachy orange color. I enjoy cutting the rose™ 
bringing them into the house—they fill the rooms y 
wonderful musky fragrance. Thank you for being i 
mental in bringing so much beauty and joy to my ho vi 


Jane G 


Editor’s note: For more on ‘Sunset Celebration’ rose, in 
ing sources, go to www.sunset.com/garden/sunsetrose.h 


New monuments face challenges | 
Sadly, your optimistic title “Preserved Forever,” descri 
the newest national monuments (July, page 18), has} 
hollowed over the last few months. The monuments: 
be eliminated or altered irrevocably. Particularly pai , 
the threat to the Cascade-Siskiyou National Monui 


made it a reality has been halted, and the means to | 
its scope, size, and mandate are being aggressi 
sought. Similar actions affecting the 18 national 


To find articles mentioned here and thousands 
other recipes and stories, visit www.sunset.com 


Send letters to Open House, Sunset Magazine, 80 Will 
Rd., Menlo Park, CA 94025; fax them to (650) 327-75.) 
or e-mail openbouse@sunset.com. Include your f| 
name, hometown, and daytime telephone number. _ | 
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dness and responsiveness of a professional matador all the while seated in a luxurious leather-appointed** 
a Bose audio system. It’s just you versus the bull. Sure, it'll probably never happen. But doesn’t knowing 


inder could handle such challenges make all the difference? Call 800-326-9116 or go to NissanDriven.com. © DRIVEN. 3". 


©2001 Nissan North America, Inc. 





Best of the West 


By Mary Jo Bowling 









From dark 
ages to 
digital 


Computers are making 


given the limitatic 

/ color and ink tec 
ogy in the early ’80 
future was a bit slo 
coming. Only last yea 
he start using a com 
to print Arts and C 
friezes (larger de 






} puter printing. 












old wallpaper designs 







new again 
tive patterns thai 


at the tops of we) 
One of the bi: 
benefits of con! 
ers is that his 






m= Twenty years ago Bruce 





Bradbury, owner of Bradbury 
and Bradbury Art Wallpapers, 
saw the future in the pages of 






















a magazine. On a lazy Sunday wallpaper ¥ 
morning, he came upon an ments car 
article about the then new scanned | 
computer ink-jet printers as patterns accurately recreated. Anoth 
he leafed through a copy of Spilling off their that “texture” can be added digitally. From 19 
Scientific American. It was a big “aha!” moment. __ rolls, historic 1930, it was added by machines, which imprit 
“I could feel my heart leaping,” he says. “I felt wallpaper frieze the look of burlap and other textures onto Arts 
like it would open all kinds of horizons.” patterns once Crafts wallpaper. Today, the computer generat 
Bradbury’s company has been long considered _ silk-screened by more authentic-looking product, and it can ad 
the standard setter in the tradition-steeped art of — hand (top left) the scale of the frieze, making it easy to print 
authentically designing and reproducing Victo- are now done by _ size. It’s a small start, but one Bradbury belic 
rian, neoclassical, and Arts and Crafts wallpapers. | computer. will revolutionize the wallpaper industry. “I th 
Not only does the richly colored, highly pat- there will come a day when craftspeople can 
terned wallpaper look old-fashioned, but until recently its sign and print their own wallpaper,” he says. “It co} 
method of reproduction has been that way as well. mean an explosion in the popularity of wallpaper.” 
During the Renaissance, people developed wallpaper As for his company, it will keep doing things the old yj 
in an effort to create coverings that looked like tapestry _ but with a twist. “Computers are just another tool,” he si 
but were as cheap as, well, paper. In Bradbury’s shop, “But they are the most magical and sophisticated tool 
rolls of paper are still stretched out on long tables and come into the hands of an artist or craftsperson in histo 
craftspeople painstakingly layer on paint and designs in a Computer-reproduced friezes are $6 per square fo 
silk-screen process, duplicating traditional methods. Bradbury and Bradbury Art Wallpapers: Benicia, © 


/ 


No wonder, then, that Bradbury was interested in com- —_ (707) 746-1900 or www.bradbury.com. 
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a. Anything that falls on the floor 
b. Anything that falls on the floor 
c. Anything that falls on the floor 


bend 
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He doesn't have a choice. 
You do. 


The Other 
White Meat. 


& © 2001 National Pork Board, Des Moines, IA USA www.otherwhitemeat.com 





Western Wanderings 


By Peter Fish 


Betty MacDonald had a farm 


m VASHON ISLAND, WASHINGTON— Judith Manerud 
Lawrence has compiled scrapbooks of letters from around 
the world. 

“Dear Betty,” writes a woman from Bristol, England. “I 
do hope this letter manages to locate you. I wanted you to 
know how much pleasure your books have given me over 
the past 15 years.” 

“Betty” was Betty MacDonald, and she lived on Vashon 
Island, a ferry ride from Seattle, on property Judith 
Lawrence now owns. MacDonald has been dead for more 
than 40 years, but people want to be- 
lieve she is still here. Judith Lawrence 
says, “People just wish they could 
know Betty’s family.” 

MacDonald was born in Colorado in 
1908 and came to Seattle in grade 
school. At 18, she married and went 
with her new husband to start a 
chicken farm on the Olympic Penin- 
sula. She had two children, divorced, 
returned to Seattle, spent eight months 
in a tuberculosis sanatorium, remar- 
ried, and moved to Vashon Island. 

And—why all this matters—she 
wrote about these events in a way that 
made millions of readers laugh out 
loud. Her first book, The Egg and I, told 
the story of the ill-fated chicken farm. 
The weather was brutal: “After Christ- 
mas it rained and rained and rained and 
dusk settled like a shroud at a little after 
three o'clock.” The neighbors—notably 
the rustic Maw and Paw Kettle—were eccentric. As for the 
farm’s avian output, MacDonald reveals her attitude in the 
chapter titled, “I Learn to Hate Even Baby Chickens.” 

The Egg and I appeared in 1945 and was a publishing 
phenomenon. “Unadulterated fun,” enthused the New 
York Herald Tribune Book Review. “Not to be missed,” 
said the New York Post. At the time, Egg was probably the 
biggest-selling book ever to have been written by a North- 
western author. Claudette Colbert starred in the movie; 
Maw and Paw Kettle inspired their own series of films. 
MacDonald became famous and well-off enough to afford 
the property on Vashon Island. She wrote more books: 
The Plague and I, about her time in the TB sanatorium, 
Anybody Can Do Anything, about her life in the Depres- 
sion, and Onions in the Stew, about Vashon Island. 
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Judith Lawrence didn’t write The Egg 
and I, but she inherited its fans. 


























After MacDonald died in 1958, her books faded in 
limbo where former best-sellers reside, shelved tea-s 
in used bookstores, or ignored in spare bedrooms, 
was where I found The Plague and I. But she was ne 
tirely forgotten. When Lawrence bought the Vashon 
erty, she would encounter strangers wandering up 
the ferry, searching for Betty. Many had come from fat 
“She’s very big in Britain, Germany, and the Czech R 
lic,” says Lawrence. “Czechs have been through adv 
and she wrote about adversity with such humor.’ 
MacDonald’s granddaughter, 
Richards, 
amazed there isn’t a monument tc 


“People in Europe 


Now, if not a monument, ther 
revival. Egg and Plague and O 
and Anybody are back in print 
Vashon Library has created a s 
collection on the island’s most fag 
writer. Lawrence has turned part ¢ 
MacDonald property into an 
where guests can experience B 
world first-hand. 

I walked around the inn gro 
looking for familiar scenes. I ren 
bered being 13 and reading the b 
one after another, then starting all 
again. It struck me that MacDonalc 
created a world where outlandish 
strophes—ranging from balky stov' 
tuberculosis—might happen but c: 
always be mastered with pluck 
laughter. Such comic Arcadias 
among the most compelling of dreams: When you fi 


NATALIE FOBES 


good one, you don’t want to give it up. 

Back in the scrapbook, I read a letter from another 
“When we have bad weather and are all iced in,” she w1 
“or if I ever feel gloomy, just reading how she coped in 
ilar situations cheers me up.” Out where I live, we don’! 
iced in. But it can get gloomy, and I am in complete ag 
ment on the cure. | 


Betty MacDonald Farm: (888) 328-6753, (206) 567-4227%% 
or www.bettymacdonaldfarm.com. MacDonald’s books in 
print include The Egg and | (HarperCollins, New York), and 
Anybody Can Do Anything, Onions in the Stew, and The | 
Plague and | (Trafalgar Square, North Pomfret, VT). # 
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Lanai 


an island 
in time 


Hawaii’s forgotten 
isle now invites 
visitors to share its 
wonders 


By Amy McConnell 






" € sit at a picnic table less than 50 yards from the beach, staring 
across the azure water at the great landmass that is Maui. A gaggle 
of peacocks and roosters aggressively jockey for position at our 


feet every time we toss a scrap of food into the sand. Even after our picnic is 


over, the birds follow us around as if we’re the only company they’ve had all 
day. In fact, we probably are. Aside from a couple of Jeeps and two dogs, we 
haven’t seen another soul out here. 

Instead, we’ve seen a vast expanse of junglelike landscape cut through by a 
rutted road whose red dirt now coats our faces and clothes. We’ve walked 
along gorgeous, empty beaches strewn with sun-baked coconuts and treasures 
blown in by northeastern trade winds. 

Along the way to this untrafficked eastern side of the island, we’ve seen rem- 
nants from various chapters of Lanai’s past: a pier and old pilings from its 
sugar plantation era, a tiny church from the days of pineapple farming that fol- 
lowed. Together they told the story of an island that has changed much over 
the centuries, but that remains powerfully, mysteriously itself: an island that 


CLOCKWISE FROM TOP LEFT: Decorative sculptures grace the grounds of the lL 
at Koele; an outcropping leads from Hulopoe Beach to tidepools; a historic 


stands in front of the Lodge at Koele; the Munro Trail affords stunning views. 
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The beach at Manele Bay is ground 
zero for swimming, sunbathing, and 


snorkeling. 


lingers in your memories long after 
you have returned home. 


Fragments of the past 

Although it’s only 9 miles west of 
Maui, Lanai feels utterly removed. 
It’s tiny—141 square miles—with a 
population of 2,800, vir- Pe 
tually all of whom live in 
Lanai City. The latter is 


hardly a city, though, 


consisting of little more 
than several streets of 
plantation homes, a 10- L: 
room hotel, and a hand- 

ful of restaurants and shops. It’s con- 
nected to the airport by one of the 
island’s few paved roads, Kaumala- 
pau Highway (State 440). 

When you make the drive along 
this road from the one-runway Lanai 
Airport to Lanai City, the first thing 
you see is an expanse of arid land. 
The vivid red dirt is dotted by bits of 
black plastic, sheets of which used to 
provide a mulch for 16,000 acres of 
pineapples. From 1920 to 1980, 98 
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Lanai travel planner 


Lanai is 50 miles southeast of Honolulu. Island Air (800/323-3345) and Hawé 
Airlines (800/367-5320) serve the island with more than 50 flights weekly; there 
also five round-trip ferries daily from Lahaina, Maui (800/695-2624). 

The weather is sunny and warm, averaging in the 70s year-round, but nightt 
temperatures in the uplands may dip into the 60s. 

Destination Lanai visitors bureau (808/565-7600) can help you with tre 
arrangements. Castle & Cooke Resorts (800/321-4666 or www.islandoflaij 
com), which operates the Lodge at Koele and Manele Bay Hotel, can also give }} 


percent of Lanai was 
owned by the Dole 
Food Co. And virtu- 
ally every islander 
worked in the fields, planting and har- 
vesting the profitable fruit by hand. 
But while Lanai is most famous for 
its pineapples, the spiky fruit is only 


one part of its heritage. Hawaiians. 


first arrived on the island sometime 
in the 16th century. In the 1800s, set- 
tlers appeared who established cattle 
and sheep ranches and, later, sugar- 
cane plantations. By the 1920s, these 
ranches had been largely replaced by 
the pineapple plantations, which 


information on activities, dining, and lodging. 
Area code is 808 unless noted. 





gave way to still more change| 
that industry faltered in the 197} 
1985, David Murdock, Dole’s| 
and chairman of the board, tool! 
trol of the island, with plans 1 
velop it for tourism. . 
That he did. Murdock built ty; 
sorts: the mountain-style Lod) 
Koele, which commands a lofty | 
on the island’s highlands; ani| 
Manele Bay Hotel, which rises ak! 
white sand beach and brillian| 
lava cliffs. In setting, the two ¢ 
hardly be more different from or} 
other, yet both manage to give gf 
the impression that they’re stayi 


lf 


71 


mat 
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Discover the wilds and wonders of Alaska, as only Holland America can reveal them. 


Watch as ten stories of ice thunder into Glacier Bay. Float through gold rush history on our 
STO RGtUTALTST l~ : 
exclusive Yukon Queen. Catch your first glimpse of Mt. McKinley Holland (@/America 


from our top-rated rail cars. Learn thrilling secrets from Alaska’s largest, most knowledgeable staff. 


For your free planning kit call 1-877-SAIL HAL ext 973 » www.hollandamerica.com 
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gw Activities 


_ Almost every activity on the island is of- 

fered through the resorts. Visit the Ac- 

tivities Desk at the Lodge at Koele or 
the Manele Bay Resort, or contact 

Castle & Cooke Resorts. Both resorts 

have golf courses (from $145); lessons 

and clinics are available. For equipment 

rentals or guided outings—anything 

from four-wheel-drive adventures to 

guided kayaking or diving tours— 

try Adventure Lana‘i Ecocentre (808/ 

565-7378). 

4 DIVING, SNORKELINC KAYAK- 

_ ING. Snorkels, masks, and fins are 

_ available, free for guests, at the beach 

below the Manele Bay Hotel. Adven- 

ture Lana‘i Ecocentre offers guided 

scuba (from $119) and kayaking (from 

$89) tours. 

FOUR-WHEEL-DRIVE TOURS. Be- 





_ Cause the majority of the island, includ- 


a very wealthy friend’s tropical re- 
treat. Both resorts are exquisitely ap- 
pointed; both are also built around 
world-class golf courses. And because 
they’re owned by the same company, 
guests can take advantage of the 
amenities up-island and at the beach, 
including free, frequent shuttle ser- 
vice between the two. 
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ing all of its coastal beaches, is ac- 
cessed only by rough dirt roads, four- 
wheel-drive tours are the best way to 
explore. Dollar Rent A Car (from $129; 
800/533-7808, ext. 23) rents Jeeps. 
Adventure Lana‘i Ecocentre offers 
guided driving tours (from $89). 
HORSEBACK RIDING. Guided rides 
give a sense of the island's ranching 
history. From $75 for a private one- 
hour ride. Stables at Koele; 565-4424. 
MOUNTAIN BIKING. Rent mountain 
bikes at the Lodge at Koele ($40 per 
day) or from Adventure Lana‘i Ecocen- 
tre ($25 per day), which also offers 
guided bike treks. 
SPORTING CLAYS. It’s like skeet i 


shooting: You shoot moving targets 
at 14 stations of various difficulty. 
From $75 for introductory lesson. 
559-4600. 


<p RRR RR, 





Lanai from on high 

Despite the all-encompassing ele- 
gance of the resorts, it’s still easy to 
see the wilder side of Lanai. On a typ- 
ically balmy, clear morning, I’m 
standing on Koloiki Ridge, looking 
down over the pristine Maunalei Val- 
ley and, beyond that, the Pacific. Willy 
Kaiaokamalie, my tour guide, has 


A four-wheel-drive jaunt on the 





Trail is hard to beat. Pack a rainc 
the rainforest lands rarely stay dr f 


spent the last hour fielding a vc he: 
questions from me. | 
Now he points down into t i 
ley and tells me that the wel 
was once the island’s main sou 4 
drinking water. In the early day. 
landers would have to hike 
im 


\\ 


NC 


into Maunalei for water. 

I stare down into valley, vf 
steep contours are covered |f 
bushy, broccoli-like clumps of | F 
(mesquite). It’s not hard to im} | 
this place some 100 years iF 
there’s nothing to indicate thi 
scene before me is part of the q 


ern world. 


A paradise with parame} 
Maintaining the island’s sense 
self as a retreat from the mc} i 
world is something Lanai resi« 
think a lot about. “We need to e1| 
that newcomers and people wh} 
already here have a sense of pli 
says Sol Kaho’ohalahala, a | 
generation Lanaian. As the dir«df 
of cultural resources for Lana 
works closely with the resorts, in} 
menting guest programs such as 


histories and slide shows to edt 
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Open to ae publ 
September 8—November 18, 2001 


Wednesday-Saturday, 10 a.m. to 8 p.m.; Sunday, 10 a.m. to 5 p.m. 
Closed Monday and Tuesday. 


Location: Claremont on the Park, Redmond, WA 
General Admission: $6.00 


Habitat for Humanity of East King County will receive a portion of the proceeds. 
Call 1-800-786-7375 or visit www.sunset.com for more 
information and confirmation of hours and dates. 


Sunset 


visitors about Lanai’s unique culture. 
“If they don’t, this will become just 
another resort.” 

Other locals give thanks that—in 
their opinion—Lanai is simply too 
small to support major development. 
Mike Carroll, an artist, and his wife, 
Kathy, moved here and renovated a 
former plantation house in Lanai City. 
“We'll always be a bit behind the 
times—or a tropical paradise, depend- 


ing on your point of view.” 

Most visitors here 
take the latter stance, 
and it’s easy to see why. 


An 


through a rainforest, 


Sip a cocktail while in 
an oversize lounge 


chair in the Great Hall 


at t 


Asi Sa 


30 


hour after hiking 


he Lodge at Koele. 


g Dining 
Blue Ginger Cafe. Simple, good food 
(fresh grilled ono with capers for dinner, 
omelets or home-baked pastries for 
breakfast) at refreshingly low prices. 409 
Seventh St., Lanai City; (808) 565-6363. 
Henry Clay’s Rotisserie. The only 
fine dining—and the only bar—outside the 
resorts. Local seafood and game are pre- 
pared with a Cajun twist. in Hotel Lana‘. 
See “Lodging.” 

Lodge at Koele. The Formal Dining 
Room is cozy with a fireplace; the more 
casual Terrace restaurant looks out onto 
gorgeous landscaped gardens. See 
“Lodging.” 
Manele Bay Hotel. The hilani 
Restaurant stands out for its romantic, 
oceanside setting and innovative island 
Cuisine. Hulopo‘e Court is less formal but 
shares the same stunning views. Closed 
Sun-—Mon. See “Lodging.” 
Pele’s Other Garden 
panded, Pele’s remains a deli by day, but 
come evening the lights are dimmed and 


Recently ex- 


big portions of Italian food are served on 
good china. Closed Sun. Eighth and 
Houston Streets, Lanai City; 565-9628. 
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you can be snorkeling at the beach— 
or, if you’re as lucky as we were, swim- 
ming among Lanai’s resident pod of 
spinner dolphins. 

We had heard that the dolphins 
often swim into Manele Bay, but 
many guests never get to see them. 
As it happened, they swam in the 
one morning we spent there. We 
first saw them from our deck just as 
day was breaking. It took us less 
than five minutes to pull on our 
swim gear, run down to the 
beach, 
where we had seen the 


and get out to 


Tanigawa’s Restaurant. It’s beloved 
by locals, with hamburgers said to be the 
best in town. No dinner; closed Wed. 419 
Seventh St., Lanai City; 565-6537. 


g Lodging 

Aside from the two resorts, lodging 
choices on the island are limited. In 
addition to one modest hotel in Lanai 
City, there is a campground near the 
beach at Hulopoe Beach Park, just be- 
low the Manele Bay Hotel. Camping per- 
mits (required) are issued by the Lanai 
Facilities Administration Office. $5 per 
permit, plus $5 per person per night for 
camping; 565-3978. 

'totel Lana‘i. Best deal in town, with 
10 simple rooms and a cottage. Though 
it’s in Lanai City, the resort shuttle bus 
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fins. Suddenly, less than 10} 
low me, I could see at least 
phins gliding along in a pack 
clicks and 

echoed through the water ;} 
bumped and circled each 
Then three or four of them s]| 


mysterious 


wards, close enough for me 
the current they stirred, and 
the water to spin in the air 
diving back down. It was a sp 
at once natural and supernat 
the-moment and timeless. 

was something I would never 
Just like a visit to Lanai. 


stops right outside the door so gue| . 
have easy access to resort activitii 
From $95. 828 Lanai Ave., Lanai Ci) 
565-7211 or (800) 795-7211. | 
Lodge at Koele. In its magnificent F 
top setting, the 102-room lodge loc 
like a fine country estate with its lo 
Great Hall. From $400. 1 Kaumalap| 
Hwy. (State 440), Lanai City; 565-7300) 
(800) 321-4666. 

Manele Bay Hotel. With 250 room 
Manele Bay has a tropical mood at 
easy access to the beach. From $37 
1 Manele Bay Rad., Lanai. City; 565-771 
or (800) 321-4666. 


For more information on Hawaii from tl 
Sunset archive, go to www.sunset.cor 
travel/nawaii.Atml. # 


www.coldwa 


‘I click, I shop, 
d the clothes 


jaan Oe) one 












3  § os = oe 
[PLi-0344] $78.08 — Knit Pants [PL1-0340] $68.00 


Coldwater Cr 


Your kind of clothes. Online. All ru i 


a 





es 


o 








ROE TRS SET Gy Cg 


2000 Toyota Motor Sales, U.S.A. Inc Mae aid 10F those Wiio 1Ve you. Toyota reminds you to Tread Lightly!” 






















and images 
past—with 


-bright apples, or- 
the color of a Cali- 
sunset. These im- 
sO evocative you 
ste the sweetness 
ell the bounty of 
summer—are on 
in the special col- 
ns section of the library at the Uni- 
of California at Davis. Long a part 
library’s holdings, these produce 
abels and seed and nursery cata- 
om 1880 to the present are a little- 
treasure worth seeking out. 
ey’re gorgeous graphics,” notes 
fsity archivist John Skarstad, flick- 
rough a box of the university’s 
labels. “And they don’t feature only 
ce,” he notes, pulling out images 
umphing polar bears, cowled mis- 
padres, and stoic baseball players. 
en they appeared on produce 
Ss, these labels served as miniposters. The labels 
n't directed toward shoppers walking the grocery 
, but rather to wholesale buyers who might scan a 
r of boxes stacked for sale. The visually striking la- 
served as an effective marketing tool. 

€ university also has a striking collection of nursery 
logs and posters depicting fat-cheeked children 
ing sugar snap peas and other homey images. Most 





ern california travel guide 


irresistible images of ripe vegetables, 
flowers, and eternally smiling women grace 
early-20th-century produce box labels and 
nursery catalogues. 


notable are four poster-size original oil 
paintings by Maxfield Parrish for Ferry- 
Morse Seed Company, showing ethereal 
clouds, enormous produce, and cheerful 
people. Catalogs and posters from the 
°40s present a heavy dose of patriotism. 
Families are seen surveying their Victory 
Gardens, those backyard patches that 
were a homegrown effort to bolster re- 
sources during World War II. 

“There’s a hopefulness to the artwork,” notes Skarstad, 
“a sense that you are never too far away from the soil, that 


— 


in planting a garden you can reclaim your youth.” 

10-4 Mon-Fri. Department of Special Collections, Uni- 
versity Library, UC Davis, 100 N. West Quad, Davis. Call 
ahead for full access; (530) 752-1621 or www.lib. 
ucdavis.edu/speccoll. — Harriot Manley 
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Boom and bust 

w@ What do Shakespeare, 
Timbuctoo, and Chloride 
have in common? Rest 
easy—the answer doesn’t 
involve a revenge-filled 
African sequel to Hamlet. 
In fact, they are slowly de- 
caying Western ghost 
towns, relics of 19th- 
century homesteaders and 
gold seekers who aban- 
doned them decades ago. 


eZ Oe, 
ma Oe 





All three towns live on be- 
tween the covers of Tom 
Till and Teresa Jordan’s 
Great Ghost Towns of 
the West (Graphic Arts 
Center Publishing, Port- 
land, 2001; $39.95; 
800/452-3032), a charm- 
ing new book that cele- 
brates the best-preserved 
ghost towns of the Gold 
Rush. For a look at ghost 
towns near you, pick up 
Ghost Towns of Nortb- 
ern California: Your 
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September 1-3 
OAKDALE 

Chug into California's rugged 
past on a steam engine, a 
highlight of the Iron Horse 
Round Up, along with hand- 
car races, a_ spike-driving 
competition, model railroad 
layouts, and other stuff for rail 
buffs. (800) 866-1690. 
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Guide to Ghost 
Towns & Historic 
Mining Camps 
(Voyageur Press, 
Stillwater, MN, 
2001; $19.95; 
800/888-9653), 
which also has in- 
spiring photogra- 
phy and a nice nar- 
rative. 

— Justin Ewers 


From logs 

to luxury 

w Just south of the 
town of Mendocino, the 
new Brewery Gulch Inn 
is a fine place to get a 
taste of local history—and 
an eyeful of local wood. 
Virgin redwood, that is— 
the same stuff that used to 
jam the waterways around 
here back when giant red- 
wood logs were being 
shipped by the thousands 
from where they were 
felled to the mouth of Big 
River. The 10-room inn, 
which opened in April, is 
built almost entirely of 
150-year-old, first-growth 
redwood timbers sal- 
vaged from the sludge of 
the Big River by Dr. Arky 
Ciancutti, a lifelong 





rescuer—of wood. “I’ve 


September 1-3 
WOODSIDE 
At the Kings Mountain Art Fair, 
view juried arts and crafts in a 
redwood forest above Wood- 
side. The fair is volunteer-run; 
proceeds fund fire protection for 
the community of Kings Moun- 
tain, so you can feel good about 
your purchases. (650) 851-2710. 





always been a wood guy,” 


Ciancutti says. “So when I 
found out there was 
dredging going on 38 feet 
down in the river, I had to 
get involved.” 

But how does one make 
the leap from finding vir- 
gin redwood logs to build- 
ing an inn? For Ciancutti, 
it was a natural leap of 
faith. “Because the wood 
had been down there for 
so long, it had started to 
mineralize and turn 
multicolored— 
every color under 
the rainbow. I had 
been wanting to 
build an inn for 
many years, and the 
wood inspired me.” 

From $185. 9401 


September 23 
MARIN COUNTY 


Want to bike 38 off-road miles 
to the top of Mt. Tam? Riders in 
the Trips for Kids Benefit Festi- 
val collect pledges to support 
mountain-bike programs for ur- 


ban youngsters. Afterwards, en-_ 


joy food and music in the Marin 
Headlands. (415) 458-2986. 
























State 1, Mendocino;} di 
578-4454 or (707) 9 
4752. — Amy McCon 


A new way to p 
on the bay | 
September 8-9, 22 
To celebrate the 20t 
niversary of the Gull! 
the Farallones Natio: 
Marine Sanctuary, th 
Oceanic Society has— 
added trips to adjace 
Cordell Bank to theif 
ular summer cruises } 
eight-hour Cordell 1 
Nature Cruises fro 
Bodega Bay takes yor 
rich preserve 30 mile} 
shore where humpbz 
and blue whales feed) 
bor porpoises frolic, 
the occasional great 
shark appears. Natur: 
help identify dozens | 
species of seabirds. $ 
reservations requirec | 
partures from Bodeg§ 
Bay; (415) 474-3385. 4 


September 29-30 | 

SAN MATEO 
Bay Area PaddleFest 2) 
offers everything you neei# 
get into the water: worksh 
on boating with the kids, 
noeing and ocean kayak 
and _ bird-watching; eq) 
ment; and safety and res) 
tips. (415) 485-5970. 





' Do you still look for the prize in the cereal box? 


Have you ever taken a sick day because of spring fever? 


Does your first meeting seem longer on an empty stomach? 





If the answer's yes, you're one of us. The kind of person who likes to get 


the most out of each day. That’s why at Hampton™ hotels, you'll get a free 





breakfast bar each morning. And as a proud member of the Hilton Family of Hotels, we offer 


Hilton HHonors” hotel points and airline miles throughout your stay. All from around $69 to 


$99 a night* For reservations, visit hamptoninn.com or call 1-800-HAMPTON: 


We're with you all the way. 





100% Satisfaction Guarantee * 1,000 Locations * Hilton HHonors® Hotel Points and Airline Miles 


*Rates vary by location. Hilton HHonors membership, earning of Points & Miles) and redemption of points are subject to Hilton HHonors Terms and Conditions. © 2001 Hilton Hospitality, Inc 





day trip 
Painting 
Ukiah’s past 


The newly expanded Grace 
Hudson Museum honors a 


gifted artist and the Pomo 
people she immortalized 


By Lora J. Finnegan 


hile Frederic Remington 
and Charles M. Russell 
painted the cowboys of 
the frontier West, Grace Carpenter 
Hudson painted portraits of the Pomo 
Indians in Ukiah, California. During 
her lifetime (1865-1937), Hudson 
was one of California’s leading artists, 
but she never achieved the fame of 
Russell or Remington. To- 
day, her work is enjoying 
renewed appreciation. 
Ukiah’s Grace Hudson 
Museum—closed for con- 





struction since last fall—has 
reopened with the Ivan B. 
& Elvira Hart Wing. Next 
door, the artist’s graceful 
home, called Sun House, is 
also open to the public. To- 
gether they provide a fitting 
showcase for not only Hud- 
son’s exquisitely detailed 
paintings but also the Pomo 
artifacts collected by her ethnographer 
husband, John Hudson. 

“Grace and John Hudson left a 
record of a particular point in time,” 
Says museum director Sherrie Smith- 
Ferri—herself a Pomo Indian. To 
Smith-Ferri, Hudson’s paintings 
were, in fact, ahead of their time. 
“These paintings are quite personal 
and intimate, not stereotypical, as 
was common in her day.” 

Hudson’s works are most com- 


pelling when they depict Pomo cere- 
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monial dress or draw on Pomo leg- 
ends and traditions. The museum’s 
large new gallery showcases nearly 
60 of her works, many created in the 
Sun House studio. “She was painting 
people she knew,” notes Smith-Ferri. 
“And still today, locals often come to 
the museum to look at portraits of 
their great-grandfathers or great- 
grandmothers.” 

The front gallery hosts rotating ex- 
hibits; Elemental Interpretations, 
with works by three local artists (a 



































Travel planr 


Ukiah is 110 miles 
north of San Franc§ 
To reach the Gracig 
Hudson Museum ° 
U.S. 101, take thel 
Gobbi St. exit wes 

then turn right on | 
St. The museum ig 
431 S. Main. For € 
lunch stop, try Dis! 
Café and Wine S 
(closed Sun; 707/ 
462-5700) or Nort 
State Cafe (closed 
Sat-Sun; 462-37 
CONTACT: Grac 
Hudson Museum: 
10—4:30 Wed-Sat 
12-4:30 Sun; 467 
2836. Greater Ukie 
Chamber of Com- 
merce: 462-4705. 


The Grace Hudson Museum’s nev 
displays the artist’s sensitive port 
Next door, you can join guided to 
Sun House, her home and studio. 


photographer, a ceramist, < 
sculptor-painter) runs throug 
tember 30. By next summer 
more galleries in the new H 
should be open, covering M 
cino history and the Pomo peo} 
Save time to take a guided t 
adjacent Sun House, recent 
lected by the National Trust fo 
toric Preservation to be one 
sites in a new Historic Artists’ H 
and Studios program. A hand 
redwood Arts and Crafts bung 
it served as home, studio, and 
for notables visiting Ukiah. 
visit, you'll see that Hudson’s ‘) 


ih 
1 


remains much as it was in he| 
Standing in the slanting aftes| 
light, you can almost picture | 
Hudson at her easel, a dark-I/ 
Pomo child posing quietly | 
sunny corner. 
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$250 


engraved compass for voyage that fell through in 1972: 
Ny 72 


bottle of wine for voyage you had to cancel in 1985: 
$65 


oueteteay- 1b 
priceless 


©2001 MasterCard International Incorporated 


Don’t know your port from starboard? We'll give you a free skipper for your voyage when you 
use your MasterCard” to charter a Sunsail Yacht. (Or a free yacht upgrade if you’re an old sea dog.) 
So come sign up with MasterCard Exclusives Online™ at mastercard.com 


there are some things money can’t buy. WENGIe]@) for everything else there’s MasterCard. 








Celebrating a regional resurgence, Lodi’s new wine center has grape-growing exhibits and a tasting bar. 





wenty feet above a Syrah vine- 

yard in Lodi, 35 miles south of 
Sacramento, I’m riding a trac- 
torlike harvester that’s giving the 
vines a good shaking. The moon rises 
behind me as the small purple grapes 
pile up in the container, and a chill 
wind raises goose bumps on my arms. 
That breeze is the secret to success 
for the more than 600,000 tons of 
grapes grown in the Lodi appellation 
each year. Though this midsize Cen- 
tral Valley farming town gets plenty 
of sunshine, evening winds coming 
off the delta prevent grapes from 
overheating here. This combination 


of warm days and cool nights is great 
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Shaking up the vines in Lodi 


This Central Valley town is famous for growing Zin with zing. 
A new wine center, wine trail, and tasting rooms let you sample the fun 


By Lisa Taggart e Photographs by Sean Arbabi 


for wine flavor, vintners say. 

“We can grow anything here,” 
boasts David Phillips, who owns the 
vines my harvester is shaking. A fifth- 
generation Lodi farmer, he runs 
Phillips Vineyards with his brother, 
Michael. His family’s farm has been 
growing increasing quantities and va- 
rieties of grapes, garnering awards for 
such unusual varieties as Symphony 
and Roussanne. “We can grow the 
best Zinfandel grapes in the world.” 


“We sure do make 

good wine here” 

Lodi farmers have been growing 
grapes since 1850. Today they pro- 


duce more Zinfandel, Cabernet ‘ 
gnon, and Merlot than any 
place in California—more than 

and Sonoma combined—for t : 
winemakers such as Ravenswi 
Glen Ellen, and Fetzer. But Loc 
never been known as a wine-ta 
center. Locals say that is changin, 

Last year, Discover Lodi Wi 

Visitor Center opened near d 
town. It offers exhibits on ¢ 
growing and winemaking as wel 
virtual tour of the area—and let: 
tors sample from a selection ¢ 
Lodi wines. You can get maps 

for the new Lodi Wine Trail. Th} 
mile loop leads to 12 tasting rc 
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A BIGGER SPORT-UTILITY 


ISN’T ALWAYS A 
BETTER SPORT-UTILITY. 


While other sport-utilities brag about being the biggest, we think it’s more 


important to be the best. That’s why instead of making SUVs that are bigger, 





at Subaru, we focus on making SUVs that are better. Like the Subaru Forester. 
E It’s better because it has full-time All-Wheel Drive. Better because it received 
aM ee ale Male e male L alae g ee eee ae mein -lael lec] eta 


has great gas mileage’ and a smooth, car-like ride. So stop in for a restate fhe 
Pe ee 


A | ae 


call 1-800-WANT-AWD or visit us at www.subaru.com. The 2001 Suba 
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Wetland Wonders 


..an incredible exhibit featuring 
one of California’s most important ecosystems 
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September 22, 2001 — February 3, 2002 
Live animals, interactive displays 
af and fabulous photographs will 
dsay Wildlife iiebeam entertain and enlighten 


First Avenue, Walnut Creek 
35.1978 « www.wildlife-museum.org 


people of all ages. 






























(three of them opened in t) 
year) and shows off the be 
wineries that have popped up | 
such large-scale operations as | 
Mondavi. After your tour, y@ 
continue your wine-theme#! 
with a meal or a night’s stay 
Wine & Roses Hotel and Resti#! 
which occupies an elegantly re} 
century-old home. 





Despite these new venture ' 
idea of wine tasting and wine t, 
in Lodi may have to grow on 
people. Lance Randolph, of P 
Estate Vineyards, tells the story 
elderly resident who saw a Pi 
wine selling for $10 a bottle. 

“Who would pay that mut 


Travel plann 


Lodi is 35 miles south of 
mento off I-5. For general area 
mation, contact the Lodi Ce 
ence & Visitors Bureau (25 
Turner Rd.; 209/365-1195). Fo 
Wine Trail maps, visit Dis¢ 
Lodi Wine & Visitor Center / 
same building (365-0621). ? 

Area code is 209 unless not! 


Wineries : 
All of these wineries lie alon/fs 
30-mile Lodi Wine Trail; for a 


Center (above). 
Jessie’s Grove Winery. This 
ery and horse farm, run |} 
fourth-generation farming fa} 
has 112-year-old Zinfandel vf! 
11-4 Fri-Sun. 19735 W. Tui 
Lodi; 368-0880. 
Lucas Winery. Winemaker Df 
Lucas creates elegant wines oi 
his Chardonnay and Zinfa} 
grapes. His traditional operatic} 
set in a barn that’s almost | 
years old. 12-5 Thu-Sun. 1819 
Davis Rd., Lodi; 368-2000. 
Peirano Estate Vineyards. Gil 
old-vine Zinfandel first plante} 
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fine?” she scoffed. He offered 
tliichase the bottle for her if 
lylyromise to taste the wine and 
‘at back. A few days later she 
i@ up in his tasting room. “We 
maake good wine here, don’t 
ge said proudly. 
pf a sudden, it was ‘we,’” he 
“That's what we're doing 
making locals proud.” 
wetour is finished and I climb 





down from the machine, though the 
real harvester will keep working into 
the darkening night. It occurs to me 
that the Phillips family is trying to 
shake up the wine world just like the 
harvester was rattling those vines. 

Michael Phillips nods as he gazes 
across the field of hunched leafy 
shapes: “People keep changing their 
ideas about what can and can’t be 
done in Lodi.” 


SE aS 





| cedars and camphor trees shade the patio of the recently expanded Wine 


es Hotel and Restaurant, where dinners feature local produce and wine. 


| ly 1800s, as well as Chardon- 
abernet Sauvignon, and Mer- 
J-5 Fri-Sun. 21831 N. State 99, 
bo; 369-9463. 
9s Vineyards. Winery includes 
duce stand and cafe as well as 
tasting bar, offering Zinfandel 
hardonnay in addition to many 
mmon varietals. 8-5 daily. 
W. State 12, Lodi; 368-7384. 
ker Winery. Family winery fea- 
5 some of the area’s best old- 
Zin. By appointment. 17303 N. 
les Rd., Lodi; 367-0467. 
dbridge Winery by Robert 
davi. One of the largest Lodi 
‘ations, Woodbridge offers 
s of Cabernet, Chardonnay, 
‘ignon Blanc, and Zinfandel. 
0-4:30 Tue-Sun. 5950 E. Wood- 
ge Rd., Acampo; 365-2839. 


Dining 

Wine & Roses Hotel and Restau 
rant. The pretty eatery serves Cali- 
fornia cuisine, featuring locally 
grown produce and grilled seafood 
and meats. Wine list highlights lo- 
cal vintners. Closed Mon. See 
“Lodging.” 

Cafe Woodbridge. Come here for 
casual meals such as grilled sand- 
wiches on homemade focaccia. 
Closed Sun. 18815 N. Lower Sacra- 
mento Rd., Woodbridge; 354-2080. 


Lodging 

Wine & Roses Hotel and Restau- 
rant. Hotel has lovely rooms in a 
100-year-old house, surrounded by 
gardens and next to the visitor cen- 
ter. From $145. 2505 W. Turner, Lodi; 
334-0988 or www.winerose.com. 
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CULOPe 
River Cruises 


The most enjoyable and worry- “free 
way to travel through Europe. —, 
Unpack only once! 







See the best of 
Europe from her 
legendary rivers, 
away from busy 
highways. Visit 
great citiesand = 
charming medieval 
towns and watcha | 
fairy-tale world of 
castles, vinyards 
and quaint villages float by. Unpack 
only once. Choose from 31 deluxe 
cruises, 7 to 21 days, on all major 
European Rivers. 


Cruise through Dutch & Belgian 
Waterways, France, Portugal & Spain, 
Italy, or : 
through 
Germany, 
Austria and 
Hungary on & 
the historic 
Rhine, Main & 


& Danube Cabin - extra spacious, picture 
Rivers. window and hotel-style beds 





Sail aboard Europe's best ships - 
maximum 70 to 140 guests. Enjoy 
spacious cabins with panoramic 
windows and elegant one-seating 
dining. All shore ain 
excursions are 
included. From 4 CONSUMER PROTECTION 


$1998 including airfare. 


For a free 100-page brochure 
See your travel agent or call 800-613-5436 


UNIWERLD 


Bt www.uniworld, com ail 













Classic Comfort Hooray fc 


Birkenstock — 


Mt ma) et ( I ) eroke a 
Richmond 1-888-438-2475 XU 


hitp://shop. : : 
‘Sioa In the Sierra foothills, a 


CUES town honors its past—a 
salutes a presidential visi 


M. J. Feet 
UE: By Kay Grant 


eC ore enr a Lt 


ren rr eer ¢¢ W like thinking about the 
characters that were i 
eet ats in the history of Cher 
eT teat Cit Jim Lenhoff says. “Those peoj be 
1-800-451-1459 their footprints here. They are bed ( 


www.birkenstockexpress.com now and largely forgotten.” 


The tall, lanky Lenhoff is sti 
rte iy MOT d in front of the little museum I 
Cherokee, California, in the 
foothills north of Oroville. Heifi 


a mining office, a trading post, | 
post office building, and th® 
seum itself, once a stagecoaclM: 
and boarding house. 





ASTON KAANAPALI SHORES ; 
CONDOMINIUM RESORT Te 


See ae —< ; 
rs Maut's Favorite ~ 















office planned to tear it down. 
e 


others might have seen the prof 
as only a pile of stones, Lenhoff 
history holler for help. He bougi, 
old mining office and the othe1 


“Astonishing Free Deals” 
5th Night free, Free Luau. my 


Free $100 Dining Credit. nants of Cherokee’s past. 
a AAA 3-Dia condo- m4 
4 aaa fe alg Sai? The town that gold buil}, 
a Kaanapali Beach. Spacious 1 na And what a past it was. In the 1§ 


Cherokee boasted the world’s lig, 
and most famous hydraulic | 
mine. Its sophisticated water sy) h 





tors, was an engineering mary§, 
the day. The town was fay 





General William T. Sherman. 
Sadly, Cherokee’s _ prosg| 
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BRIAN BAER 





saver: Jim Lenhoff 





4 

j : | 
CALIFORNIA 

\ Clibrokee 


\ 


fued Cherokee, California, 






1 decades of neglect. 





Mf Sachamento 


ramento, head north on State 99, then north on State 70 
gh Marysville and Oroville. The Cherokee Rd. turnoff is 
iniles north of Oroville. 
HEN: The Cherokee Museum (4226 Cherokee Rad.; 
4/583-1849) is open most Sundays from 11 to 2 and by 
ointment. Cherokee’s President Hayes Days, with a 
its fair and food, will run from 11 to 3 on September 22 
23. 
(: Nearby Oroville has a plethora of attractions, including 
historic Lott House, Chinese Temple, Lake Oroville Visi- 
1s Center, Feather River Fish Hatchery, and Enmann House. 
) information, contact the Oroville Chamber of Commerce 
B-2542, 800/655-4658, or www.oroville-city.com). 
| 


lg became too expensive. Today’s ghost town comes 
pnly on weekends and special celebrations such as 
ourth of July and President Hayes Days (observed 
ear on September 22 and 23), commemorating the 
lc visited Cherokee. 

len you visit, you'll probably spend most of your time 
> Cherokee Museum. Don’t miss the carved diorama 
ag the museum’s ceiling, the miner’s bedroom and 
en, the petrified mammoth elephant bones found un- 
‘able Mountain, a replica of the largest gold nugget 
found in California, and the mysterious coffin- 
ed rock with ancient, indecipherable inscriptions. 
topover in Cherokee is short: There are no motels or 
ind-breakfast inns, no fast-food restaurants or latte- 
snsing cafes. What you will discover are a resonant 
Mf historic buildings, some beautiful surrounding 
lls, and a welcome sense that the past can be pre- 
-d when people care about it. 
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San Francisco is home to some of the world’s most 
scenic views and exciting cultural attractions. 
Beginning this summer, San Francisco will salute the 
centenary of its famous native son, Ansel Adams, 
who captured unforgettable images of the American West. 
Come celebrate with us as the San Francisco 
Museum of Modern Art premieres a groundbreaking 
exhibition — Ansel Adams at 100, August 4, 2001 
through January 13, 2002. Visit this world-class 
exhibition in a world-class city. 


Ansel Adams at 100 is made cy 


possible by Hewlett-Packard. 


nvent 


And when you use your Visa’card to purchase 
tickets, you will receive preferred express entry to the 
exhibition. Now that's preferred travel at 

"VISA its best. To order tickets, call toll free 
ee! 1-888-346-3467 or visit sfvisitor.org. 


SanFRANCISCO 


Convention & Visitors Bureau 


Photo Credit: Rondal Partridge, Ansel Adams, n.d; Collection Ansel Adame Archive, Center far 
Creative Photography, University of Arizona; © Randal Partridge, © SFCVB 2001 





Sebastopol’s botanical bounty 


Apples, unusual plants, and good food fill this small Sonoma County town 


By Lisa Taggart e Photographs by Sean Arbabi 


os 


hings grow up nice in Se- 
bastopol—particularly the ap- 

ples. Six miles west of Santa 

Rosa in southern Sonoma County, Se- 
bastopol has been producing what 
might be the country’s tastiest 
Gravensteins for more than 100 years. 
“We get a better-flavored apple 
here,” says Ben Hurst, whose family 
has owned orchards at Twin Hill 


Ranch for 59 years. “It’s because of 


our cool climate.” 

This month, the apple harvest is in 
full swing. You can pick up fresh 
Gravensteins as well as Jonathan, De- 
licious, Rome Beauty, and other ap- 
ple varieties directly from the farms 
or from the Sunday morning farmers’ 
market downtown. And, better still, 
you'll find those apples filling pies, 


pastries, sauces, and jams—even 


cider—around town. 





In recent years the region’s apple 
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harvest has declined because of com- 
petition from out-of-state apple 
growers as well as the greater profits 
But there’s still 
plenty of good stuff growing in Se- 
bastopol. A tremendous variety of 


in wine grapes. 


plants, it seems, flourishes here. “We 
have the best place in the world to 
grow anything,” says Hurst. 

Nursery owner Marilee Maertz 
agrees: “There’s a reason Luther Bur- 
bank was here, out of all the spots in 
the world.” 


Glorious plants—and pies 
One of the West’s most famous horti- 
cultural innovators, Burbank chose 
to conduct his plant experiments on 
a farm in Sebastopol because of the 
area’s mild Mediterranean climate 
and good soil 

Today, nursery professionals love 


the area for the same reasons Bur- 











the harvest at 
Twin Hill Ranch; 
Walker Apple Ré 
produces Golde 










Delicious apples 


















bank and early apple farmers) 
The small town also draws se 
gardeners looking for rare of 
usual plants. 

Here, you can visit a bam 
grower and a nursery specializil 
Japanese maples. You can even ¢ 
out what is believed to be the ¢ 
try’s largest carnivorous plant nu 
“People come nursery hopping; 
the way they used to go winery 
ping,” says Maertz. 

With all these good things gro 
in Sebastopol, it’s no surprise thé 
area has quite a selection of re 
rants. One of the best is Mom’s 4 
Pie, a small take-out pie shop no} 
town. On a Saturday afternoon 
trons were lined up out the doo! 

“Are these pies any good?” a 
my mother, skeptical that an 


Act your age 
with abandon. 





Log on. Live on. 
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If you’re 55 or better, let a click of the mouse show you just what life ca; 
be. Discover your perfect home built by Del Webb—the nation’s leading acti} 


1 . . . 1 
adult community builder—and a new way to live where you can make dream| 


come true. In a community of people just like you, and a way of life that lives 0} 


CALIFORNIA:NEVADA:ARIZONA:TEXAS:ILLINOIS:SOU] 


www.mysuncity.com 


your FREE Sun City Lifestyle Guide, log on or call 1-888-227-2624. 


@ Sun City Communities: 
by Del Wobbe 


ROLINA:SPRUCE CREEK COUNTRY CLUB IN FLORIDA* 





If you’re 55 or better, 
this is your home pag 


Log on. Live on. www.mysuncity.com 


| A. as I 

Sun City Palm Desert 

F Cate i 

a 4 a ae : = ‘ fl 

An oasis in the desert, Sun City Just adrive from Orlando and Sun City Texas™ has transformed Sun City Palm Desert 
Grand? is ideal for exploring the _ both coasts are the Spruce Creek 5,600 acres of pristine Texas Hill Southern California’s Pe 
great outdoors and the endless Communities*—a peaceful haven for countryside into a community filled climate together with Sui 

opportunities life has to offer. a relaxing yet inspiring way of life. with Texas Hill Country splendor. premier lifestyle. 





el Os Lincoln Hil| 





oes 





Sun City Anthem” boasts glittery Nestled in the southeastern corner of = Sun City Huntley™ is a perfect Discover the lively and cult 


desert sunsets anda community | South Carolina is Sun City Hilton Head“, — balance of Chicago’s metropolitan rich climate of Sun City 2 
that elevates life to its bestin  alushand charming community that _ influence, tranquil rolling prairies Hills°—where Northern CE 
every sense. lives Southern Hospitality. and friendly Midwestern folks. dreaming is a way of life. 


Mysuncity.com is your first step towards finding the home of your dreams. Log on and b 


9 


floor plans, study features and look over pricing. Plus, you can even tour homes and comm 
amenities on a virtual tour. Visit today and discover all the ways you can choose to live on 


| 
. a 


® Sun City Communits 
Det Wor 
oy 1 


*Operating in FL as Spruce Creek Communities, not as a Sun City Community. 
Del Webb Corporation, 6001 North 24th St., Phoenix, AZ 85016.At least one resident must be 55 years of age or better and additional restrictions apply. Community Assoc 


° additional fees for golf required. Some golf facilities are privately owned and operated. Not an offer of CA, IL or TX to CT, NJ or NY residents. NY #H970032; 940021; 990007 ar} 
fe oO Complete offering terms for the homeowners’ associations are in offering plans available from sponsor.Warning: The CA Dept. of Real Estate has not inspected, examined 0}! 


communities outside CA.Void where prohibited. ©2001 Del Webb Corporation NA-MA | 






















d bake as well as she does. 





ey're the best in the world,” 
ed the man in front of us, pur- 





sing two. And I’m inclined to 
he was right; the apple pie we 
ight didn’t make it home. 

gut don’t go doubting my mother’s 









sing skills. Just count the pie’s 
raordinary goodness as another of 
glories of Sebastopol. 





Sebastopol 
ravel planner 


ebastopol is 6 miles west of 
Santa Rosa, at the junction of 
State 12 and State 116. For gen- 
fal information, contact the Chamber of 
merce and Visitors Center (265 S. 
ain St.; 707/823-3032 or www. 
Bbastopol.org). 

Area code is 707 unless noted. 










Best apple picks” 
For a map of area farms, contact 
oma County Farm Trails (800/207- 

or www. farmtrails.org). 

in the Hole Pub and Cidery. 

ica’s first cider pub in the last 100 

makes hard cider from local ap- 

. 3100 Gravenstein Hwy. N, Se- 

Dastopol: 829-1107. 
Kozlowski Farms. Homemade jams, 
jellies, and sauces, plus apples, pies, 
cookies, and a deli. 9-5 daily. 5566 
Gravenstein Hwy., Forestville; 887-1587 
Of (800) 473-2767. 
Mom’s Apple Pie. Outstanding ap- 
ple, banana cream, peach, raspberry, 
and many other pies for take-out. 710-7 
daily. 4550 Gravenstein Hwy. N, Se- 
Dastopol; 823-8330. 
Sebastopo! Farm Market. Local 
Growers offer Gravenstein, Delicious, 
Jonathan, and Rome Beauty apples, as 
Well as other produce. 10-1:30 Sun. 
Downtown Plaza, Sebastopol. 
Twin Hill Ranch. Picnic area for en- 
joying more than 30 kinds of apples. 
8:30-5 Mon-Sat. 1689 Pleasant Hill Rd., 
INES 


Sip cider at Ace in the Hole Pub and 
Cidery; from Rome Beauty to Gala to 
Golden Delicious, the forbidden fruit 
flourishes at Twin Hill Ranch. 


Sebastopol; 823-2815. 

Walker Apple Ranch. About 25 
different kinds of apples on 30 acres. 
10955 Upp Rd., Graton; 823-4310. 


Nurseries 

Bamboo Sourcery. Eight-acre demon- 
stration garden contains hundreds of 
bamboo varieties. By appointment only. 
666 Wagnon Rad., Sebastopol; 823-5866. 
California Carnivores. Purportedly 
the world’s largest collection of carnivo- 
rous plants open to the public. Behind 
Mark West Winery; call for directions. 
10-4 daily. 7020 Trenton-Healdsburg 
Rd., Forestville; 838-1630. 

Harmony Farm Supply & Nursery. 
Organic plants and fertilizers; garden tools. 
8-5 Mon-Fri, 9-5 Sat-Sun. 3244 Graven- 
stein Hwy. N, Sebastopol; 823-9125. 
Japanese Maples by Momiji 
Nursery. Wide selection of Japanese 
maples. By appointment only. 2765 
Stony Point Rd., Santa Rosa; 528-2917. 
Luther Burbank Gold Ridge Ex- 
periment Farm. Self-guided tours of 
the farm Burbank purchased in 1885. 
7781 Bodega Ave., Sebastopol; 829- 
6711 or www.wschs-grf.pon.net. 
Vintage Gardens. Thousands of an- 
tique or rare roses. 9-5 Tue—Sun. 2833 





Old Gravenstein Hwy. S, Sebastopol; 
829-2035. 


Dining 

Coffee Catz. Coffee shop decorated 
like a Victorian parlor with a hip, young 
twist. 6767 Sebastopol Ave., Sebastopol; 
829-6600. 

Lucy’s Cafe. Everything from fried eggs 
in the morning to grilled salmon at night. 
110 N. Main, Sebastopol; 829-9713. 
Lutecia. Serves French-California cui- 
sine (dinner only). 1075 Gravenstein Hwy. 
S, Sebastopol; 829-7010. 

Pasta Bella. Big servings of salads and 
pastas in casual digs. 796 Gravenstein 
Hwy. S, Sebastopol; 824-8197. 

Stella’s Cafe. Homey meals with a 
gourmet, California twist. 4550 Graven- 
stein Hwy. N, Sebastopol; 823-6637. 


Lodging 

Holiday Inn Express Hotel & 
Suites. Three-year-old hotel 1 mile 
south of downtown. From $89. 1101 
Gravenstein Hwy. S, Sebastopol; 829- 
6677 or www.lokhotels.com. 
Sebastopol Inn. Large rooms ina 
building next to a historic railroad car. 
From £118. 6751 Sebastopol Ave., 
Sebastopol; 829-2500. 


‘Whoever said getting there is half the fu 
didn’t have to get there with a three year 
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california in the fall 


Sand, surf—and solitude 


Uncrowded fall is the best time to explore California beaches 
By Ken McAlpine 




















ea cla 

SS Beach\ ENS an 
mts) National 
Seashare i is 
made for 
ent Se 


aves of tourists and decades’ worth of Beach Black’s Beach, La Jolla 
Blanket movies have convinced everyone that | Also known as Torrey Pines City Beach, Black’s Beachiit 
| i" California beaches are synonymous with sum- the base of high bluffs between Scripps Pier and Los| 
| 4 mer. Well, here is a secret: Fall is better. As Labor Day | quitos Marsh Natural Preserve in La Jolla. It’s a gl 
Bey strange and wonderful things happen. “It’s almost | beach at any time, but midweek on a fall day you hj 
oe like the Red Sea parting, a lull | clue that nearly 3 million beach lovers reside in San 
io oe between the cool, foggy sum- | County. The quickest way to get to Black’s is to park 
ei mer and the storms of winter,” | at the Torrey Pines Gliderport (off Torrey Pines 
says Parke Puterbaugh, co- | Drive) and walk the steep half-mile path down 
author of California Beaches. beach. But smart nature lovers will park at Torrey 
In Southern California, the State Beach 1 mile to the north and walk along the | 





Laren 
Beach | \ 
Pa ¢ 


a 


an 


i beaches still blaze with sum- | after exploring Torrey Pines f 
| mes ae mer heat. Cool breezes carry- State Reserve on the bluff Where: From I-5, take! 
| State Beach | _ ing the first hint of fall caress | 300 feet overhead. (Caution: Carmel Valley Rd. exit | 

Central California’s beaches. the edge of the bluff above miles north of La Jolla.! 





To the north, frigid water puts | the beach is eroded and haz- 
the kibosh on swimming, but | ardous.) Nude bathing is still 


onto N. Torrey Pines Ri 
and follow it to the bee! 

























there’s plenty of driftwood-littered beach to explore. semi-tolerated here. But Contact: Beach inforr| 
| Listed below, south to north, «:° six of California’s best Black’s has so much else to tion: (858) 755-2063. 
| autumn beaches—where you c vander, swim, whale | offer that nudity shouldn't and weather report: (€ 
watch, or just plop down your cow '-r, prop up your feet, be a major draw, or deter- 221-8824. 

| and succumb to the season’s charn rent, to visiting. 
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a County Beach, 
)u 

mmer, Zuma is Mal- 
see-and-be-seen zoo— 
‘ing you can find a 
‘to park. But in fall, 
the young crowd re- 
o school, it gives it- 
ack to true beach 
Stretching 2.6 miles 
int Dume to Broad 
, Zuma is one glori- 
wath of sand, its 
ine often edged by 
ing waves that send 























ine through surfers 
dy surfers with the 
ch and skill to take 
ops. A late-fall plus: 
e trail to the top of 
ume headland and 
t at the westernmost 
of the Santa Monica 
allowing you, with 


Where: 15 miles north of 
Malibu Pier, at 30000 Pa- 
cific Coast Hwy. (State 1). 
_ Contact: Beach informa- 
tion: (310) 457-2525. Surf 
and weather report: (310) 
457-9701. 








0 look right down on 
acks of gray whales 
Ting to Mexico to 
and winter. 


Carpinteria State Beach, 
Carpinteria 
This Santa Barbara County 





we: 12 miles south of 
a Barbara; from U.S. 
take the Casitas 

3 Rd. exit; beach lies 
le end of Palm Ave. 
tact: Beach infor- 
on: (805) 684-2811. 
ping: (800) 444- 

. Avocado Festival: 
) 684-0038. 





spot is as family-friendly as it 





gets—calm water, wide, sandy 





beaches, and easy access for the 
toy-toting set, courtesy of cheap 
($2 per vehicle) parking. Be- 
cause the water is so calm (an 





offshore reef dampens the wave 
energy), parents can raise their 
| eyes from their offspring to gaze 
2 towering Santa Ynez Mountains behind them and, 
ore, the smoky blue hulk of Santa Cruz Island. Rather 
pack up at sunset and go home, stay the night at the 
ent Carpinteria State Beach campground—261 camp- 
plenty of them smack-dab at the beach edge. (See 
50 for campsite reservation tips.) Come October 5, 6, 
7 and enjoy Carpinteria’s Avocado Festival. 


Os Creek Beach, Aho Nuevo State Reserve 
five miles south of San Francisco off State 1, this lovely 
if beach is best found by looking for the 115-foot-tall 

















Pigeon Point Lighthouse. The lighthouse Sunset at 
is an adventure in itself, with weekend Carpinteria 
tours and a youth and family hostel; and sand- 
lovely tidepools lie in its shadow. The castles at 
dunes backing the beach are peppered Limantour 
with head-high vegetation that blocks the (below) 


wind, so you can stretch out and hide, 
accompanied only by the warmth of the 


Where: Off State 1, 20 
miles south of Half Moon 
Bay at Gazos Creek Rd. 
Contact: Beach infor- 
mation: (650) 879-2025. 
Pigeon Point Lighthouse 
Hostel: (650) 879-0633. 
Costanoa Coastal 
Lodge: (650) 879-1100. 


sun and the rustle of grass. 













You might consider a romantic 
picnic. At the beach’s south 
end, just across State 1, the 
General Store at Costanoa 
Coastal Lodge & Camp has a 
full-service deli and a selection 
of wines. Costanoa’s lodging 
options range from rustic can- 
vas cabins to rooms in their 


elegant lodge. 
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Limantour Beach, Point Reyes 

National Seashore 

The Point Reyes peninsula is as 
wild and woolly as it gets, yet 
it’s conveniently close—roughly 
35 miles—to the hubbub of San 
Francisco. It has 30 miles of 
coastline, but its northern fringe 
faces furious weather, pounding 
waves, and whopping winds. 


Where: From State 1 

in Olema, take Bear 
Valley Rd. for 1 mile to 
Limantour Rd. Follow Li- 
mantour Rd. 9 miles un- 
til it ends at the beach. If 
hiking, stop at the visitor 


center for maps. 
Contact: Point Reyes 
National Seashore: 
(415) 464-5100. Camp- 
ing information: (415) 
663-8054. 


Limantour Beach sits on the 
southern side, cradled lovingly 
in a wind-protected crook. The 
area is great for hiking—trails 
wander past marshes, beaches, 
and freshwater ponds—and 
bird-watching. Mallards, ring- 
necked ducks, killdeer, marbled godwits, and peregrine fal- 
cons settle in for the fall. There are four camping areas; 
reserve a spot well ahead. 


Gold Bluffs Beach, Prairie Creek 

Redwoods State Park 

The farther north in California you travel, the more com- 
pletely civilization seems to fall away. At this Humboldt 
County beach, it is virtually gone. You wander dunes un- 
der the gaze of watchful elk and stroll vast beaches lit- 
tered with nothing but truck-size hunks of driftwood. At 
Gold Bluffs Beach campground, 25 campsites hunker in 
the dunes, with a tent-flap view of powerful waves. Two 


Finding that perfect beach campsite 


GARY CRABBE 


Gold Bluffs Beach is a green, misty north coast rf 


miles north of the camp- 
ground, along the rutted, 
jouncing dirt road—great for 
mountain biking—is magical 
Fern Canyon, a place of dap- 
pled shadow and complete 
silence. Added silence waits 
in the redwood cathedral of 
Prairie Creek Redwoods State 
Park, which butts right up to 


the beach. 


50 


Beach beauty is best appreciated from 
the front stoop, as anyone who has 
thrown open a tent flap to the drum of 
surf will attest. And there is no better 
time to camp than fall. 

“It’s one of the best-kept secrets, and 
| have mixed feelings about giving it 
away,” says Wes Chapin, district in- 
terpretive specialist for California 
State Parks’ Channel Coast District. 
“But after Labor Day, you’re talking 
about some of the year’s best camp- 
ing weather, and especially during the 
week, the coastal campgrounds are 
pretty much wide open.” 

Still, says Chapin, you should b« 
ahead, particularly if you will be cam; 
at any of the state beaches on a week 


SUNSET 


end. You can book reserved sites seven 
months in advance—if you want a site in 
March, you can call on September 1— 
by either calling (800) 444-7275 or re- 
serving online at www.parks.ca.gov. 
Plenty of campgrounds also work on a 


“Especially during the week, 
the coastal campgrounds 
are pretty much wide 
open. ” 


first-come, first-served basis; for infor- 
mation on those campgrounds, call 
(800) 777-0369. 

lt can also help to show up early. Your 
reservation assures you a space but not 
a specific site. Show up between 8 and 










Where: From Orick 
drive north 3 miles ¢ 











Contacts: Beach: 
464-6101, ext. 5306 
Camping: (707) 464 
6101, ext. 5301. 


8:30 A.mM.—yes, six hours before the 
2 P.M. check-in—when the rangers st 
assigning campsites, and you may en 
up with the best beachfront spot. — 
“Things work differently at different 
parks,” says Chapin. “Don’t hesitate 
to call the park you'll be camping at 
ask the ranger directly about local 
policies for getting a campsite.” 
Happy news: On January 1, the 
state parks reduced their rates by 
as much as 50 percent. To get you 
free State Parks Camping Reservatio! 
Guide, call (800) 777-0369. | 
lf a beach campground isn’t man- 
aged by the state, the national park sy: 
tem likely oversees it. For national park 
reservations, call (800) 365-2267. 


‘Walt’s people inventedthe | 
dea of an amusement park... 

They perfected it. 
They still do it best-” 


Richard Corliss - TIME MAGAZINE 
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Happy 75th to Route 66 


a 


Follow Southern California’s most fabled highway for roadside kitsch and small-town surpt 


By Michael Tennesen ¢ Photographs by David Zaitz 


” 


t is,” David Knudson says, “the 
most famous road in America, if 
not the world.” Knudson is talking 

about the Mother Road, America’s 

WES? 

Route 66. And if, as executive director 

of the National Historic Route 66 Fed- 

eration, Knudson might be accused of 


favoritism, he’s not alone. 


Main Street—in other words, 


There’s never been a road quite like 
Route 66—the highway that was the 
20th-century motoring analogue to 
the 19th-century horse trails of explo- 
ration and immigration. This year the 
great road marks its 75th birthday. 
And there’s no better place to honor it 
than Southern California, Route 66’s 
sun-kissed goal. You can join in cele- 


brations of the highway and even re- 
North 











trace a good bit of its original path ote Barstowe Shining brig 
across the California promised land. i > £y against the 

. SAitthes Pasadena Seog” California s 
Traveling traces of a lost road Me ae | Barstow mc 

YL aes San Bernardino 
On November 11, 1926, Route 66 was 3 dAngeles ee ae sign welcon 
officially commissioned as the first con- ON Sg (0) Ge mee a travelers alo 
2. > \\ lj ‘ f 

tinuous highway linking the Midwest “ean ( a Route 66. | 


with California. Starting in Chicago, it 

ran southwest for nearly 2,300 miles, giving many travelers 
their first taste of the American Southwest. Then it crossed 
the Colorado River to show off the wonders of Southern 
California, ending up alongside Santa Monica Bay. 

Try following Route 66’s original route today and you'll 
discover that some stretches have been taken over by in- 
terstate and others are lost in the welter of Los Angeles 
surface streets. You'll find stretches proudly bearing 
replica Route 66 signposts, while others go unmarked. A 
good map and a good guidebook (see 
tial to tracing its route. Persevere, 


page 55) are essen- 
though, and the high- 
way will carry you back to a less crowded, more innocent 
era of motor travel. 

Start your tour in Needles, Californi 
follows Front Street and Broadway ¢/ 
contrast between Front Street’s pokines 


where Route 66 
town: The 
' the high- 
speed efficiency of Interstate 40 tells you al! ou need to 
know about the differences between Route 66's era and 
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ours. (Needles celebrates the highway’s birthday thi 
vember—for details, see page 55.) 
West of Needles, get back onto I-40 briefly, before 
ing on U.S. 95 north. At Arrowhead Junction, turn le 
ward the town of Goffs on the National Old Trails 
way—one of the monikers Route 66 wears on its 
across California. This is a pleasant, easy-paced 
through the desert—a nice alternative to faster I-40. 
Hungry? In Amboy, you can pull into Roy’s Motel, 
& Gas Station. The day I visited, Debra behinc 
counter told me she’d only been working there 1) 
days. She and her husband were riding motorc’ 
across the desert and decided to extend their stay awi 
Route 66 does that to people. 
A bit farther west, Bagdad Cafe in Newberry Sp| 
looks just about the way it did in the 1988 movie Q) 
same name, complete with the old Airstream traile) 
back where Jack Palance’s character stayed. Farther | 
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DID YOU HEAR THE QNE°ABOUT THE 


| 
| COUPLE WHO TEST OVE AN IMPALA 
e 
| AND NEVER CAME BACK? 
| f 
Vehicle shown with oplional sunrool, ©200 | GM Corp, Buckle up, Americal @ |-800-950:CHEV 


tbe it’s an urban legend, but it’s based on fact. Chevy Impala® LS treats you to exceptional room, comfort and design. Add 


temperature controls and optional leather-trimmed seats to Impala’s great drive, and that can be mighty tempting. chevy.com 


CHEVY IMPALA 4a WE'LL BE THERE 
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is Daggett, which boasts a great old garage with a Model 
T out front. 


Museums and wigwams »° 

Of all California cities, Barstow is probably the one that 
has made the most of its link to Route 66—the highway is 
key to its downtown redevelopment. Ironically, the city’s 
Route 66 Mother Road Museum is located in a recently re- 
stored shrine to a rival brand of transportation: the 1911 
Harvey House, part of the hotel and restaurant chain that 
catered to rail travelers. The museum has a fine collection 
of maps and memorabilia, ranging from toy cars to the 
real thing: a 1933 Pontiac four-door sedan. 

You can continue south on 66 toward Victorville, where 
you’ll find another Route 66 museum in Old Town—not 
as grand as in Barstow, but no less eclectic. From here the 
old road merges with Interstate 15 to head over the Cajon 
Pass and drop into San Bernardino. 

Each September, San Bernardino celebrates Route 66 
with its annual Route 66 Rendezvous—held this year Sep- 
tember 13 through 16. Classic cars are the stars here: 
Some 2,000 are on display along downtown streets; musi- 
cians and craftspeople are also on hand. 

Heading west from San Bernardino, Route 66 follows 
what is now Foothill Boulevard along the base of the San 
Bernardino Mountains. Remnants of 66 and its roadside at- 








| 
tractions grow har} 
spot as you close | 
greater Los Angeles 
they exist. In Rialto, 
drive by the Wigwam Motel, its rooms built like tep¢ 
Arcadia, you'll pass the art deco racetrack maste 
Santa Anita Park. In Pasadena, Route 66 becomes Coll 





An impromptu sing-along 
beguiles customers at the 
Bagdad Cafe. 


















Boulevard, running through restored Old Pasadena. | 

From here the route makes a series of turns th 
downtown Los Angeles (again, you'll need a guide 
and a map) on Sunset and then Santa Monica Boule 





Get more California for | 


With the California Rail Pass, 
Amtrak® gives you more 
freedom and flexibility. You 
can set your own pace while 
you see more of the Golden 
State. Travel up to five days 
with the 7-Day Northern or 
Southern California Pass. And 
travel up to seven days with 
the 21-Day Statewide Pass. 
Amtrak goes to over 90 cities 
in California, so you can 
explore destinations like San 
Diego, Los Angeles, Santa Barbara, San Luis Ob 
and San Francisco. Plus, enjoy our wide, recli 
seats and great service, guaranteed. 


For reservations, call your travel agent or cal 
Amtrak’ at 1-800-USA-RAIL. 


CALIFORNIA STAMTR, 


www.amtrak.com 





21-Day Statewide passes are not valid on long distance trains including, 
Sunset Limited, the Southwest Chief, the California Zephyr and the Tex: 
Eagle. On the Coast Starlight, travel to or from points outside Californi 
requires a separate fare, calculated between Dunsmuir and the out-of+ 
origin or destination. 7-Day Northern California passes are only availab 
the Capitols route. 7-Day Southern California passes are only available : 
Pacific Surfliner route. Additional restrictions may apply. Routes and pri 
subject to change without notice. 


The California Rail Pass was developed in partnership with the 
California Department of Transportation (Caltrans). 


Route 66 travel planner 


ithin California, Route 66 runs approximately 300 miles, maps, guides. 77—4 Fri-Sun; free. 681 N. First Ave.; 255-1890 

m Needies to Santa Monica. Crucial to retracing it are a or www.barstow66museum.itgo.com. 

bd road map and a good guidebook—Tom Snyder’s Route VICTORVILLE. California Route 66 Museum. 70-4 

aveler’s Guide and Roadside Companion (St. Martin's Thu-Mon; free. Between Fifth and Sixth Streets on D St., Vic- 
New York, 2000; $12.95; 212/674-5151) covers the en- _torville; 951-0436 or www.califrt66museum.org. 

route, including the California stretch, in comforting detail. SAN BERNARDINO. Route 66 Rendezvous, Sep 13-16. 

5 very helpful is The Route 66 Map Set (Ghost Town Press, This annual event features 2,000 classic cars on display in 

ac la, OK, 2000; $11.95; 818/352-7232). The National His- downtown San Bernardino. (909) 889-3980 or www. 

ic Route 66 Federation (818/352-7232 or www.national66. —_route-66.org. 

m) sells maps, videos, and guides at nominal cost. RIALTO. Wigwam Motel. Home of the tepee room. 2728 W. 
ea code is 760 unless noted. Foothill Blvd.; (909) 875-3005. 























ROAD FOOD 
list attractions and events east to west. ViBoy. Roy’s Motel, Cafe, & Gas Station. Hamburgers, 
EDLES. Route 66 75th Anniversary Celebration, Nov sandwiches. 6666 National Old Trails Hwy.; 733-4263. 
11. Car show, parade, historic tours. 326-2050. NEW SPR . Bagdad Cafe. Omelets, chicken- 
RSTOW. Route 66 Mother Road Museum. Memorabilia, fried steaks. 46548 National Old Trails Hwy.; 257-3101. 





books mark the route’s end where Santa Monica | glorious view of the Pacific Ocean. Nearby is a monument 
evard intersects Ocean Avenue, on the palisades | to cowboy entertainer Will Rogers, which claims he rode 
: Santa Monica State Beach. Some historical purists | this “Main Street of America” from Oklahoma to Califor- 
» the road didn’t quite make it all this way—it may | nia, fortune, and fame. Like Route 66 itself, Rogers is but 
ended at Olympic Boulevard, a few blocks east—but | a memory now—but a powerful one, a reminder of Amer- 
atter: Here is Route 66’s true spiritual ending, witha | ica’s eternal desire to head west. 
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You'll hear the natives w. isper it 
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For a free Vacation Planning Kit, call your official travel | www.sandiego.orrg 
resource for the San Diego Region at 800.4.SANDIEGO. 
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Its showtime! 


These fall color drives and hikes find 
the gold in the Golden State 


By Carol Leigh 


hat is it about fall color? It can transform the 
most rational-minded into burbling poets. 
Show your average tax lawyer, say, a stand of 
golden aspen or brilliant red maple, and odds are good 
that within 60 seconds she or he will be waxing rhapsodic 
about nature’s beauties and the glories of seasonal change. 
Here’s some news: You can have such experiences in 
California. Oh, other parts of the world are better known 
for autumnal loveliness, and we’re not ones to knock Ver- 
mont or Colorado. But with its tall, autumn-cool moun- 
tains and its ample stands of deciduous trees, California 
has the essential ingredients for fall color displays. And it 
puts on a knockout show. 
Here Mare’ four’ of “the 
Golden State’s most beauti- 
ful fall drives. Autumn leaves 
are notoriously fickle, so we 
suggest you call the numbers 
listed before you make your 
trip. Then load your car with 
passengers, load your cam- 
era with film, and prepare to 
be transformed as vividly as 
the turning leaves. 
Photographers post their 
reports on my Fall Foliage Hotsheet at www.calphoto. 
com/fall.htm. The Forest Service’s foliage hotline is also 
a good resource (800/354-4595). 


Aspen Grove, San Bernardino National Forest 
Aspens in Southern California? Not likely—except for one 
isolated location in the San Bernardino Mountains 
named, appropriately enough, Aspen Grove. 

From Interstate 10 near Redlands, follow State 38 
northeast toward Big Bear Lake. At first the road moves 
mainly through pine forests. Shortly after you arrive at As- 
pen Grove, however, you’ll spy a glint of yellow. The quar- 
ter-mile pathway down the hill to the grove is a gentle 
one, and at the bottom you hop across the stones and 
logs of a makeshift “bridge” over Fish Creek to walk into 
the grove. 

Where: From Redlands, take State 38 about 8 miles— 


just past Mentone—to the 


| Creek Ranger Station to 


pick up your required wilde: permit and Adventure 
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Pasturelands of 
Dunderberg 
Meadows, on the 
eastern side of the 
Sierra Nevada, glow 
with fall color at its 
most beautiful. 


Pass (see “Cost”). Comm 
north approximately 25 
toward Big Bear Lake. E 
you reach Onyx Summit, 
see a sign on the right for 
Bar Campground. Take 
road (Forest Road 1N02) 
it forks. Take the right! 
fork (F.R. 1NO5) 1% miles to a small parking area! 
last stretch of road is dirt.) From here you hike “4 m 
the grove. 















When: The aspens begin changing just after thd 
freeze, any time from mid-September through mid-Oc 
Cost: A wilderness permit (free) and Adventure 
($5 per day or $30 per year) are required; pick them 
the Mill Creek Ranger Station. 
Contact: Mill Creek Ranger Station: (909) 794- 
San Bernardino National Forest: 383-5588. 


Dunderberg Meadows, 

Humboldt-Toiyabe National Forest 
Come autumn, eastern California travelers taking 
395 over 8,138-foot Conway Summit often pull o! 
road to gape at—and photograph—aspen-dotted 
derberg Meadows below. What most of these tray 
don’t realize is that they can actually drive down t 
meadows and view the spectacle close-up, taki 
sweeping mountain vistas and admiring the way th 
pens’ brilliance is set off against the dark green of 
boring pines. 


CAROL LEIGH 





Where: From Lee Vining, head 
north approximately 20 miles on 
U.S. 395 over Conway Summit and 
turn left (west) onto Green Creek 
Rd. (also known as Green Lakes 
Rd.). Drive south 4 miles, go 
straight at the junction (you’re now 
on Dunderberg Meadows Rd.), and 
continue for another mile. From 
Bridgeport, drive south on U.S. 395 
about 5 miles to Green Creek Rd. 
and then turn right (west). Drive 
south as stated above. Although 
Green Creek Rd. is dirt and gravel, 
it’s satisfactory for standard passen- 
ger cars. 

When: Fall color generally peaks 
toward the end of September. But 
weather plays a huge role in the 
Sierra Nevada, and predictions can 
easily fly out the window. 

Contact: Call the California De- 
partment of Transportation (800/ 


523) for road conditions on U.S. 395. For leaf sta- 
ill the Bridgeport Ranger District of the Humboldt- 
»e National Forest (760/932-7070). 













You're In Jayco Country... 


Welcome Home. 













June Lake Loop 

In the eastern Sierra Nevada, the June Lake Loop perfectly 

combines a scenic drive with the chance to get out and 

hike a bit. Either way, aspens are the name of the game. 
For leaf peeping with very little hiking, plan on slowly 

driving the 15-mile June Lake Loop past Grant, Silver, Gull, 

and June Lakes 





each edged with aspens. There are also 
lovely aspen groves around Parker Lake—accessed by a 
short detour off the June Lake Loop and a 4-mile-round- 
trip hike. Drive the dirt-and-gravel Parker Lake Road to the 
Parker Lake trailhead. Then hike 2 
the other side. Aspen groves dot the trail as you go, with 


miles to the aspens on 


larger stands waiting for you on the far side of the lake. 
Where: From Mammoth Lakes, head north on U.S. 395 
about 14 miles to the south end of the June Lake Loop 
(State 158) and turn left (southwest). From Lee Vining, 
. 395 to the north end of 
the June Lake Loop and turn right (southwest). The 


drive about 4 miles south on U.S 


Parker Lake Rd. turnoff is just off the northern section of 
the loop, about 1 mile from the northern junction of State 
158 and U.S. 395. 
When: The season can peak anytime in October, de- 
pending on weather conditions. 
Contact: June Lake Loop Chamber of Commerce: 
(760) 648-7584. 
(Continued on page 59) 





Home. It's a place, yes. But more than 
that, it’s a warm feeling in your heart 
that's always with you. Your home is 
a loving place for your family... an 
inviting place for your close friends. 
That warmth and that feeling is built 
into each and every Jayco” recreation 
vehicle. Providing a comfortable yet 
affordable haven to spend more 
quality time with your loved ones... 
giving you a lifetime of memories. 
And the assurance that no matter 
where you are in a Jayco, you've 
never really left home. 


You’re In 
Jayco Country 
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Valley and 

da City 

'to Nevada City and Grass Val- 
the California Gold Rush, early 
rs planted trees that reminded 
of their homes back east. As a 
|, these two Northern California 
towns feature fall color you 
} see elsewhere in the state. The 
blaces to admire the trees are at 
re Mine State Historic Park in 
Valley and along the residential 
of Nevada City. 

ally, the most striking color at 
pire Mine isn’t a tree at all, it’s 
irginia creeper,” says University 
ifornia Cooperative Extension 
E) master gardener Ben Braly, a 
t at Empire Mine. The creeper 
eed spectacular in the fall, turn- 
arious shades of red and orange 
et off nicely against the weath- 
Drick and stone walls of the Em- 
Cottage. Elsewhere in the park, 
can admire maples—Norway, 
, and red—that scatter orange, 
burgundy, and yellow leaves at 
feet. 

Nevada City, you’ll also find trees 
miners and their descendants 
ed—mostly sugar and _ red 


b 





maples—growing as tall as 80 feet. 
“Most of the maples that you see here 
are native to the eastern forest,” says 


UCCE master gardener Lynn Loren- 
son. For leaf peeping, locals and visi- 
tors alike gravitate to Nevada Street, 
where liquidambars and maples put 
on excellent displays year after year, 
showing their colors against a picture- 
perfect small-town backdrop of white 
church steeples, green lawns, and 
picket fences. The giant maples right 
next to the courthouse downtown can 
also be astonishingly beautiful. 

Where: Grass Valley and Nevada 
City are 60 miles northeast of Sacra- 
mento via I-80 and State 49. Empire 
Mine State Historic Park is located at 
10791 E. Empire Street, Grass Vailey. 
For a brochure featuring a walking 
tour and map of fall colors in 
Nevada City, visit the Nevada City 
Chamber of Commerce at 132 Main 
St. (530/265-2692). 

When: Fall color peaks toward the 
end of October and the beginning of 
November. 

Contact: Empire Mine State His- 
toric Park: (530) 273-8522. Nevada 
City Chamber of Commerce: (530) 
265-2692 or (800) 655-6569. 
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State of the arts 


This fall, California’s museums, symphony halls, and theaters have something for everyo 1 


By Justin Ewers e Illustration by Debbie Drechsler 


orget autumn in New York. 

This fall, with California’s cul- 

tural season swinging into 
high gear, there’s no better 
place to be than the Golden 
State. Theaters from San 
Diego to the Bay Area will be 
opening their first plays of 
the season. The art season 
kicks off in September as 
well, with museum ex- 
hibits on everything from 
Armenian illuminated man- 
uscript to photographs of 
Hollywood in the 1930s. 
Operas and symphonies 
open their doors in the fall, 
too, offering music aficionados 
a range of melodious treats. So 
check your local listings, pull 
that tux out of the mothballs, and 
get ready to head out for a fall 
night on the town. 

Below we list highlights in art, 

classical music, and theater across 
the state. 


ART 


Fresno. Fresno Art Museum. Ruth 
Asawa: Distinguished Woman Artist, 
2001 displays work from the San 
Francisco-based sculptor (Sep 11- 
Nov 25). Joyce Aiken: Honoring 
Death, An Artist’s Last Performance 
(Sep 11-Nov 25); Latin American 
Master Prints (Sep 11—Dec 12). 2233 
N. First St.; (559) 441-4221 

Fresno Metropolitan Muscum of 
Art, History, and Scienc< rman 
Rockwell Lithographs frow 
ers Collection showcases shy 
seen hand-signed Rockwe 
graphs (Sep 21-Nov 11). 
Cinema exhibits photos of : 
wood stars off guard and offsc 
(Oct 4—Nov 18). Camera Over Hi 
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wood: Photographs by John Swope, 
19506-1958 brings together one pho- 
tographer’s collection of behind-the- 
scenes Hollywood photos (Oct 
4—Nov 18). 1515 Van Ness Ave.; (559) 
441-1444. 

Irvine. Irvine Museum. California, 
This Golden Land of Promise pays 
homage to California history, covering 
the era before the Gold Rush (Sep 
22-Jan 13). 18881 Von Karman Ave., 
12th floor; (949) 476-2565. 

Los Angeles. Getty Center. Armen- 
‘an Gospels of Gladzor displays 
\4th-century Armenian illuminated 
manuscripts (Sep 11—Dec 2). Posing 
‘or Posterity: Portrait Drawing 
‘owcases 19th-century European 



































portraits (Oct 30-Jan 20). 
Alvarez Bravo: Optical. 
bles honors a lege 
Mexican modernist ph 
rapher (Nov 13—Feb 
1200 Getty Center 
(310) 440-7300. 
Los Angeles Co 
Museum of Art. ¢ 
Myth, and Music: Sta 
Macdonald-Wright ana 
chromism celebrates we 
the founder of the colo 
straction movement knoy 
synchromism (Aug 5—Oct 
Paintings, sculptures, 
photographs that e 
plify important ar 
trends of the last 40% 
are on view in Jasper J 
to Jeff Koons: Four Dec 
of Art from the Bi 
Collections (Oct 7-Jas 
5905 Wilshire Blvd.; 
857-6000. 
Modesto. McHenry 
seum. Audubon of the V; 
Andrew Jackson Grayson 
hibits paintings of one of the | 
century’s most accomplished — 
painters (Aug 13—Oct 8). The G 
Experience (Oct 14—Nov 17); Anti 
Christmas Exhibit: Victorian | 
and Ornaments (Nov 19-Jan— 
1402 I St.; (209) 577-5360. | 
Oakland. Oakland Museum of (€ 
fornia. Dias de los Muertos: Day 
the Dead (Oct 13-Nov 25); Wrap 
in Pride: Ghanian Kente + 
African American Identity ( 
13-Jan 13). Native Grandeur: | 
serving California’s Vanishing La 
scapes offers about 50 evoca' 
19th- and early-20th-century la 
scape paintings (Nov 17-Apr | 
1000 Oak St.; (888) 625-6873. 
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Enjoy savings in 
California, Hawaii 
and Nevada! 


With over 300 


~ Upitony it 
Best Western E ° 
hotels located ) 0 % 
throughout off 
California, Ask for the “BR” Ask for the “BR” rate 


Hawaii and Nevada, it’s the best the best 
time to visit the beaches, theme parks 
and beautiful places that you’ve been 
longing to see. Ask for the 
BestRates® program to get 

up to 20% off at participating 

hotels. It’s time to get away! 

For reservations, 

call or visit us on the Web. 
1.800.896.5947 
bestwesterncalifornia.com 
bestwesternhawaii.com 
bestwesternnevada.com 





THE WORLD’S LARGEST 











california in the fall 


Pasadena. Norton Simon Museum. 
The Art of Play: Games and Amuse- 
ments provides a whimsical look at 
game playing—chess, cards, and 
dice—in secular and religious works 
of art (Aug 3—Dec 3). Pop Culture! 
showcases pop art’s depictions of 
common objects, with some pieces by 
Andy Warhol (Nov 16—Feb 11). Lewis 
Baltz: Tract House Photographs, 
1969-1971 (Nov 16-Feb 11). 411 W. 
Colorado Blvd.; (626) 449-6840. 
Sacramento. Crocker Art Museum. 
Almost Warm and Fuzzy: Childhood 
and Contemporary Art (Aug 31—Nov 
4); Victorian Christmas (Nov 11-Jan 
6). 216 O St.; (916) 264-5423. 
San Diego. Museum of Contempo- 
rary Art, San Diego. Lateral 
Thinking: Art of the 1990s (Sep 
16-Jan 13); Cross References: Cele- 
brating the Stuart Collection (Sep 
16-Jan 13); Alexis Smith and 
Amy Gerstler: The Sorcerer’s 
Apprentice (Oct 6-Jan 15). 700 
Prospect St.; (S58) 454-3541. 
San Francisco. California Palace of 
the Legion of Honor. In Focus: Pho- 
tographically Illustrated Books 
1857-1930 from the Reva and David 
Logan Collection of Illustrated 
Books (Sep 15-Jan 6); Artists’ Books 
in the Modern Era, 1870-2000: The 
Reva and David Logan Collection of 
Illustrated Books (Oct 6-Jan 6). 100 
34th Ave.; (415) 863-3330. 
San Marino. Huntington Library, Art 
Collections, and Botanical Gar- 
dens. Lure of the West: Treasures 
from the Smithsonian American Art 
Museum displays paintings and 
sculptures from the 1820s to the 
1940s that pay tribute to Native Amer- 
ican cultures (Oct 2—Dec 16). Eye of 
tbe Storm: The Civil War Drawings of 
Robert Knox Sneden (Oct 23—Jan 27). 
151 Oxford Rd.; (626) 405-2100. 
Santa Barbara. Santa Barbara Mu- 
eum of Art. Destined for Holly- 
': The Art of Dan Sayre Groes- 


rings together 100 paintings, 
diav ngs, prints, and film visualiza- 
tions by Cecil B. DeMille’s sketch 
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artist (Aug 25-Nov 25). 1130) 
St.; (805) 963-4364. 
Santa Cruz. Museum of Art ant 
tory. Art Undercover: Tom Ki 
Gay Schy, Peter and Donna 
looks at four local press a 
books—both inside the cove 
the covers themselves (Aug 1 
28). The People’s Choice: 
Wanted and Unwanted Art exai 
the results of a market researel 
done to determine what Ame1 i 
want in art (Aug 25—Nov 18)! 
Front St.; (831) 429-1964. | 
Stockton. Haggin Museum. & 
Annual Stockton Art League E:ih. 
tion (Aug 19-Sep 30); Contemp 
Artists Paint Yosemite ancih 
Eastern Sierra: A Californi 
Club Invitational 
21-Dec 30). 12@) 
Pershing Ave.; 
940-6300. 


MUSIC 


Los Angeles. Los Angeles Oj 
Season runs Sep 4—Jun 15. Artist 
rector Placido Domingo perfort 
Tchaikovsky’s Queen of Sp 
(Sep 4-25). Wagner’s Lohengrin | 
12-30). 135 N. Grand Ave.; ( 
972-8001. 

Los Angeles Philharmonic. Se 
runs Oct 5—May 19. In its 83rd | 
son, the orchestra will feature a} : 
bration of Arnold Schoenberg’s ‘| | 
(Oct 5-7, 25-28). 135 N. Grand. 
(323) 850-2000. : 
San Francisco. San Francisco Oj 
Season runs Sep 7-July 7. Fall | 
lights include world premier§ 
Chukhadjian’s Arshak II as wel@ 
new productions of Wagner’s| 
Meistersinger and Lehar’s The 
Widow. 301 Van Ness Ave.; (| 
864-3330. : 
San Francisco Symphony. Se: 
runs Sep 5-Jul 31. Special events} 
fall include Michael Tilson Thon! 
performances of Mahler’s Sympl) 
No. 6 (Sep 12-15) and Symphony| 
1 (Sep 19-23). 201 Van Ness 4\ 
(415) 864-6000. | 





Hotel & Ristorante 


VILLA PORTOFINO 


yn the oceanfront with 
> relaxed Mediterranean 
harm of a European 
aside resort, just steps 
from the beach, 
shops and sights. 


, 888-510-0555 
| .hotelvillaportofino.com 


| 
»-travel to this magical world now, visit catalina’s award winning web site @ catalina.com, 


The easy and affordable 
way to enjoy Catalina. 
Packages include accom- 
modations and round-trip 
transportation. Departs 
from Newport beach. 


800 830-7744 (ca) 


www.catalinainfo.com 


Catalina Island 


a eit: 


PAVILION LODGE 


The Pavilion Lodge is 
located in the heart of 
Avalon, only 14 steps 
from the beach. It puss 
You in the Center 
of Everything. 


800-626-5440 


Www.scico.com 


> 


LaTatina EXPRESS 


Catalina Island. It's closer 
than ever on Catalina 
Express. Up to 30 round 
trips daily from Long 
Beach, San Pedro and 
Dana Point. 


800-315-7925 


www.CatalinaExpress.com 


Premier Victorian. 
One of Catalina’s newest 
hotels. Oceanviews, air- 
conditioning, balconies, 

elevator, cable TV and 
in-room phones. 


800-645-2478 


www.stlauren.com 


BMV MIC AMV MOU Ty OVI! 














Catalina Lsland 


NOT JUST AN ISLAND, ANOTHER WORLD. 


or call 310.510.7652 for a free Visitors Guide. 











Disneyland Area 










—— 


| 
M 585. PER Room UP To 4 PEOPLE 


est Western Best Western 
naheim Inn Park Place Inn 
est Western Best Western 
avilions Stovall's Inn 


Stovall: 


HOTELS OF ANAHEIM 


Call 1-800-854-8175 


Advanced Reservations Required 
www.stovallshotels.com 
Somplimentary Family Value Pack with $100 In Discounts 
for Local Restaurants, Shopping and Tourist Attractions. 
Available at check-in. 


Pia Disneyland Resort 
Es Park Hopper Tickets 
Available for Purchase 


T ACROSS THE STREET 
FROM THE NEW 





Fort Bragg 


WIDE WIE ERRE EU Don 
_ in ae 


¥ Wy 


= 


ae BRAGG Ce eee Te 


Enjoy the 


Romance 


of the 
North Coast 


Newly opened luxury hotel in Fort Bragg, 
California overlooking Noyo Harbour and the 
Pacific Ocean. Most rooms include a fireplace 

and jacuzzi with an ocean view balcony. 


www.fortbragg.org 
1005 S. Main Street, Fort Bragg, CA 95437 


86) 52-2990) 


or (707) 962-2500 


Call Today 
for Special 
Weekday 
Prices! 








GOLDEN MEMORIES 


Come visit California’s Gold Country region 





Gold Country 


a 


and create your own golden memories. 
Come explore our historic towns. 


7B) gold panning 2 caving 

7 horseback riding i) bed and breakfasts 
7) fishing 
7a mountain biking 2) terrific restaurants 

{7) camping {7} wine tasting 

7a) antiquing 7) Yosemite National Park 
Let us help you plan your trip. You could t 


here today! Call the Gold Country Visitors 
Association for a free Gold Country Map. 


(800) 225 -3764 


(7) full service resorts 


e 


SEPTEMBER 2001 65 






| 












































special advertising Section 


es 


OLA LEE 


sree 


: 

ql 

ny 
: 


i 
} 





“pei 
fall ee visitor i 


800-326-2247 PLUM se 
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High Sierra/Plumas County 


eS A EH) 
HOT E eee 


Lake Mead 
Lake Mohave 
Lake Shasta 


California Delta 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest 


Wheve Ao you see yourself today? 


www. plumas. caus 





Mendocino County 


Napa County 


SWF surPERY 
Divine Wines 





Welcome to our 
county of timeless villages 
and natural beauty... 








Another Time Another Poc 


7nen ocino 


Wine Discovery, Center 
hd cs TY eon 
YD StL ee 
an tasting niece 
Vim Aa aaah 





Mendocino County Alliance 


go M is nd 0.com Designate Wines 
-Open 10:00 Daily 


Dior Us eG Hwy., Rutherford CA 
(800 942-0809) TORY a AC 



































Inland Empire | . 


Visit THE INLAND EMPIRE AND | 
Have TO Pur UP WITH mA FEW 





Luxury 
Desert ay 
Resorts 2 


Mountain S88 Balloon and (| 





Biking Wine 
Festivals 
— and hot springs and spas, hiking, sai 


jetskiing, camping, museums, renaissan 
concerts, theaters... But hey, who's cour 


Southern California's Inland Empire is located inland from 
and Orange counties, and can be easily reached by play 
automobile. The region offers visitors four seasons of opy 
prices for every budget. Have we missed anything? 


1/800/344/6526 =. 


web site: www.ieep.com 


Inian 


Paso Robles 


= 45 wineries nestled along sceni 
country roads 


= 4 challenging golf courses 

= Unique shopping in charming | 
downtown 

= 2 beautiful lakes 

= Close proximity to Hearst Castl 


From Antiques to Zinfandel 
...We have it all! 


hot 


Call the Paso Robles 
Visitors and Conference Bureat 


1-800-406-4040 
http://www.pasorobleschamber.co 
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Newport Beach 
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Stay in Newport Beach, only 14 miles 
from the original Disneyland. park and 






the exciting new Disney’s California 
Adventure™ park. Plan to spend a few 
extra days to play in the ocean, or 













treat yourself to a relaxing round of 
golf overlooking the Pacific. Indulge in a delightful “itty 
shopping experience at Fashion Island, hy, 
or schedule a day-cruise to Catalina Island. h IrWo¢ 


1-800-94-COAST CONE 


www.newportbeach-cvb.com & VISITORS BUREAU 






















Four Seasons Hotel Newport Beach is the only AAA Five-Diamond city resort in Newport 
Beach. The hotel is nestled on five lavishly landseaped acres and its 295 guestrooms each 
have a panoramic view of Newport Harbor and the Pacific ocean. Dine in the award-winning 
Pavilion restaurant, unique Gardens Lounge and Cafe, or The Grill at Pelican Hill. Relax at 
our resort pool—a lush sanctuary with tropical palapa bar and dramatic 17-foot fireplace. 
Work out at the well equipped fitness center or relax at the elegant 


day spa with hair salon and nail care. Ideally located minutes from & 

36 holes of ocean front golf and walking distance to cae 

world-class shopping. Four SEASONS HOTEL 
949-759-0808 www.fourseasons.com/newportbeach Nieuport Beads 


Newport Dunes is a full-service destination resort. Our non-membership park 
spreads out over 100 acres of private beach along Newport’s scenic Back Bay. 
Called “The Ritz of RV Parks” by the Los Angeles Times, Newport Dunes 
Resort offers the luxury and outstanding amenities of a 5-Star resort with 

the comfort and familiarity of your own home on wheels. Our waterfront 
restaurant is open year-round with banquet rooms, beach pavilions and 
full-service catering. Our amenities include a pool & whirlpool spa, an 
exercise room, water sport rentals, daily activities and Market Place. 


We also feature a private marina with 
3 NEUPCSAT DUNES 


available guest slips. 
See pte 





949-729-3863 www.newportdunes.com 


This luxury four-diamond hotel conveniently located minutes from the beaches and 
harbor of Newport Beach and John Wayne/Orange County Airport is one of the area’s 
most popular getaway hotels. Offering 435 rooms in a Mediterranean décor, the hotel 
features a roof top pool and spa, fitness facility, 24-hour room service, Saturday night jazz 
band, award winning Accents Restaurant and casual seasonal poolside 






dining in the Calypso Cafe. Complimentary transportation to ghey, 
=... Fashion Island and South Coast Plaza is available. y I 
sas AY wy 


s 949-476-2001 800-243-4141 


www.suttonplace.com 


The Sutton Place Hotel 
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PALM SPRINGS 
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For G FREE Visitors Guidevand hotel 


FESETVOTIONS Call NEG Springs Visitor, 


intormation and Reservation Center, 


JEDUUT S47 -//4G WWW.Dalm-springs.Org/05, 


Southern California 


©One of the 101 sexiest people, 
places or things to do in LA.” 


Teele 
— LOS ANE. 


Set on the beach, just 10 minutes from 


LAX, each loft suite includes a fireplace, 


wet-bar, and stereo system wi 


Sy: eee aes 


—————__ 
1300 THE STRAND 
HERMOSA BEACH - CALIFORNIA 90. 
RESERVATIONS 888.895.4559 
WWW.BEACH-HOUSE.COM 


WOOG TIETOES: 
witha Vacation fo fhe REEL Palm Springs, 


les Magazine 


} 
Daye! 
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Palm Springs Area 


THE LIVING DESERT 


WILDLIFE & BOTANICAL PARK 


e African exhibit Village WaTuTu 
—— @ © Exotic & native animals 
s from the world's deserts 
e Scenic trails ¢ Beautiful 
gardens © Kids’ Discovery 


Room ° Wildlife Wonders 
animal shows 


THE LIVING DESERT 
Palm Desert/Indian Wells 

47-900 Portola Avenue 

Palm Desert, California 


760-346-5694 ~ 


www.livingdesert.org 
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Sacramento/Gold Cou 
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With more than 50 affordable Sacramento 

courses, special events and attractions th 
California's Gold Rush history alive, ethnic } 
tural celebrations, plus a myriad of outdo 
ational activities, Sacramento is filled wit 

throughout the year. 


: Don't miss these great events: 

} Gold Rush Days © Scarecrow Festival, F 
} Patch & Goosebump Express Train © | 
i 

: 





Holidays ¢ Downtown Holiday Ice Rink ¢ Ne 
Eve Sky Concert ¢ American River Salmon Fe 
* * * * * 


EST EES 


re 
Convention & Visitors Bureau 


1303 J Street, Ste 600 © Tel: 916-264-7777 © Fax: 916-26 
Email: mkrzemien@cityofsacramento.org © www.sacrame| 






Wine-Mendocino Cour 





FETZER 


VINEYARDS 









Discover Fetzer Vineyel 
9 am-5 pm, 7 days a wee 






e Wine Tasting 
® Gourmet Deli 

¢ Bed & Breakfast 

e Wine & Gift Store 

e Reserve Wine Room 
¢ Five-acre Organic Gard 




















13601 Eastside Road, Hopla| 
Mendocino County, CA 954 | 
800/846-8637 www.fetzer. 
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San Diego Area 














flog on for Big Savings at San Diego's 
hottest attractions! You'll also save 
on accommodations, By and 
family fun. 

And you can 


enter to win -~ 

a fabulous Sx + 

family pre 
adventure 


to sunny CONVENTION & 
San Diego! VISITORS BUREAU 


























San Diego LEGOLAND 
Wild Animal Park: 


PARK 





Mery Re 
San Diego 








www. SanDiegoAdventures.com 


Enjoy San Diego’s Premier Region 
1-800-848-3336 
Vorld-class resorts. Beautiful 
beaches. Championship golf. 
Family attractions. For hotel 
reservations at the lowest 
published rates, attraction tickets, 
and a free travel planning guide, 
call (800) 848-3336 or 
www.sandiegonorth.com 
San Diego North 
Convention & Visitors Bureau 














San Diego Area San Diego Area 
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SUN: Endless Summers, miles of wide white sandy 
es, world class surf, picnic tables, fire rings, and 
)& AMPHITHEATER: Largest wooden pier on the 


E Coast and Pier Amphitheater and a great place to 
to live outdoor music. 


| L’Auberge Del Mar Resort and Spa 

Imagine yourself in the perfect 
Pacific setting. Perched on 

one of San Diego’s seaside cliffs 
















SAN LUIS REY: 202 year-old historic Spanish 


aa at harbor to 


RD ks 





irisen ee ut ___ the San Miguel Mountains, | is L’Auberge Del Mar 
Piiooc and rnore in nur pridting ouaiaaivith _____ just a few short minutes is Resort and Spa. Walk to the beach 
‘ fee es Cod Vane. Sportsfishing, kayaking, and : away from San Diego and; , 10 for sand, surf and sunsets. 
a ; The one-of-a-kind Calfomia Surf Museum Tijuana, Mexico. ge ; Rejuvenate in our European Spa. | 
Se 4 Call (800) 553-1336 | 
T OUTDOORS: Hike and bird-watch at the | i 
ia www.laubergedelmar.com 


cAUTHENTIC, DIVERSE. (A 


| 
SORE RT 
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The Smart eet 


Casual 8-, 9-, and 14-night cruises aboard our 
classic steamship. Minimum rates from 
$1525 pp. No single surcharge and 2nd person 
HALF OFF all year in select cabin categories. 
For a free brochure 800-325-2752 
www.wecruise.com 
Certain restrictions apply. Ship Registry: Panama. 


WORLD EXPLORER CRUISES 


voyages of discovery, learning and adventure since 1978 





Arkansas 


COLOR YOUR WORLD. 
gS ATE, 





The colors of an Arkansas 
autumn will take your breath away. 
Send fora free expanded Arkansas 
Vacation Planning Kit. 

Arkansas, Dept. 1820 
ol Mall, Little Rock, AR 72201 


Arkansas. 


One ¢ 


rHE NATURAL STATE 
i-800-NATURAL 
‘-kansas.com 
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Alaska 


ALASKA 


Arizona 


THREE WAYS TO DISCOVER 


bcautipul Sedona 


Stay at one of our three Sedona resorts 
and enjoy luxury condo accommodations 
including full kitchens, fireplaces and 
jacuzzi tubs in select units. 


Sedona Springs Resort 
Studios, 1 and 2-bedrooms 
Villas at Poco Diablo 
Studios and 1-bedrooms 


Villas of Sedona 
1 and 2-bedrooms 


CONDO RESORTS COAST TO COAST . 


CALL VRI TODAY AND MAKE 
YOUR RESERVATIONS AT 
ONE OF OUR DESERT OASES. 


1-800-874-8770 


WWW .VRIVACATIONS.COM 


WAG 


VACATION RESORTS 


TM YE RMATIOMAL 


SNSET 


Includes 3 Days, 2 Nights 


* AAA Four-Diamond Resort Accommodations 
* One Round of Golf for Two on our 
Robert Trent Jones Sr. Golf Course 


Also Enjoy: 

* Horseback Riding, Tennis, Award-Winning 
Cuisine, Spectacular Views 

+ Visit Historic Southern Arizona Missions, 
Tombstone, Bisbee, Kartchner Caverns, Old Mexico. 


@ Ww 
RIO RICO RESORT 


45 Minutes South of Tucson, AZ 
Rio Rico, AZ 


Reservations 1-800-288-4746 


“Expires 10/31/01. Single/double occupancy, based on availability. Tax & 
gratuity not included. Does not apply to groups 





Bed & Breakfast Inns 





Spotted Horse Ranch 


(Getaway Winter B & B retreat on the Hoback 










r 
;Suver Your own private log cabin and use of our He = 
jmain \odge with pool table, TV, saloon, spa and 
Isauna wshoe rentals here. Nearby activiti 
incluc ii & cross country skiing, snowmobil- 
ing, dogsl » Etk Refuge sleigh rides. We are, 
happy to n making those arrangements. | 
Open throws'; “larch. For brochure & information * 


please call: Spotted Horse Ranch, 12355 S. Hwy | 
Jackson Hole, 
wy 









191, Jackson, WY 83001 
800-528-2084 www. spottedhorseranch.com 


Catalina Island 


( 

| 

~~ & 
; 


| Island Packages with boat, tours, 
| & Pavilion Lodge, 14 steps from 
| the beach: $106-$231, PP/DO, 

determined by # nights & date of travel. 


bs 85 


9/23 to 


High Sierra 


EI [am ae 


_ Your vacation starts he 


= Discover the treasures of California’ 
* Eastern Sierra... gold mines, antique 
trains, museums, Native Ameri 
culture, ancient trees, rainbow tre 
and magnificent mountain scenery. C; 
for a free treasure map anddlodging in’ 


v 889-395-3952) 


South ae 


Lake 


MONTECITO SEQUOIA LO 
DISCOVER SEQUOIA THIS YEA) 
Bed, Breakfast, Dinner - $69pp/u 

April to Nov. Visit California’s fam 

Giant Sequoia Trees in spectacul 
Sequoia-Kings Canyon National Pa 
Enjoy picturesque trails, scenic vistas, 
a NFP. canoeing, and a 10 jet spa. 
Sale Comfortable Lodging, 
aN ee delicious home cooked 


ar ¢ 
ZN meals. “Old Fashioned” 


Hospitality, 36 rooms w/privat¢ 
baths. Families & Adults welcom! 


CALL FOR RATES & FREE BROCHUI 
(800) 227-9900 www.mslodge.coi 


Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing + Hiking * Swimming * Relaxing \¥ 
Gold Lake Lodge 
(Established 1912) 


P.O. Box 25 Blairsden, CA 96103 
Call (530) 836-2350 for reservations and free brochure 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Ton, 


INCLINE AT 
TAHOE REALTY 


LINE VILLAGE Vacation Rentals 

7 N43 aN > 0 Homes, Condos, Chalets 

‘ 888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 












"ahoe Timberline Properties 
ion Rentals on Tahoe’s North & West Shores 
OE TAVERN WAY 
Memn'snones  (800)443-0183 
(530) 581-0183 


KY RIDGE 
IVATE HOMES . : . : 
www.tahoetimberline.com 


O. Box 5848, TAHOE CITY, CA 96145 


Northstar-at-Tahoe 


MIWEST 
t Tahoe Donner ¢ Donner Lake 
ON RENTS” Mountain Chalets ¢ Cabins 


Homes and Condominiums 













Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
; FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 











Homes 
Conpbos 

FA CHALETS 
ovations VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 


800-544-3234 








UTH LAKE TAHOE 
Vacation Rentals 


a Lakefront * Condos * Cabins 
P7-¥epy Call for $50 off your rental 


; Some restrictions apply 
EY &ASSOC.,INC. To Preview Vacation Homes see 


748-6857 







www.stayintahoe.com 


or call for Free Video 


Coldwell Banker 
1-800-655-0608 


ww.stayiniaketahoe.com 


th Lake Tahoe Vacation Rentals 
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Mammoth Lakes Area 


Mammoth Lakes Area 


[ PicTURE A BIG VaAcaTION | 


CALIFORNIA’S PREMIER MOUNTAIN RESORT 





Make this year's summer vacation big—make it Mammoth. Head for Colifornia’s unspoiled, uncrowded Mammoth Lakes 


region of the Eastern High Sierra. 


Hollywood borrows these sweeping landscapes for action, adventure and Wild West locations. Step into the shot anywhere 
you please for action or contemplation. Hiking and biking. Fishing or golf. Ghost towns or street fairs. Lodging of every type. 


And great California cuisine. 


Just a half-day drive ftom the Los Angeles area and even closer from Reno on scenic Highway 395. For the big picture, call 


of click for a detailed vacation planner and central reservations: 


1-888-GO-MAMMOTH WWW.VISITMAMMOTH.COM 


Mendocino Coast 


ia 
at Point Arena Lighthouse 


Bs on the scenic Mendocino Coast : 

E ¢ 3 bedroom, 2 bath, kitchens, 

& fireplaces, ocean view. a 

& ¢ Near beaches, restaurants, galleries, (— 

% fishing pier, whale watching, | 
charter boat, shops. 


g Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S» Point Arena, CA 95468 


ee Toll Free Reservations 
& (877) PALIGH Taree" 


nas chai 
BE. 


(Non-profit) 
MLA LW VS os 
E-mail us: palight@mcn.org 
& Internet home page: www.mcn.org/1/palight 
SERRE REESE SET: 5 


SS 





eee 








Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 
Coast GETAWAYS 
Ocean Front and Ocean View Homes ¢ 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website 
or call us for a free brochure 


To advertise call 1-800-222-9404 


Mendocino Coast 


“A gloriously unspoiled 


part of California.” 
— New York Times 


California 





332 N. Main St., Fort Bragg 
1-800-726-2780 
www.fortbragg 
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Mammoth Lakes Area 
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Mammoth Lakes Area 
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Mendocino Coasi| |! 






| 
Bat 
| 
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Relax an 
Enjoy a§ 
Train Ric 
! Through 
Redwoog 


Select From... 
e 1924 Baldwin 
Mikado Stean 
e 1955 EMD-G 
Locomotive 
e Vintage M-10I 
M-300 Motor} 


800 
































Two nights accommodations —_ Two nights accommodations 


and one complimentary and one complimentary ‘Two nights accommodations 7-SKU 
round of golf per person at —_ unlimited access One Day and one complimentary round : a 77- 7. 
Mammoth's own Sierra Star —_ Bike Park Trail Pass per trip per person on the YARTS www.skunktrain.coy 


Golf Club. From as low as person per day. From aslow _ shuttle to Yosemite Valley. From 
$72.50/person/night based as $49.50/person/night based —_as low as $49.50/person/night 
on double occupancy*. on double occupancy*. based on double occupancy*. 


Your ultimate source for Monmoth information, reservations and frre! 


00 PUOHHTULT 


* Subject to availability. Prices do not include 10% occupancy tax. 













=— 
| Mendocino Coast Mendocino Coast Needa ' 
| | | 


| AT ]VENDOGING)] ippSHORELINE VACATION RENTALS | Sunset Magazing 


COAST RESERVATIONS . L 
P 888 942-8284 ss sy 
Vacation Home Rentals www.shorelinevacations.com Advertisi I 1g Pac A 
= 


| “ . . 
me } ‘| www.mendocinovacations.com 






Homes+B&Bs «Spas «Views «FIREPLACES 











: FREE BROCHURE me sas 
nine aant nie: a ee Ta Fireplace Lio ates ee view? ie ‘ i me : al 
| itihh a e-mail: mcr@mcn.org 18200 Old Coast Highway, FiointyBinaiggn.cA 95437 Media Kit Hotline 
| : -800-222-9404, Ext 
| | : Monterey Peninsula 1-80 9 > 


IRISH BEACH RENTAL HOMES __| 


1-4 bedroom homes, fireplace, hot tubs, ocean | 
t to forest, 4 mi. sand beach with lighthouse, 
pond, near redwoods. Starting from $120 per 

No. California only 800-882-8007 or 707-882- 


i 
Tell us what type of kit you 





Travel 





RMN CE Detach com | Shopping 

| ee School & Cam 

| *q SEAFOAM LODGE | Canteng : 
| Se x d i Ocean Views Beach A Outdoor Living 


TV-VGR and Hot Tabs | eau ita comforts of a country inn with the Be ) a 
Childron S-Potr Woloceic : conyenience of a full-service hotel. Your kit will be mailed tl 


| | www.seafoamlodge.com da ne me uestil 
[ 7 (800) 606-1827 y ObY ak 


| 
NDOCINO, CA 95460 









Vww.casamunras-hotel.com 


72 SUN Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


Monterey Peninsula 


The 


Monterey Peninsula 


Carmel-by-the-Sea 


Call 


800-550-4333 for the 
2000-2001 


Guide to Carmel 


or visit 


www.carmelcalifornia.org 








hate setting in downtown Carmel, Lobos | 
S only four blocks from the beach. Your 
ke room with fireplace and patio or balcony 
es you as we serve you a complimentary 
ntal breakfast in your room. You can explore 


Fwith freedom using our parking facilities. 
Box LI 831-624-3874 
el, CA 93921 fax 831-624-0135 | 


ul, Convenient, 

4g & Intimate. 

Special Inns at [oe 

Affordable Rates | 
69 - $149 


| Subject to Change 
Haven Inn 
uites 
3reeze Inn 
Bed Inn 
et Inn 
ic Grove Motel 


525-3373 


rove, CA 
vw.montereyinns.com 


WALK TO BEACHES 
Aquarium Tickets Available 
Continental Breakfast 
Fireplaces & Spa Available 


es: 2 adult tickets to the Monterey Bay Aquarium, 
ee RC as foto a co ole CM sid acl 
eM CoB see Bo MT SCR uClee ela 


Storic Downtown Monterey. 

UPC Ree oo cal lil Malis ie 
events). Weekends available for additional cost. 
AEE ysl essa Re 


Sand Dollar Inm 
755 Abrego Street 


Monterey, CA 93940 
AA Ay ilelo le lai) 0) 


BOo0-938 2-1986 











Made ee alle 


HUMPBACK & BLUE WHALES/DOLPHINS 


GX 
Y/ 


All trips led by Marine Biologist 
6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 


831-375-4658 


www.gowhales.com 






Napa County 


GOURMET 
DINING 

EXCURSIONS 

‘| YEAR-ROUND 


BRUNCH 


r ea 


Napa Valley Wine Train 
1275 McKinstry Street, Napa, CA 94559 


~ON GOING EVENTS~ 
JAZZ CONCERT DINNER 
Ture te 
APPLELLATION DINNER 
Murder Mystery Dinner 


Redondo Beach 


iad 


CT tL oo 


Enjoy the best of Southern California. 


Uncrowded, unhurried and, accessible 


(oR am el am noo Fo pM 6o 
1-800-282-0333 
Winellie le were l i 





To advertise call 1-800-222-9404 





un§Set Travel Directory 


Northern California 


Salmon Festivals 


in California 
Viewing, Learning, BBQ, Arts & More 


Oroville Salmon Festival 
September 22, 10am - 4pm 
Feather River Hatchery & Downtown 
(530) 538-2542 
Lake Tahoe Kokanee Salmon Festival 
October 6-7, 10am - 4pm 
Taylor Creek Visitor Center 
(530) 573-2674 


Trinity Salmon Festival 
October 7, 9am - 5pm 
Lee Fong Park, Weaverville 


(530) 623-2760 


American River Salmon Festival 
October 13-14, 10am - +pm 
Nimbus Hatchery & Lake Natoma 
Rancho Cordova 


(916) 361-8700 www.SalmonFestival.net 


Return of the Salmon Festival 
October 20 
Coleman Hatchery, 
Battle Creek Wildlife Area 
Anderson River Park, Prime Outlets 
(530) 225-2566 


SCENIC RAIL ADVENTURES 
in the Shadow of EA 








TSereyer Tota * Open air Excursions 
1-800-733-2141 


www.mcetrain.com 


Shasta Sunset 





San Francisco/Bay Area 


San Francisco’s Museum of Tyair 
Open weekends 10-5 
Rides and docent-led tours 

) Rent-a-Locomotive Progra 


ses Hunters Point Ship) ab 


TTRO” 415-822-8728 www.GGRM 
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San Francisco/Bay Area 


Special © Ls 
Kids s Freel. 


This Summer at The Wax Museum at Fisherman’s, 4 
Wharf, kids 12 and under are FREE with accompany- 
ing adult! Visit with Hollywood Celebrities, US 


Presidents, Scientists, World Leaders and of course 
our Chamber of Horrors. 


il be Annaze 3 
DU De AMaZes 

Please present this ad at the Box Office to : 

receive one free childs ticket with purchase of 

an adult admission. Child must be 12 or under. 

Not valid with any other discount offers. Limit 6 persons.Coupon valid 10/31/01 





PAU ES eet 


MET aay 


Sometimes, 
close does count, 






_ SAN FRANCISCO - NAPA - GOLF 
Pei ld lic el le ACL LA AS 
SIX FLAGS MARINE WORLD 
CLOSE TO EVERYTHING 
rete’ Vallejo Convention & Visitors Bureau 
for a FREE Visitor's Guide 
www.visitvallejo.com 











800-4-VALLEJO ¢ 


Santa Cruz County 





f has tg 
Ow bunches ey jULb hy by GWG ug! 
Cc" > 


Come on, head for our neachtl 
And on the way discover Santa Cruz County! 
Explore our giant redwoods 
Be amazed at our many natural parks and wildlife preserves 
Experience our history, acclaimed theatre, music and art. 
And year-round events for everyone! 

There-is so much family fun in Santa Cruz County 

that you'll keep coming back for more and 
discover why our beaches are just the beginning! 


{ 


vil Hl 


EWAY 10 THE A i. BAY ne 


n filled family vacation visit us at: 


santacruzca. org| 


333-3494 for your free 
ity Traveler's Guide 
PENCE AND VISITORS COUNCIL 





Use Postpaid Reader S« 


Santa Cruz County 


2 Ware Natural Ratcestoa 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


Ps 


| - Ocean view condos & luxurious beachfront homes, 
fully-equipped with kitchen, 
fireplace & private deck 
- Tennis, golf swim & surf Trt 
| - Short drive to x 


Me sy Bay 
rannumsonan PAFALO [Dunes | 


On Monterey Bay 


(831) 722-4671 


(800) 564-1771 Toll-free 
2661 Beach Road - Watsonville 
_ www.pajarodunes.co 


Cruz Boardwaik 
& more 


: play 


just relax! 


Quality vacation homes Pe condos 
1/888 / 641-6100 « www.bestofpajaro.com 


Full conference facilities 


\ ) © Ocean view every 

room 

, ° On the cliffs above 
Monterey Bay 

f° Near wharf, 
Boardwalk, 
downtown 

¢ Complimentary 

iireahfast fruits 
and pastries 


i Ea a SAND 
(831) 427. 3400 — ae 


201 West Cliff Drive, Santa Cruz, CA 95060 


WV Ww W. s antacruzmote s.com 











Enjoy sun, surf and golf on 
the Monterey Bay. Large 
Pere selection of properties. 

ii Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 

















Sonoma County 
a 
ate) 
VEGG 
FLOWE 
TU 
U-PIC 
ANIMA 
CHEE! 
TN 
BRE 
TS 


ry 


SONOMA COUNTY — 


MAP & GUIDE 
New! 2001 


Your FREE Resource For Finding 
Year-Round Family Fun Adventure 


800-207-9464 


www.farmtrails.org 


Wine Country-Napa 


Historic Napa M 


PNY : / | 


Victorian Gue 


Elegant 1884 restored music roo) 
original punched tin, hand 
painted decor, high-tech 36 | 
simultaneous internet 
connections. | 


@ Luxurious, convenient, attentio 


fo detail, personalized service 


@ 66 Room Boutique Hotel in histof 
renovated mill complex with | 
restaurants and Epicurean food 
markets. 


= Lodging 
B Hot Air Balloons 
8 Wine Train 

NO FEE 


800-251-NAPA (6272) 
napavalleyreservations.com 


RES E/RV ATION. 


Untimite 





rvice Card or call 1-800-967-3189 for Free Brochures 
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ountry-Monterey County Canadian Rockies Canadian Rockies 






WINES & DRAM 4 ry 
see Cy 
we o> 


& eg Ge RT 
ss re = =A 


N on al AN real stare 


(quisite wines in a dramatically beautiful setting; 
week, 11 am - 4 pm ... Picnic & private party facilities. 
Please call us for details (831) 678-2132. 


British Columbia 


COUVER VERVE 
i a | 

















NOT YOUR AVERAGE | 
CABIN IN THE WOODS 

























































ee \ 

| ey i 

. es - es } \ A; or over a century, The Fairmont Banff Springs has been a world-renowned symbol of elegant 

. ; \ 

> y! DUT. OF } e 7 * comfort. And when you come, you'll discover that this spectacular castle isn’t our only mountain i! 
incouverextendedstay.com | ~~ haven. There are others — The Fairmont Chateau Lake Louise and The Fairmont Jasper Park Lodge. | 
Each offering you opulence and seclusion, with the highest standards of hospitality and service. 

t} 

: | 

avel and Adventure Guide please contact us at: i 
i 

-800-667-3306 HOTELS & RESORTS i 
t\ 

: 2 i) 
oastandmountains.bc.ca Places in the heart. | 
« Hy 

i 

Ask about our Canadian Rockies Experience packages. For information or reservations, call 1 888 532 3933 or your travel agent. Visit us on-line at www.fairmont.com i } 

Houseboats i 





IESE IS MER BEALE ONEIDA CI ERNE ITER TSUN NESE DANE MDATONBHDSDN CONGO NE CIN NONETACYANIUAREDODARA RDF 





Houseboats island of Maui 

























IDWELL MARINA 
KE OROVILLE 
California's Best Kept Secret 
MILES OF SCENIC SHORELINE 
lifornia (70 miles north of Sacramento) x 

te Houseboats at Competitive Rates eee 
637-1767 (530) 589-3152 


www.funtime-fulltime.com 
ville Real Estate (800) 772-1776 


Island of Oahu Island of Oahu Island of Oahu 


IOUT 


houseboats.com Mana Kai Maui Resort $206 


Per night. Effectivi 
Cele mie medi) iets 


< | -800-367-5242 Add 6 for February 


www.crhmaui.com 
Condominium Rentals Hawaii 





| , sees HAWAIIAN 
' a a —— AIRLINES. — 
I PLT ys Z WINGS of the ISLANDS 
USA 


Every day, Hawaiian Airlines flies from Portland, Seattle, San 


do - i ST Ee Y ag , 4 | Francisco, Los Angeles, Las Vegas and San Diego to Honolulu 
ave es own ; : ‘jee a on comfortable, widebody DC-10s. Once here, we have over 


140 all-jet flights to all the islands of Hawai'i. Call your travel 
orts channel. s Me ae = agent or 800-367-5320. Surfs up at hawaiianair.com 


America Online Keyword: Hawaiian Airlines 
For a free O'ahu Vacation Planner, call 877-525-OAHU 





To advertise call 1-800-222-9404 SEPTEMBER 2001 72C 

























































Island of Kauai Island of Kauai 















gos é Kauai Studio/car BEACHFRONT RENTALS, POIPU T! 

a — _ i ‘ug / ag. ¥ Kauai's largest selection - call us o! 
Maui, Hawaitst from $1 13a night* our free color bri 

| | Car/condo from $130* Kauai Vacatiog 






3-3311 Kuhio Hwy e 


1-800-367-4 


www.KauaiVacationR 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity Hawaiian Islands 
packages also available to guests. Call us on 
Kauai toll free for more information. O&A 


*Based on 5 night stay in value season, double occupancy. Cc Oo NDO R E NTAI 


Discounts increase with length of stay. 























J ree j 


roe 
rear wi 





* Steps from the beach 

* 15 landscaped acres 

* Private lanais, full kitchens 
* Tennis courts, pool, jet spas 
* Kids stay free 

- Fifth night free 

* Free discount coupon book 


Castle Resorts & Hotels . U | 1 S PA RA D S F | | - ee 
www.castleresorts.com 800-367-8020 | | _ ¢ oa 


Toll Free 1-800-367-5004 808-742-7400 www.suite-paradise.com 

















Paratiise is just a click a 


. © Oceanfront condominiums 
¢ Located on Maui, Kauai, 











| Paradise "Ce Ssland PD, LTO, a Inc. | the Big Island and Molokai 
| Ss Ea a = . ¢ Owner-direct rates 
|| aay, | 7 | * Special internet deals 
i . ¢ Fully equipped kitchens 
e Resort amenities 






www.CondoRentalsHawaii.cc 
ree 1-800-769-5069 
{Ui 


: Hawaii 
& The Beach Bungalows Dude Ranches 


Dorman 


filled week in the Sierra 
Mountains of California, — 








Call today for your F REE 32 page brochure 
HT TOLL-FREE 888-333-3066 


Www.mauivacation.com 3 
| * Oceanfront on Poipu Beach 


| * 35 tropical garden acres 
LL ULL. * Suites and bungalows 
Full kitchens & resort amenities 
KAHANA VILLAGE, MAUI | ' Kids stay free 
« i Fifth night free 
Free discount coupon book 








| | 3 Oceanfront, low-rise Castle Resorts & Hotels | 


} A uxer a 2&3 bedroom condo’s. Private lanais with t * ae @ 
view of nieghbor isles. Heated Pool & Jacuzzi www.castleresorts.com i 2116 Greefino | 
: i (800) 824-3065 www.kahanavillage.com Toll Free 1-800-367-5004 | Quincy, Califarnia\ygs9 7129) 


wall 








) SUNSET Use Postpaid Reader Service Card or call 1-890-967-3189 for Free Brochures 


Island of Hawaii 


JTRIGGER'S We) 
oF HAWAII 


f lly furnished units 
m $235 


ervations, call any travel . 


tor i 1 800- OUTER | | 
room) \ 





clusive beachfront vacation homes with staff, 

00l, full amenities. Ask about our all-inclusive 

ages. Call for our free 77 page full color catalog. r 
www.villasofmexico.com 


1-800-890-4451 § 








ADVERTISERS 
IN THIS 
RAVEL DIRECTORY 
erfully will send complete 
formation, including rates, 
servations, and accommo- 


dations, upon request. 
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Southern Oregon 


Rea 


The 


ert 


Mexico 


YACHT CRUISING IN 
















See the Sea of Cortés as 99% of travelers 
never will. Untracked beaches, crystalline 
waters, wildlife, wilderness treks, remote 
villages, missions. Inclusive mega-yacht 

cruises for 12 or 21 pampered 
.) guests. Elegant, intimate, 
active, luxurious — open bar, 
hot tub, fine cuisine. 
October-March, from $3,695 
ALSO - 


e Alaska’s Inside Passage 
¢ California's Wine Country 


exces Safari 
Cruises 





Toll-free: 888/862-8881 





Summer lasts a little bit longer at the Hotel Hacienda — 
Beach Resort "where land ends and fun begins!" On 
the beach. Walk to town. Rates from $139 per room 
through October 15th. 4th Night FREE! 





PF yprover | unter 
Tlacienda say fe 


1-800-SEE-CABO 


Www.haciendacabo com 


New Mexico 


TAOS 


NE W Mar xX- 1 C°O 
One destination. 
Infinite possibilities. 








Art colony ws Alpine resort 
Indian pueblo ms Recreational mecca 


888.953.8267 I TAOSGUIDE2.COM 





To advertise call 1-800-222-9404 
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Breck s Craterian Ginger Rogers Theater 
offers world class shows year-round 





surrounded by top visitor attractions: Crater 
Lake, the Oregon Shakespeare Festival, 
historic Jacksonville, and great tax-free shop- 
ping. Join the fun at the 13th Annual Medford 
Jazz Jubilee, October 12 - 14. Write or visit our 
web site for a free vacation packet. 


ROGUE REGENCY - THE BEST GOT BETTER! 
Rogue Regency Inn is Medford’s finest 
and it’s now better than ever after a major 
expansion. New executive floor hospitality, 
new sports pub, new fitness center and new 
business center, plus all the amenities that 
have made them the best. 1-800-535-5805 


Call for more reasons to visit. 
CITY OF MEDFORD - 1-800-469-6307 
ROGUE REGENCY INN - 1-800-535-5805 
CITY OF ROSEBURG - 1-800-444-9584 
CRATER LAKE LODGE - (541) 830-8700 
GRANTS PASS INFORMATIGN - 1-800-547-5927 
JERRY’S ROGUE JETS - 1-800-451-3645 
RIVERSIDE INN RESORT - 1-800-334-4567 
ROGUE RIVER MAIL BOATS - 1-800-458-3511 
RUNNING Y RANCH RESORT - 1-888-850-0275 

WILDLIFE SAFARI - 1-800-355-4848 


For more information. “™ 
TSI ae Hr BU (se Cee 


UNAS imen 8 


Call or write for a free SOVA 


1 BTU totals 
Oa LEM och ORGS 








© 2001 Southern Oregon Visitors Association 
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Central Oregon 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


We Play All Year 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





| 


ear blue mountain lake, 
er a ie ae en a ee 
anda bountiful harvest, 
and. 





Central Oregon 







DESTINATION: 


SUNRIVER 
i 


Vacation homes/condo's é 
from $65/night at 
Oregon's finest resort. 


1-800-541-1756 or 
WWww.sr-sunset.com 











SUNS 


REAL T Y 




















Rail Tours 


Traverse along the spectacular Pa 
Coastline while on board the Am 
Orient Express. Fine examples 
Mediterranean and Spanish Cola 
architecture begin our journey a 
travel to San Francisco and Napa \ 
and continue through the drami 
landscapes of the Multnomah Fall 
Mount Hood on our way to Portla 
Seattle. Enjoy a daylight journey 
the Feather River Canyon — one ¢ 
most scenic rail journeys in Am 
Limited space available on fall depar! 
Call today to make your booki: 


(800)320 



























| 


THEGOLF | 
PRIVILEGE C 
VENER 
SAVE A LOT MOR 

THAN MONEY. | 


| 





For only $25 ($75 for four), t 
Golf Privilege Card® gives you fi 
or discounted greens fees at 4 
courses in the western U.S. a) 
British Columbia. And the pt 
ceeds go toward the fight agair} 
lung disease, America’s #3 kill, 
Dial 1-800-LUNG-USA, and yo| 
accountant won't be 
the only one who 
breathes easier. 


AMERICAN 
+ LUNG 
ASSOCIATION. 
of Los Angeles County 
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Special Cruises Central Oregon Central Oregon 





ate eae a 


come from. 








e's most deluxe river cruise ships ; f ! 
Eiicive daily sightseeing With 54 flags, 64 flights daily, and lodging 


et dining with stunning views and unlimited golf packages starting at $89, 
ard lectures and folklore entertainment ‘ 3 there's never been a better time to link up. 
de cabins with large picture windows ng ot = fa ota ; Call 1-888-593-1653. 

ack only once i ges 2 35g a 2 






From $1,798 incLUDING AIRFARE 
r free brochure call your travel agent or | 































.vikingrivercruises.com ee i 
SUNRIVER, OREGON 


yyy f The Heart & Soul of the Great Northwest 
www.sunriver-resort.com 


— RIVER CRU ISES D DESTINATION 
ese ee Ce Ce eT 














Special Cruises 





PRE ERR Van Motorhomes 


ma Le iiss le ac the 


Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 

_ $700 per person. 
Call for your free Great 
* Adventure Brochure. 
1-800-327-2601 
www.windjammer.com 

Je e 

W ref Cruises. 
ee Cruises 


ch, FL 33119 









eee 
MOTORHOME 
Vv A Van with Kitchen and Bath 
v Easy to Drive, Easy on Gas 









Islands Explore the real Caribbean from the intimate 
nas perspective of our personable innovative 
Seton small vessels. Our exclusive bow ramp takes 
nas 
Ja 







OURAN ARIA 


you to places that other cruise ships can not 
reach. Everyone loves our BYOB and casual 

dress policies. Snorkel or explore the underwater 
world onboard our glass-bottom boat. 
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DIAN | Mention Offer Code SM1 
cas FREE BROCHURE 800-556-7450 


uStessy www.accl-smallships.com == 
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v Sleeps up to 4, Can Carry up to 6 
v Its a Car-A Van - A Motorhome 
Special Tours , 
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BEAT GENERATION 


Thunderous rhythms resound through 





r oO KATES POSTS, the streets as drummers battle to topple Bria R ecreatian 
y lu. 3 ” a 50-foot drum for good luck. Experience Baniaihoda C wlitecnis 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. 


102. 


. 103. 


104. 
105. 
106. 
107. 


108. 


109. 
110. 
111. 
112. 
113. 


114. 
115. 


116. 
117. 


118. 
119. 


120. 
121. 
122. 
123. 
124. 


125. 
126. 


127. 
128. 


129. 


130. 
131. 
132. 


133. 
134. 
135. 
136. 
137. 
138. 
139. 
140. 
141. 


Falling For California 
Amtrak’s California Rail Pass 
Beach House at Hermosa Beach 
Buellton Visitors Bureau 
Buena Park CVB 
Catalina Island Chamber of Commerce 
Chula Vista Convention & Visitors 
Bureau 
Costa Mesa Conference & Visitor 
Bureau 
Family Adventures in San Diego 
Fetzer Vineyard 
Gold Country Visitors Association 
Hotel Reservation Network 
Inland Empire Tourism Council 
Festivals and Events 
Mendocino County Alliance 
Newport Beach Convention and 
Visitors Bureau 
North Cliff Hotel 
Oceanside Chamber of Commerce - 
California Welcome Center 
Palm Springs Tourism 
Paso Robles Visitors & Convention 
Bureau 
Pismo Beach Conference & Visitors 
Bureau 
Plumas County Visitors Bureau 
Sacramento Conv. & Visitors Bureau 
San Diego North County Convention 
& Visitors Bureau 
Santa Maria Valley Convention & 
Visitors Bureau 
Seven Crown Resorts 
St. Supery Winery & Wine Discovery 
Center 
Stovall’s Hotels of Anaheim 
The Living Desert 


Pacific NW Travel Planner 
Central Oregon Visitors Association 
City of Gig Harbor 
Clackamas County Tourism Dev. 
Council 
Cowlitz County Tourism 
CVA of Lane County 
Ellensburg Chamber of Commerce 
Gold Beach Promotions Commitice 
Inn at Cape Kiwanda 
Inns at Friday Harbor 
Lake Chelan 
Land of Umpqua 
Lincoln City VCB 






142. 
143. 
144. 
145. 
146. 
147. 
148. 
149. 
150. 
151. 
152. 
153: 
154. 
155. 
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Mt. Hood Railroad 

Oregon Coast Aquarium 

Overleaf Lodge 

Quinault Beach Resort & Casino 
Resort Semiahmoo 

Rosario Resort and Spa 

Sandpiper Beach Resort 

Seattle Art Museum 

Snohomish County Tourism Board 
Tri-Cities Visitors Bureau 
Washington State Parks & Recreation 
Wenatchee Valley 

Westin Salishan Lodge 

Wild Horse Casino Resort 


156. Southern CA Highlights 


157. 
158. 
159. 


160. 
161. 
162. 


163. 


164. 
165. 
166. 
167. 
168. 


City of Palm Desert 

Furnace Creek Inn & Ranch Resort 
Long Beach Area Convention & 
Visitors Bureau 

Morro Bay 

Oxnard Convention & Visitors Bureau 
San Luis Obispo County Visitors and 
Conference Bureau 

Santa Monica Convention and 
Visitors Bureau 

Shore Cliff Lodge 

Solvang Convention & Visitors Bureau 
Temecula Valley Wine Growers Assoc. 
Tenaya Lodge, Yosemite Area 

Ventura Visitors & Convention Bureau 


Arizona 


169. 


Rio Rico Resort and Country Club 


170. California 


Tye 
172. 
173. 
174. 


Dt 
176. 
177. 
178. 
WG). 
180. 


181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 


1849 Condos 

Barstow Visitors & Conference Bureau 
Best of Pajaro Dunes 

Bishop Area Chamber of Commerce 
& Visitors Bureau 

Bria Recreation 

California Western Railroad 

Carmel By the Sea 

Casa Munras Garden Hotel 

Catalina Island’s Pavilion Lodge 
Embassy Suites Mandalay Beach 
Resort 

Fisherman’s Wharf Merchants Assoc. 
Fort Bragg Chamber of Commerce 
Hahn Estates/Smith & Hook Winery 
Hotel del Coronado 

Irish Beach Rental Agency 

La Casa Del Zorro 

Long Beach Aquarium 

Mammoth California 

Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 


Vis’. www.sunset.com for more information. 


worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-434 















Mission Inn Riverside 
Monterey Bay Whale Watch 
Napa River Inn 

Napa Valley Wine Train 
Pacifica Suites 

Pajaro Dunes Holzman & Daw 
Redondo Beach Visitors Bureau 
San Diego Conv. & Visitors Burez 
San Francisco Conv. & Visitors ' 
Santa Cruz County 
Sea World/Busch Gardens Adven 
Camps 

Shasta Sunset Dinner Train 
Sommerset Suites 

Tahoe Lakeshore Lodge & Spa 
Truckee Donner C of C i 
Vacation Resorts International _ 
Vallejo Convention & Visitors Bu 
Yosemite Sierra Visitors Bureau — 


191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199. 
200. 
201. 


a ee en 


202. 
203. 
204. 
205. 
206. 
207. 
208. 


209. Canada 

210. Canadian River Cruise Vacation 
211. Hotel Grand Pacific 

212. Tourism Yukon 

213. Travel Alberta 
214. Vancouver Coast & Mountains 


Colorado 

215. Estes Park, CO: Rocky Mt. Natio 
Park i 

| 

Dude Ranches | 

216. Greenhorn Creek Guest Ranch _ 

| 

217. Hawaii | 

218. Kona Village Resort 

219. Paradise Island Properties 

220. Suite Paradise 

221. Whalers Realty Management 
Company 

*Aston Hotels & Resorts (800) 922-78 


222. 
223. 


Hotels 
Best Westerns of Califormia/Neva 
Hawaii 
Hampton Inn and Hampton I 
Suites 
Marriott Hotels & Resorts 
WestCoast Hotels 


224. 


225. 
226. 
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Houseboats 
227. Houseboats.com 


~_ 


International Travel 
Irish Tourist Board 
Viking River Cruises 
Windjammer Barefoot Cruises- 
Caribbean 


228. 
229. 
230. 
231. 


information _ 


worth sending 


232. Mexico 
233. Hotel Hacienda Beach Resort 
234. New Port Beach Hotel, Rosarito 


235. Nevada 

236. Bally’s Casino 

237. Paris Las Vegas Casino 
238. Siena Hotel &Spa Casino 


New Mexico 
239. Taos, New Mexico 


240. Oregon 

241. Astoria Chamber of Commerce 
242. Crater Lake Lodge Business Office 
243. Grants Pass Visitors Bureau 
244. Jerry’s Rogue Jets 

245. McMenamin’s Edgefield 

246. McMenamin’s Hotel Oregon 
247. Medford Visitors Bureau 

248. Portland Classical Chinese 
Gardens 

Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Southern Oregon Visitors Assn. 
Sunriver Resort 

Wildlife Safari 


249. 
250. 
251. 
252. 
253. 
254. 
255. 
256. 


Recreational Vehicles 
257. Jayco, Inc. 


258. Tours/Cruises/Railroads 
259. American Cruise Lines 

260. American Orient Express 

261. American Safari Cruises 

262. Amtrak Coast Starlight 

263. Holland America Alaska Cruises 
& Tours 

Uniworld European & Russian 
River Tours 

World Explorer Cruises 


264. 
265. 


266. Washington 

267. Bellingham/Whatcom CVB 

268. Okanogan County Tourism 
Council 

Victoria Clipper/British Columbia 
Washington’s Olympic Peninsula 


269. 
270. 


AUTOMOTIVE 

271. BMW of North America, Inc. 
272. Buick LeSabre 

273. Land Rover Discovery Series II 
274. Mercury Mountaineer 

275. Nissan Pathfinder 

276. Subaru of America 

277. Toyota Sequoia 


Pe Verse iaictss eM Es INet 


for 


FOOD 

278. Lean Cuisine 

279. Near East 

280. Tillamook® Cheese 


HOME 

281. Ace Royal Paints 

282. American Slate Company 

283. ASKO Appliances 

284. California Closets 

285. Carlisle Restoration Lumber 
286. ChoiceDek 

287. Delta Faucet 

288. DuPont Tyvek® 

289. Four Seasons Sunrooms 

290. General Electric Major Appliances 
291. James Hardie Building Products 
292. Karastan 

293. Kelly-Moore Paint Co. 

294. KitchenAid Appliances 

295. Linwood Homes, Ltd 

296. Marvin Windows 

297. Pella Windows & Doors 

298. Pergo Laminate Flooring 

299. Phantom Screens 

300. Retractable ITI Patio Covers & 
Awnings 

Sun City Communities by Del 
Webb 

Whirlpool Corp. 


301. 


302. 


MISCELLANEOUS 
303. GM Credit Card 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

304. Amazing Gates of America 
305. America’s Finest Pet Doors 
306. Birkenstock 

307. Davis Instruments 

308. Endless Pools 

309. Garden Solutions — Greenhouses 
and Gazebos 

Monrovia 

Sunshine GardenHouse 
Swanstone 

Vixen Hill Manufacturing Co. 
Windsor Vineyards 


310. 
311. 
312. 
313. 
314. 





SOURCES: 
WHERE TO FIND IT 





8 “Great Late-Summer Color,” cover 


and page 115. Pot containing yellow 
coreopsis and pot with lavender 
Brachyscome from Roger Reynolds 
Nursery, Menlo Park, CA; (650) 323- 
5612 or www.rogerreynoldsnursery. 
com. Pot in foreground with purple 
coneflower from Pottery Planet, 
Santa Cruz, CA; (831) 462-9949 or 
www.potteryplanet.com. 


4 





= Home Guide, page 143. Page 140: 
Low bowl and copper orbs from 
Smith & Hawken; (800) 776-3336 or 
www.smithandhawken.com. Aloe 


plant and pot from Roger Reynolds 
Nursery. Fabric on panels from 
Poppy Fabric, Oakland, CA; (800) 
557-6779. Similar shelf units from 
Hold Everything; (800) 421-2264 or 
www.holdeverything.com. # 
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olumbines 


springtime, when masses of colorful, long-spurred columbine flowers 
gracefully above tall stems, they resemble fluttering butterflies that dazzle 
‘ye. “Columbine is One of those flowers you really want to get close to,” 
Robert Nold of Denyer, who has spent three years writing a book on 
mbine (genus a a to be published in the near future. 

olumbines eesti in a range.of forms, including single and double flowers 
(or without) Blosits or short spurs. Many flowers are classic nodding types; 


rs are born. erectly On stems. Lately, the single-petaled, long-spurred + 


s seem to be in favor with columbine aficionados, and the nectaMbearing 
Scar M MCT M teem i Mausewe) mee) tilt ewe terror ico ected 
ight green or variegated foliage resembling maidenhair fern. Bee 





_ Albany, California. 


= oe oT ete ae yellow 
hybrid ro La wd 
brighten a-shady Cainer Ae 
designer Keeyla~ if 
Meadows'’s garden in - 


ABOVE: Nodding lilac - 


Aquilegia eee) shave 
hooked spurs. - ‘ 

















Growing tips 

e Grow in full sun or dappled shade. 
A few woodland species, such as 
A. formosa, prefer cool shade. 


© Plant in well-drained soil, un- 
amended or lightly amended. 


e Keep the soil moist but not wet. 


© To extend the life of a plant, cut 
off old flowers before seeds form. 
If powdery mildew infects foliage, 
cutting it back may initiate a new 
flush of foliage. 


¢ To control aphids in spring, spray 
plants with a soap solution. 
Robert Nold prefers to use 1 
capful of Dr. Bronner’s Pepper- 
mint Pure-Castile Soap to 1 
quart of water. 


e Columbines cross-pollinate 
readily. Save seed only from 
species grown in isolation 
from other columbines. The 
seeds from nonisolated plants 
often produce flowers different 
from the original parents. 


Short-lived perennials (most 
last only two to four years), 
columbines grow in almost 
every Western climate except 
Hawaii. Some of the best are native 
species, including the Southwest’s 
golden columbine (A. chrysantha) 
and Rocky Mountain columbine (A. 
caerulea), Colorado’s state flower. 
However, many of the plants you’ll 
find in nurseries are iarge-flowered 
hybrids; although some of these are 
named, others are random hybrids of 
unknown parentage. If you want a 
certain flower color or form, buy 
only species or named varieties. 

Fall is a good time to set out 
columbine plants from containers, as 
they can get established and produce 
a good show of blooms next spring 
(in cold-winter climates, wait u 
next spring to set out plants.) \% 
can also start seeds this coming wii 
ter, but such plants may take two sea- 
sons to bloom. 
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Gallery of choice ® 
columbines 


You can choose from many species and variet 
Here are some of the best. 






















Showy species 
A. clematiflora. Nodding, nearly spurless flov 
resemble clematis blossoms. Colors range from 
rose and white to purple and burgundy red. “Do 
ble Purple’, a striking double-flowered type, gro\ 
to 24 inches tall. Sunset climate zones 1-10, — 
14-24, A2-A3. 
A. flabellata. Native to Japan, it bears noddin, 
1%-inch-wide flowers with white petals, lilac-ble 
sepals, and 1-inch-long spurs. ‘Alba’ is a white 
riety. Leaves are thicker and darker than other 
columbines. Grows 8 to 18 inches tall. Zones 1- 
14-24, A2-A3. 


Proven varieties | 
A. ‘Swallowtail’. Outward-facing lemon yellow : 


long spurs. Grows 3 feet tall. Native to Arizona. 
Zones 1-10, 14-24, A2-A3. 
A. vervaeneana Woodside Variegated 
Mixed. Grown for its yellow-and-green varieg t > 
or all-yellow foliage. Single or double flowers com 
in blue, pink, purple, and white. Grows up to 30 | 
inches tall. Zones 1-10, 14-24, A2-A3. # 


THOMAS J. STORY (2) 


TOP: A. chrysantha ‘Yellow 


Queen’. ABOVE: Plum- 

and-white hybrid of Rocky 
Mountain columbine (A. ing petals. Grows to 3 feet tall. Zones 1-10, 14- 
A2-A3. ‘ 
Songbird series. Hybrids with flowers up to 3 
inches wide. ‘Redbird’ has gorgeous red-and-white blooms; ‘Robin’ has rose- 


and-white flowers. Grows 11 to 2 feet tall. Zones 1-10, 14-24, A2-A3. 


caerulea). 


Western natives 


Golden columbine (A. chrysantha). Native to the Southwest, it bears upward- | 
facing, fragrant yellow, 11/2- to 3-inch-long flowers with 2- to 21/2-inch-long spurs! 
Grows 8 to 4 feet tall. Vigorous plant tolerates heat and resists mildew. ‘Yellow 
Star’ and ‘Yellow Queen’ are two noteworthy varieties. Zones 1-24. i 

Rocky Mountain columbine (A. caerulea). Upward-facing blue-and-white flo 

ers 2 inches wide with spurs to 2 inches long. Grows 12 to 8 feet tall. Zones — 

1-11, 14-24 (at lower elevations, plant in a cool, shady location), AJ—A3. 
Western or red spur columbine (A. formosa). Native from Northern Califor nia 
and Utah to Alaska, it bears nodding, bright red flowers 11/2 to 2 inches wide with 
stout spurs. Grows 1 to 8 feet tall. Zones 1-11, 14-24 (at lower elevations, 
plant in a cool, shady location), A1-A3. # 
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Stronger root systems. 
sively formulated organic soil mixes. 


ates patented and trademarked plants. 





eticulously handcrafted topiaries. 
plants will thrive in your garden. 
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banded, green container. 
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Because there are only 


so many ways you Can 





rearrange the furniture 


Birds do it. Bees do it. Even little squirrels in 
trees do it. Build a shelter, that is. Imprinted in the 


genetic code of so many forms of life is the call to 


provide a safe dwelling for one’s own. 

What separates us from the others is 
that we humans go the extra mile. We don’t 
stop at mere protection from the elements. 
We demand that our homes say something 
to the world about who we are as indi- 
viduals. Consider our friend, the beaver. If 
you were to stick a camera down into his 
lodge, you might indeed marvel at his 
engineering skills. Yet, you'd be appalled 
by his total lack of decorating flair. One 
lodge is so much like another; it’s doubtful 
even beavers can tell them apart. All are 
identical. All are equal. It must make for a 
nice spirit of egalitarianism among them. 
But it must be dull as dishwater. 

We humans simply refuse to live in 
such conformity. And it’s that spirit, } 
along with the opposable thumb, that 


makes all the difference. We're talking 


nicer this room would look in a celadon green, f 
with a ceiling fan and ambient lighting from 
sconces. To us, the house-proud, it’s never too 
early nor never too late to revitalize our 
surroundings. We admire the tenacious Oscar 
Wilde, who marshalled his meager strength 


and declared from his deathbed, “Either that 


wallpaper goes or | do.” Creative to the end. 

Yet, the creative process is also a destructive one. 
It often starts by removing what no longer works. The 
old. The outdated. The shopworn. Sometimes it’s 
done as simply as appl: : new coat of paint. Other 





















times, it takes the ability to look through a solid wall 
and see French doors giving on to an English garden. 
Concentrate a bit harder and maybe, just maybe, you 
can make out your children as 
they splash merrily ‘round the 
edge of your new koi pond. 
| Imagining the possibilities. 
Therein lies the beauty of the Idea 
House. A brief, affordable glimpse into 
the latest in home design, décor and 
construction. Sort of like those amuse- 
ment park exhibits where you journey 
| into the home of tomorrow (sadly, 
without the nifty Atomic Car). 


The Idea House represents the 
best of idea and execution. Little 
wonder, then, that Orchard Supply 
ardware® is its official tool and hardware 
supplier. Because, every home project 

(from painting over to building on) relies 
on having the proper tools. And the 
proper help. We’re proud to help bring 
you this world of possibilities. It’s pretty much 
what we've been up to since 1931. Turning weeds 
into gardens. Turning houses into homes. Turning 
dreams into reality. No matter what their inspiration. 

As they say in Scotland, “Dream large.” 

For 70 years, Orchard Supply Hardware has 
been helping Californians take care of their homes 
and gardens. And doing it with this simple philoso- 
phy: legendary customer service means having the 
things people need and offering them the help they 
want. There are over 45,000 items inside every OSH, 
and the people who know how 


to use them all. Come see us in OSH 


person or log on to www.osh.com. @QGuag Ro eSsSueiie 








SAXON HOLT 


This small Northern 


California garden recalls 


the peaceful, all-green 


gardens of Japan 


mSome gardens are filled 
with brilliant blooms to stim- 
ulate the senses. Others—like 
the Japanese garden at Osmo- 
sis Enzyme Bath & Massage 
in Freestone, California—are 
green and peaceful. Designed 
for quiet contemplation, this 
garden inspires visitors to re- 
lax and connect with nature. 

“The garden is an essential 
part of Osmosis,” explains 
owner Michael Stusser, who 
designed it with landscaper 
Steve Stiicky. “It provides a 
wonderful transition from the 
outside world into our treat- 
ment rooms.” When guests 
arrive at Osmosis, just west 
of Sebastopol, they’re served 
tea in a room with views of 
the garden. 

After spending years ap- 
prenticing in Kyoto, Stusser 
is familiar with Japanese gar- 
dens. When he planned this 
one, he knew it had to con- 
tain the traditional elements: 
water, an arching bridge, 
beautiful stones, and striking 
plant textures and forms. 

Fifty-year-old bonsai trees— 
pine, maple, and hawthorn— 
dot the small (24-foot-wide by 
28-foot-long) garden; below 
them grow are low-growing 
shrubs and ground covers, 
such as azaleas, dittany of 
Crete, ferns, and junipers. 

The garden is a truly magi- 
cal place. “Guests find peace- 
fulness there,” says Stusser 
with delight. 


— Lauren Bonar Swezey 
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recycled glass, as mulch 


= Who would have guessed that yesterday’s water and wine bottles could end up as 
decorative and long-lasting garden mulch? In the garden of Judy and Bruce Burness, a 
river of lavender glass pebbles meanders between pools of olive green glass pebbles 
from recycled Chardonnay bottles. The rest of the mosaic beneath an elm tree is com- 
posed of plant material—emerald green Scotch moss, ‘Black Prince’ echeveria, and 
‘Dragon’s Blood’ sedum. Benderboard made from recycled plastic—chosen because it 
is more pliable and will form richer curves than its wooden counterpart—holds the 
pebbles in place, and landscape barrier cloth underneath keeps weeds from emerging. 

Succulents are good choices for the dappled sunlight under these trees because 
they like the shade canopy and have a shallow root system that can successfully coex- 
ist with trees. 

Tumbled glass pebbles are available from Glass Garden in Los Angeles. The ”-inch- 
thick glass pebbles come in other colors as well, including cobalt blue and frosty white. 
A 50-pound bag—enough to make a 1-inch layer over 5 square feet—costs $70. (213) 
368-9220 or www.landscape2go.com. — Sharon Cohoon 


for fern fanatics 


m@ Fern fanciers will find indispensable the revised and expanded edition of Fern Grower’s Manual, 
by Barbara Joe Hoshizaki and Robbin C. Moran (Timber Press, Portland, 2001; $59.95; 800/327- 
5680 or www.timberpress.com). Although useful everywhere, this book has special relevance for 
Western gardeners: Hoshizaki’s long experience with ferns on the West Coast makes her espe- 
Cially qualified to write about species that are exotic to much of the country—tree and staghorn 
ferns, for instance—that are familiar garden subjects here. 

The 624-page book is a must-have for home gardeners, pro- 
fessional growers, and botanists alike. The first 140 pages ex- 
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plain fern structure, growth, culture, and propagation. The bulk 
of the book is an encyclopedia OC species of ferns 
d by a black- 


fern fronds and 


found in cultivation. Each species | 
and-white drawing or photograph ti 
their distinguishing characteristics. E ription in- 
cludes cultural notes and climate ada; Fifty color 


plates show ferns in detail or in garden si 
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¢ September 8, Santa Ri 


¢ New nursery in San Fi 








































EVENTS — 7 


Fifth annual Heirloom — 
Tomato Festival at Kel 
Jackson Wine Center 
brates more than 16 
eties of tomatoes gro\ 
the premises. Sample © 
gourmet food and wir 

tend cooking demon 
tions. 11-4; $30 (inch 
food and wine tasting, 
Fulton Rad.; (800) 544 
ext. 770, or WWW.Kj.C 
September 8, Santa Cl! 
Annual tomato tasting | b 
University of California q 
operative Extension (UC 
Master Gardeners of Sa 
Clara County features 8! 
rieties of mostly heirloor 
tomatoes and 45 varieti 
sweet to hot chili peppe 
Bring your own tomat 
and peppers to share. Nig 
pets please. 10-1; free. 

Area Research and Exte 
sion Center, 90 N. Wi 
ter Blvd.; (408) 299-26. 
www.mastergardeners c 
September 8, Santa Cr 
Join the Monterey Ba fal 

Master Gardeners on t 
fourth annual garden te 


nity gardens in Montere 
and Santa Cruz Counti 
10-4; $12 in advance ( 
a SASE to MBMG, 980 
Rancho Prieta Rd., Los 
Gatos, CA 95033), $18 
the door. 215 Cardiff 
(831) 372-1326. 


CLIPPINGS 


cisco. Potrero Garde 
cializes in rare and un 
plants from the high-alt 
tropics, although you 

find more typical gard 
plants here. Owner Mic 
Sasso’s goal is to mal 
an “urban oasis in San — 
Francisco.” 1201 17th Si 
(415) 861-8220 or www 
potrerogardens.com. 
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Stack a tower of roses 


@ This trio of blue glazed bowls, filled 


with yellow miniature roses, has the ele- 
gance of a frosted wedding cake. Dis- 
played on a sunny patio or deck, the 


roses will provide a season-long show of 


cheerful blooms. 

Choose containers in three sizes— 
small, medium, and large. When they are 
stacked, there should be enough room 
around the bottom two tiers for planting 
Our top pot measures 9'% inches in dian 

ter < ‘bout 8 inches tall; the middle 
shes wide and 6 inches tall; 
ym pot is 19 inches wide anc 


$5 $100, depending on pots 
} minutes 
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MATERIALS 

e Three bowl-shaped pots, sized as 
noted above 

® One 2-cubic-foot bag of potting soil 

e Organic granular fertilizer 

e Nine 4-inch potted miniature roses (or 
nine 2-inch pots) 

e Three sixpacks of blue lobelia 

DIRECTIONS 

1. Fill the bowls about % full with potting 

soil. Mix in fertilizer. 

2. Plant five roses around the perimeter of 

the largest bowl, spacing them evenly 
1round the edges. Set the tops of the 

rootballs about 1 inch below the lip of the 
Ow! and tip the plants slightly outward. 

». Plant one lobelia between the roses. 


THOMAS J. STORY 
















4. Fill in the remainder of the bowl wit 
potting soil; press to firm down well. — 
5. Plant three roses in the midsize bo} 
described in step 2, setting lobelia ple 
between them. Press down soil. 
6. Plant one rose in the center of the § 
est bowl; set lobelia around the edges 
7. Stack the three pots, centered. Tak 
care that they don’t damage foliage (é 
friend or family member to slip on son 
gloves and help hold the foliage away 
while you place the pots). Make sure1 
pots sit level. If they sink too low wher 
stacked, lift them and add more pottir 
soil to pot centers. 
8. Water all pots thoroughly. 
— Lauren Bonar SV. 


is 98% water. | 





lf. the other 2% is cold pizza, 





rethink your dinner plans: | 







































Do something 


good for 
yourself.” 





' eS: i kK ' 
Beef Portabello | 


" Beef Portabello with red skin whipped potatoes. 


From Stouffer's Lean Cuisine? 


Its not just lean. I7’S CUISINE: 


www, _cCANCUISINE.COM 





—— 
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WHAT TO DO 


PLANTING 

_} BULBS. Try these less common 
charmers in your garden—all will 
give a colorful display in spring in 
zones 7-9, 14-17 (except where 
noted): African corn lily (Ixia), 
baboon flower (Babiana), dwarf 
narcissus, freesia (zones 8-9, 14— 
17), grape hyacinth (Muscari), har- 
lequin flower (Sparaxis; zones 9, 
14-17), Homeria, naked lady (Ama- 
ryllis belladonna), poppy-flowered 
anemone (Anemone coronaria), 
Ranunculus, species tulips (such as 
Tulipa clusiana, T. saxatilis), and 
Tritonia (zones 9, 14-17). 





CARROTS IN CONTAINERS. 
Zones 7-9, 14-17: If your soil is 
heavy clay, consider planting car- 
rots in a container. “‘Thumbelina’ 











is a small, round short-season vari- 
ety. Or try ‘Sweetness II’, which 
can be harvested at the baby stage 
(4 inches) or full size (8 inches). 
Both are from Nichols Garden 
Nursery (541/928-9280 or www. 
nicholsgardennursery.com). 


|] COLORFUL CABBAGES AND 
KALE. Zones 7-9, 14-17: Although 
not actually flowers, ornamental 
cabbages and kale provide striking 


BACK TO BASICS 





LINDA HOLT AYRISS 


SUNSET 


| northern california + checklist 


IN-YOUR GARDEN 












Eureka 


Redding = 
bee a 
CALIFORNIA = > 

° Mendocino : 





Sunset . 
CLIMATE ZONES \ 


San Jose 






[I Mountain (1-2) 
[| Valley (7-9) 
a Inland (14) 
[ } Coastal (15-17) 

















midwinter color in the garden. Most 
nurseries carry several different 
types. Or you can grow special vari- 
eties from seed. ‘Color Up’ has 
smooth leaves, ‘Nagoya’ has frilly 
leaf edges, and ‘Peacock’ has feath- 
ery leaves (all are available from Park 
Seed Co.; 800/845-3369 or www. 


parkseed.com). 


_] NEW LAWNS. Zones 1-9, 14-17: 
Towards the end of the month, sow 
seed or lay sod over soil that’s been 
rotary tilled and amended with 
plenty of organic matter. Zones 1-2: 
Plant new lawns early in September. 
At highest elevations, wait to plant 


When to use a spading fork 
or a spade. A spading fork (also 
called a digging fork) is particularly 
useful for cultivating clay or rocky 
soil, breaking up large clods, or 
digging up plants without slicing 
through the roots. Buy the kind with 
flat tines, front and back. Spades 
are good for loosening and turning 
the soil, for digging straight-sided 
holes, and for dividing perennials. 
— LBS. 


¥ Rost 6 ® Sacramento = 
a. A 





[a -eer TEMBER 


seed until October; it will germi 14 
in spring when the snow melts. | 












, 
SALAD MIX. Zones 7-9, 14-1 
Instead of purchasing expen i 
salad mixes at the grocery store, sd 
seeds of a mesclun mix now, ei h 
in the ground or in a wide, low co} 
tainer (try Baby Mesclun Mix fro 
Renee’s Garden, available on see 
racks or at www.reneesgarden.co: r 
Moisten the soil or potting mix, so 
seed thinly, and cover with /% inc 1 
soil; sprinkle lightly with wa ¢ 
When seedlings are 1 or 2 inc hi 
tall, thin them to about 2 inch apa 
(save for salads). Thin once or twig 














more to allow room for th 


i 


MAINTENANCE i 
CARE FOR CITRUS. Zones 7+ 
14-17: To prevent citrus fruit fi 01 
drying out as it matures, give 
regular deep soakings during war 
fall weather. 


seedlings to develop. 

















|] DIVIDE PERENNIALS. Dig and d 
vide perennials, such as agapanthu 
candytuft, coreopsis, daylilies, am 
penstemon, that are either ov " 
grown or not flowering well. (Zon ng 
1-2: Do this early in the month 
You can also divide to increase tl | 
number of plants for your gard | 
Use a spading fork or spade to | | 
clumps, then cut them into sectia 
with a spade, a sharp knife, or prt ar 
ing shears. Replant sections in wel 

| 





amended soil and keep moist. 











PREPARE WILDFLOWER BEL 
To help control weeds before pla 
ing, soak the soil to germinate t 
seeds, then hoe down or spray wi 
a contact herbicide, such as a not 
toxic kind derived from fatty acids. | 
time permits, repeat the process be 
fore sowing wildflowers. | 










“When I frist heard the wrrde breast cancer, At 


pee CO ae ey pastel ng 


— Oni Faida Lampley 





This is Oni Faida Lampley, one of two million breast cancer survivors living in 
the United States. Thanks to early BEictot tliat Rca medicines, today, 
the five-year survival rate for women with early-stage tumors is an incredible 
97 percent. At America’s pharmaceutical companies, we're always working 
to discover new medicines to fight the disease. Now we have 59 new breast r 
cancer treatments in development. We've elnite) long way in the fight against a 3 


breast cancer. But we won't stop till it’s beaten. www.newmedicines.org 4 


AMERICA’S PHARMACEUTICAL COMPANIES 
NEW MEDICINES. NEW*HOPE. 











Before & After 


Tapestry of blooms—cosmos, 
dahlias, gloriosa daisies, 
hollyhocks, purple coneflowers, 
and roses (right)—covers terraced 
slope (Shown above, before 


planting). 


Beauty and 
the beast 


This Carmel Valley garden 
cloaked a tough slope 


STEVEN GUNTHER 


with color 


@ Color is everywhere you look in 
Penny Wood’s garden in Carmel Val- 
ley, California. Red wicker chairs and 
a brilliant cobalt blue birdbath add 
punch to the tangle of bright peren- 
nials that edges the back of her 
house. Lemon yellow chairs with 
blue cushions add cheerful notes on 
the deck. And throughout the gar- 
den, clusters of beautiful blooms 
come and go with the seasons— 
irises, lilacs, and peonies in spring, 
roses and hydrangeas in summer, 
and a host of perennials in fall. The 
effect is joyous and casual, and just 
what Wood wanted. “I love color, 
chaos, and commotion,” she says 
But creating this garden on a beast 
of a slope took vision. Wood 
scribes the area as “1 acre plungi 
straight downhill”—it is also sunn 
west-facing, and buffeted by winds. 
For help, Wood called on land- 
scape designers Elaine and Mark 
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By Kathleen N. Brenzel 


Schlegel, who built a 10-foot-tall re- 
taining wall about 30 feet downhill 
from the house and another one not 
far from the back of the house. Be- 
hind the walls, they installed a system 
of drainpipes and a layer of crushed 
rock to enhance drainage. Then they 
backfilled with layered soil (half na- 
tive soil, half a quality topsoil mix). 
On the sides of the house, they used 
railroad ties to create planting beds. 

“The slope is a tapestry of shades 
and textures,” says Mark Schlegel. 
Plants chosen for drought tolerance 
as well as color thrive here, including 
catmint (Nepeta ‘Blue Wonder’), 
ceanothus, lychnis, penstemon, pur- 
ple coneflower (Echinacea pur- 
purea), rockrose (Cistus), rosemary, 
and star jasmine. And it’s always 
evolving, as Wood continues to plant 
fresh finds. She doesn’t plan by color 
ichemes. “I wing it,” she says. “It all 
ialls into place.” 










Lessons in color 


INDULGE THE SENSES. Let 
tough plants carry the show, but 
leave room near the house for treé 
sured plants that may need more | 
water or care. “Il wanted things I'd 
grown up with—hollyhocks, irises, 
lilacs, peonies,” says Wood, who | 
now grows some 14 lilac bushes 
and lots of roses for fragrance. 
Workhorses like Mexican bush 
sage and Australian tea tree 
(Leptospermum laevigatum)— 
“a superb privacy screen,” says 
Mark Schlegel—grow near the 
garden’s periphery. 

BRIDGE THE COLOR GAP WITH 
ACCESSORIES. “When | began, 
the garden was so minimal that col! 
was scarce,” Wood recalls. The 
chairs and other accessories addec’ 
bursts of color until the flowers grev) 
and filled in around them. # 


Over 100,000 great magazines 
on sale for 
up to 65% OFF" 

every day. 
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Try them Risk-Free. Order Now! 





OR CALL 1-800-932-9595 


*Savings off newsstand price. 































































































JIM MCCAUSLAND 


Rosa ‘Autumn Fire’ 


When roses 
are hip 


Fall is the time to buy roses 
for their colorful fruits 


By Jim McCausland 


ike a sunset at the end of a 
perfect day, rose hips wrap up 
the season with a blend of 
color and natural elegance that may 
surprise you. The best of these 
fruits, which range in size from the 
diameter of a pea to that of a cherry 
tomato, can compete with blooms 
for beauty. And they last longer 
which endears them to florists and 
fall gardeners alike. 
This month, when summer bloom 
is giving way to the hips, is the best 
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time of year to search out the ones 
that will work best in your garden 
and your flower arrangements. Just 
scan our list and spend a little time 
scouting varieties in nurseries and 
public rose gardens. Many come on 
disease-resistant rose species; old- 
fashioned roses, most notably, pro- 
duce the showiest hips, but a few 
hybrids have some great hips too. 
Here are some of our favorites. 
Rugosa rose (Rosa rugosa) is 
also called “sea tomato” for its red, 
patio tomato-sized fruit. This rose 
heads our list because it often pro- 
duces both hips and flowers at the 
same time on disease-resistant, low- 
maintenance shrubs. Some (like R. r. 
‘Scabrosa’) have hips of different 
colors, from near chartreuse to 
tomato red, all at once; they repre- 
sent different stages of maturity. The 
plants flower for most of the sum- 


mer, so hip production is a long- 































term affair. Flowers are comp 
in the white or purple-red 
but there are three yellow-flov 
rugosas too. Most plants grow 
feet tall. 

Moyes rose (R. moyesii) ha 
that look like shiny, red 1'/2- 
long, bottle-shaped sticks of sea 
wax. Red flowers cover this rj 
large (8- to 12-foot) shrub in 
summer. Look for ‘Eddie’s Je 
‘Geranium’, or ‘Sealing Wax’ 
haps the best for hips). 

R. glauca is one of those rose! 
people buy for foliage—gray-gi 
burgundy-tinged leaves—and 
for the bright red '-inch hips, 
come in shiny clusters. They look 
(and are natural substitutes for 
shiny, red artificial clusters that § 
up on expensive gift wrapping ar 
Christmas. The pink blooms c 
this large (to 7 feet) disease-p 
plant once a year, in spring. 

Sweet briar rose (R. rubigin 
often sold as R. eglanteria 
named for its leaves. After a rai 
when they’re crushed, the le 
smell like green apples. The p 
can grow to 12 feet tall, but | 
pruning can turn it into a den 
foot hedge. Single pink flov 
come only once each year, in 
spring, and are followed by a ga! 
of ’2-inch hips that turn red-ora 
late in the season. 

Chestnut rose (R. roxburg' 
buds and yellow-orange hips | 
spiny, like small chestnuts. Ferny} 
liage makes a soft backdrop for 
grant double spring blooms. Ch 
nut rose grows to 6 feet tall and w 


Sources 
You can buy roses with striking I) 
(especially rugosas) at most ni} 
eries, but for some of the more | 
usual species, try these mail-or) 
sources. 

Heirloom Roses: (503) 538-157¢ 
www.heirloomroses.com. 
Heronswood Nursery: (360) 2) 
4172 or www.heronswood.com. ‘ 


| 
| 
} 
| 
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M a ke a n Don't let the frustration of nasal allergies make 
i 


you go to extremes to get rid of dust and dander. 


Pd SI PT $ Of course, you would never go to these extremes. But before you 


change your life, maybe you should make an easier change. 


& Ask your doctor about FLONASE. 
Using multi-symptom FLONASE Nasal Spray once a day can relieve 





all these nasal allergy symptoms — congestion, sneezing, and itchy, 
runny nose — all day and night. Results may vary. 
lf side effects occur, they are generally mild, and may include 
headache, nosebleed, or sore throat. For best results, use daily. 
Maximum relief may take several days. Available by prescription only. 
Ask your doctor about multi-symptom FLONASE, or call 
1-800-FLONASE, or visit www.flonase.com. 


When you get it all, all it takes is Fi nase 
S (fluticasone pro; 


oSmithKline Please see important information on the following page. Nasal Spray, 50 mcg 
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FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 50 mcg 

SHAKE GENTLY 
For Intranasal Use Only. BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete 
product information. 


CONTRAINDICATIONS: FLONASE Nasal Spray is contraindicated in patients with a 
hypersensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic corticosteroid with a topical cortico- 
steroid can be accompanied by signs of adrenal insufficiency, and in addition some 
atients may experience symptoms of withdrawal, €.9., pe and/or muscular pain, 
Fssitude and depression. Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be 
carefully monitored for acute adrenal insufficiency in response to stress. In those 
patients who have asthma or other clinical conditions requiring long-term systemic 
corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
cause a severe exacerbation of their symptoms. : : : 

The concomitant use of intranasal corticosteroids with other inhaled 
corticosteroids could increase the risk of signs or symptoms of hypercorticism 
and/or suppression of the HPA axis. f 

Patients who are on toe esl drugs are more susceptible to 
infections than healthy individuals, Chickenpox and measles, for example, can have 
a more serious or even fatal course in pais on immunosuppressant doses of 
corticosteroids. In such patients who have not had these diseases, particular 
care should be taken to avoid ee How the dose, route, and duration of corti- 
costeroid administration affects the risk of developing a disseminated infection is 
not known. The contribution of the underlying disease and/or prior corticosteroid 
treatment to the risk is also not known. If exposed to chickenpox, prophylaxis with 
varicella zoster immune globulin (VZIG) may be indicated. If exposed to measles, 
propia with pooled intramuscular Ha a (IG) may be indicated. (See 
he respective package inserts for complete VZIG and |G prescribing information.) 
lf chickenpox develops, treatment with antiviral agents may be considered. 


PRECAUTIONS: ae : on 
General: Rarely, immediate hypersensitivity reactions or contact dermatitis may 
occur after the administration of FLONASE Nasal Spray. Rare instances of wheezing, 
nasal septum perforation, cataracts, glaucoma, and increased intraocular pressure 
have been reported following the intranasal application of corticosteroids, including 
fluticasone propionate. , , 

Use of excessive doses of corticosteroids may lead to signs or symptoms of 
hypercorticism, suppression of HPA function, and/or reduction of growth velocity 
in children or teenagers. Physicians should closely follow the growth of children 
and adolescents taking corticosteroids, Wy any route, and weigh the benefits of 
corticosteroid therapy against the possibility of growth suppression if growth 
appears slowed. * : 

Although ee effects have been minimal with recommended doses of 
FLONASE Nasal Spray, potential risk increases with ae doses. Therefore, larger 
than recommended doses of FLONASE Nasal Spray should be avoided. ‘ 

When used at higher than recommended doses, or in rare individuals at 
recommended doses, systemic corticosteroid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of FLONASE 
Nasal Spray should be discontinued slowly consistent with accepted procedures for 
discontinuing oral corticosteroid therapy. ; 

In clinical studies with fluticasone propionate administered intranasally, the 
development of localized infections of the nose and pharynx with Candida albicans 
has occurred only rarely. When such an infection od it may require treatment 
with apres local therapy and discontinuation of treatment with FLONASE 
Nasal Spray. Patients using FLONASE Nasal Spray over several months or longer 
should be examined periodically for evidence of Candida infection or other signs of 
adverse effects on the nasal mucosa. 

FLONASE Nasal Spray should be used with caution, if at all, in patients with 
active or quiescent tuberculous infection; untreated local or eo fungal or bac- 
terial, or systemic viral infections or parasitic infection; or ocular herpes simplex. 

Because of the inhibitory effect of corticosteroids on wound healing, patients 

who have experienced recent nasal septal ulcers, nasal surgery or nasal trauma 
should not use a nasal corticosteroid until healing has occurred, 
Information for Patients; Patients being treated with FLONASE Nasal Spray should 
receive the following information and instructions. This information is intended to 
aid them in the safe and effective use of this medication. It is not a disclosure of all 
Possible adverse or intended effects. 

Patients should be warned to avoid exposure to chickenpox or measles and, if 
exposed, to consult their reat without delay. 

___ Patients should use FLONASE Nasal Spray at regular intervals as directed since 
its effectiveness depends on its regular use. A decrease in nasal symptoms may 
Occur as soon as 12 hours after starting therapy with FLONASE Nasal Spray. Results 
in several clinical trials indicate caer significant improvement within the first 
day or two of treatment; however, the full benefit of FLONASE Nasal Spray may not 
be achieved until treatment has been administered for several days. The patient 
should not increase the prescribed dosage but should contact the physician if 
symptoms do not improve or if the condition worsens. For the proper use of the 
nasal cla and to attain maximum improvement, the patient should read and 
follow carefully the aco nera patient's instructions 

Drug Interactions: In a placebo-controlled, crossover Study in eight healthy 
volunteers, coadministration of a single dose of orally inhaled fluticasone propionate 
(1000 meg, 5 times the maximum daily intranasal dose) with multiple doses of 
ketoconazole (200 mg) to steady state resulted in increased mean fluticasone 
propionate concentrations, a reduction in plasma cortisol AUC, and no effect on 
urinary excretion of cortisol. This interaction may be due to an inhibition of the 
cytochrome P450 3A4 isoenzyme system by ketoconazole, which is also the route 
of metabolism of fluticasone propionate. No drug interaction studies have been 
conducted with FLONASE Nasal Spray; however, care should be exercised when 
fluticasone propionate is coadministered with long-term ketoconazole and other 
known cytochrome P450 3A4 inhibitors. 

Carcinogenesis, Mutagenesis, edd of Fertility: Fluticasone propionate 
demonstrated no tumorigenic potential in mice at oral doses up to 1000 mcg/kg 
appre 20 times the maximum recommended daily intranasal dose in adults 
and approximately 10 times the maximum recommended daily intranasal dose in 
children on a mcg/m’ basis) for 78 weeks or in rats at inhalation doses up to 
57 meg/kg (approximately 2 times the maximum recommended daily intranasal 
dose in adults and ap roximately equivalent to the maximum recommended daily 
intranasal dose in children on a mcg/m’ basis) for 104 weeks 

Fluticasone propionate did not induce gene mutation in prokaryotic or 
eukaryotic cells in vitro, No significant clastogenic effect was seen in cultured 
human peripheral _ hocytes in vitro or in the mouse micronucleus test when 
administered at hig loses by the oral or subcutaneous routes. Furthermore, the 
compound did not delay erythroblast division in bone marrow. 

No evidence of impairment of fertility was observed in reproductive studies 
conducted in male and female rats at subcutaneous doses up to 50 mog/kg 
(approximately 2 times the maximum recommended daily intranasal dose in adults 
on a meg/m’ basis). Prostate weight was significantly reduced at a subcutaneous 
dose of 50 mag, 
Pregnancy: Teratogenic Effects: Pregnancy Category C. Subcutaneous studies 
in the mouse and rat at 45 and 100 mca/kg, respectively (approximately equivalent 
to and 4 times the maximum recommended daily intranasal dose in adults on 
a mcg/m? basis, respectively) revealed fetal toxicity characteristic of potent 
corticosteroid compounds, including embryonic growth retardation, omphalocee, 
cleft palate, and retarded cranial ossification. 

In the rabbit, fetal weight reduction and cleft palate were observed at a subcuta- 
neous dose of 4 mcg/kg (less than the maximum recommended daily intranasal 
dose in adults on a mg/m’ basis). 

However, no teratogenic effects were reported at oral doses up to 300 megikg 
(approximately 25 times the maximum recommended daily intranasal dose in adults 
ona meg/mé a of fluticasone powonale to the rabbit. No fluticasone propionate 


was detected in the plasma in this study, consistent with the established low 


FLONASE® (fluticasone propionate) Nasal Spray, 50 mcg 


bioavailability following oral administration (see CLINICAL PHARMACOLOGY section 
of the full prescribing information). : Lyn 

Fluticasone propionate crossed the placenta following oral administration of 
100 mcg/kg to rats or 300 meg/kg to rabbits epee 4 and 25 times, 
respectively, the maximum recommended daily intranasal dose in adults on a 
mcq/m? basis). her 

here are no adequate and well-controlled studies in ‘pennant women. 
Fluticasone propionate should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus. oe oe ; 

Experience with oral corticosteroids since their introduction in pharmacologic, 
as opposed to piston doses suggests that rodents are more prone to 
teratogenic effects from corticosteroids than humans. In addition, because there is 
a natural increase in corticosteroid production during pregnancy, most women will 
require a lower exogenous corticosteroid dose and many will not need cortico- 
steroid treatment during pregnancy. ; i i } 
Nursing Mothers: It is not known whether fluticasone propionate is excreted in 
human breast milk. When tritiated fluticasone propionate was administered to rats 
at a subcutaneous dose of 10 meg/kg (less thah: the maximum recommended 
daily intranasal dose in adults on a meg/m* basis), radioactivity was excreted in the 
milk. Because other corticosteroids are excreted in human milk, caution should be 
exercised when FLONASE Nasal Spray is administered to a nursing woman. 
Pediatric Use: Five hundred (500) patients aged 4 to 11 years of age and 440 
patients aged 12 to 17 years were studied in US clinical trials with fluticasone 
ae nasal spray. The safety and effectiveness of FLONASE Nasal Spray in 
children below 4 years of age have not been established. / 

Oral and, to a less clear extent, inhaled and intranasal corticosteroids have been 
shown to have the potential to cause a reduction in growth velocity in children and 
adolescents with extended use. If a child or adolescent on any corticosteroid 
appears to have row suppression, the possibility that they are particularly 
sensitive to this effect of corticosteroids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n =275) have 
been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the 
number of patients is too small to permit separate analysis of efficacy and safety, 
the adverse reactions reported in this population were similar to those reported by 
younger patients, 

ADVERSE REACTIONS: In controlled US studies, more than 3300 patients with 
seasonal allergic, perennial allergic, or perennial nonallergic rhinitis received 
treatment with intranasal fluticasone propionate. In general, adverse reactions in 
clinical studies have been primarily associated with irritation of the nasal mucous 
membranes, and the adverse reactions were reported with approximately the same 
frequency ty patients treated with the vehicle itself. The complaints did not usually 
interfere with treatment. Less than 2% of patients in clinical trials discontinued 
because of adverse events; this rate was similar for vehicle placebo and active 
comparators. 

ystemic corticosteroid side effects were not reported during controlled clinical 
studies up to 6 months’ duration with FLONASE Nasal Spray. If recommended doses 
are exceeded, however, or if individuals are pat sensitive, or taking 
FLONASE Nasal Spray in conjunction with administration of other corticosteroids, 
symptoms of hypercorticism, e.g., Cushing's syndrome, could occur. “ ? 

he following incidence of common adverse reactions (>3%, where incidence in 
fluticasone ce ea Subjects exceeded placebo) is based upon seven 
controlled clinical trials in which 536 patients (57 girls and 108 boys a 4 to 
11 years, 137 female and 234 male adolescents and adults) were treated with 
FLONASE Nasal Spray 200 meq once daily over 2 to 4 weeks and two controlled 
clinical trials in which 246 patients (119 female and 127 male adolescents and 
adults) were treated with FLONASE Nasal Spray 200 mcg once daily over 6 months. 
Also included in the table are adverse events from two studies in which 167 
children (45 girls and 122 oe aged 4 to 11 years) were treated with FLONASE 
Nasal Spray 100 meg once daily for 2 to 4 weeks. 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate 
in Controlled Clinical Trials With FLONASE Nasal Spra 
in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


; FLONASE FLONASE 
Vehicle Placebo | 100 ue Once | 200 mcg Once 
al 


D 
(=e 
% 


n=78 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 





Other adverse events that occurred in <3% but >1% of patients and that were 

more common with fluticasone propionate (with uncertain relationship to treatment) 
included: blood in nasal mucus, runny nose, abdominal pain, diarrhea, fever, flu-like 
symptoms, aches and pains, dizziness, bronchitis, 
Observed During Clinical Practice: In addition to adverse events reported from 
clinical trials, the following events have been identified during postapproval use of 
fluticasone propionate in clinical practice. Because they are reported voluntarily 
from a hi of unknown size, estimates of rena cannot be made. These 
events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, causal connection to fluticasone propionate, occurrence during clinical 
trials, or a combination of these factors, 

General: Hypersensitivity reactions, ae angioedema, skin rash, edema of 
the face and tongue, pruritus, urticaria, bronchospasm, wheezing, dyspnea, and 
ania ee ‘oid reactions, which in rare instances were severe. 

al, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, 
Bee nasal septal perforation, nasal ulcer, sore throat, throat irritation and dryness, 
cough, hoarseness, and voice changes. 
__ Eye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased 
intraocular pressure, and cataracts, 


OVERDOSAGE: Chronic overdosage with FLONASE Nasal Spray may result in 
Signs/symptoms of hypercorticism (see PRECAUTIONS). Intranasal administration of 
2 mg (10 times the recommended dose) of fluticasone ee twice daily for 
7 days to healthy human volunteers was well tolerated. Sinale oral doses up to 
16 mg have been studied in human volunteers with no acute toxic effects ee 
Repeat oral doses e to. 80 mg daily for 10 days in volunteers and repeat oral doses 
up to 10 mg daily for 14 days in patients were well tolerated. Adverse reactions 
were of mild or moderate severity, and incidences were similar in active and 
placebo treatment OURS. Acute overdosage with this dosage form is unlikely 
Since one bottle of FLONASE Nasal Spray contains approximately 8 mg of 
fluticasone propionate. 

The oral and subcutaneous median lethal doses in mice and rats were 
>1000 ma/kg eee and >41000 times, respectively, the maximum recom- 
mended daily intranasal dose in adults and >10000 and >20000 times, respective- 
ly, the maximum recommended daily intranasal dose in children on a mg/m? basis). 
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Mature 
trees; 
instantly 


A specimen tree can 


give the character of age 
to a new landscape 


By Jim McCausland 
Photographs by Russ Widstran 


wise gardener once 

“The best time to plant 

was 20 years ago; the se 
best time is now.” Trees take ti 
grow. But you can shave years o 
process by planting large trees, ( 
sold as “specimen” trees. A wi 
riety, from olives and palms to 
and pines, is available. Most 1 
eries and garden centers can 
specimen trees for you or sugg 
local source. . 

We show the planting process 
for an olive tree. Olives are 
suited to planting as specimens; 
their willowlike leaves and tri 
that become beautifully gnarled - 
age, they give mature character 
new landscape. 

Most specimen trees come in 
boxes (usually 24, 30, 36, or 48 in 
square). Often they are field gr 
and have been dug and boxec 
stages over a three-month per 
This process is intended to force | 
feeder roots to grow so that the tre 
less susceptible to transplant shoc 

Many specimen trees are pricec 
box size. The ‘Swan Hill’ shown tf 
is in a 36-inch box and cost ab 
$700. Other trees (especially 
ones) are priced by height. Mexi 
fan palms, for example, cost ab 
$30 per foot. Still other trees are s 
by diameter of the trunk (giver 
inches). Since diameter depends 
the growth rate, which differs con 
erably by tree type, prices for th 
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Ss will vary widely as well. 

pecimen trees are too big to plant 
nout heavy equipment and a fair 
yunt of experience, so don’t plan 
doing the job yourself. However, 
sure to determine in advance how 
ch delivery and planting will cost. 


HT: Laying a board across the top 
he box indicates the level of the 
ball relative to the surrounding 

. The top of the rootball can be a 
inches higher than the existing 
de, as here, but never lower. 

| RIGHT: The box’s sides are 
ioved so they won’t impede root 
wth; the wooden bottom stays 
1€ hole and will rot out ina 
months. 


These costs typically run from a hun- 
dred to several hundred dollars— 
depending on the distance from the 
supplier to your garden and how dif- 
ficult it is to get into your site. 

Select a site where the tree will 
have plenty of room. A tree in a 36- 








LEFT: This ‘Swan Hill’ olive, which 
looks like it has grown here for years, 
was actually grown in a nursery to this 
size, then trucked to the site in a box. 
ABOVE: The planting hole was 
intentionally dug larger than the box. 
Then the suspended tree can be 
rotated in the hole until its best “face” 


is forward; the crane sets it down. 


inch box will need a planting hole at 
least one and a half times the width 
of the box. In addition, most boxed 
trees will not have achieved their full 
size. An established olive, for exam- 
ple, grows about 2 feet per year and 
can top out at about 35 feet tall. 
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Broad bronzy foliage of phormium rises over lavender-flowered catmint 


and heart-shaped leaves of Houttuynia cordata. Behind, silky flower 


plumes of Oriental fountain grass wave over a raised bed. 


Grasses for containers 


Here are 12 favorites, plus grasslike companions 


By Steven R. Lorton 


sking a panel of professional 
gardeners to name the best 
ornamental grasses for con- 
tainers is like asking a group of som- 
meliers to list their favorite wines: 
You'll set a different opinion from 
everyone you ask. 
For instance, landscape designer 
Karen Steeb of Woodinville, Washing- 
about ‘Hameln’ fountain 


ton, rave 


grass. ( \iner specialist Annie Hus- 
ton oi § bine Design in Denver 
prefers purple fountain grass grown 
as an anm yardener Les Brake of 


Willow, Alaska, just can’t have enough 
blue oat grass. Then there’s nursery 
professional John Greenlee’ of 
Pomona, California, who has so many 
favorites that he wrote a book about 
them—The Encyclopedia of Orna- 
mental Grasses. 

When it comes to great grasses for 
containers, your main challenge will 
be deciding which to choose. 

Indeed, grasses add a fine, often 
airy texture to container plantings. 
They dance in the gentlest breeze, 
bringing movement to the garden; 

































many of them make a rustling § 
as well. And even when cold y 
turns them brown, their dry 
and seed heads provide strong 
interest. 

Grasses require less mainte 
than most other container Ff 
Most do well in any pot of amp 
While they aren’t fussy abou} 
most thrive in a rich containg 
that provides good drainage. G 
tolerate drier conditions than 
other plants. However, they 
stand going bone-dry (if that hag 
and the plants go brown, cut 
back to encourage new growth)} 

Feed potted grasses twice mq 
during the growing season 
high-nitrogen liquid fertilizer di 
to half strength. Most grasses sk 
be cut back in late winter or 
spring. About every three y 
knock plants out of their pots, c 
clumps in halves or quarters, a 
plant the divisions, discarding 
parts of the clumps (usually the 
ters) that have died out. 

In cold-winter areas, non 
grasses can be grown as annual 
the hot-summer areas of Califa 
and the Southwest, grasses that li 
cool, moist climate can be grow 
three-season plants, from autum 
early spring. 

On the following pages, we 
scribe favorite grasses, a palett 
plants in a spectrum of colors. 
(Continued on page 1 


Clumps of sedge (taller green Carex} 
secta and C. solandri) and black 


mondo grass grow over Scotch mos 


ee a 
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Look for 


SUNSET's 


AMERICAN CANYON 
Mid City Nursery 
3635 Broadway 
707-642-4167 


AUBURN 

Eisley Nursery 
380 Nevada Street 
530-885-5163 


BELMONT 

Tyler's Carlmont Nursery 
2029 Ralston Avenue 
650-591-6845 


BENICIA 

Benicia Garden & 
Nursery 

126 East E Street 
707-747-9094 


AVAILABLE AT THESE SUPERIOR GARDEN 
CENTERS NEAR YOU! 


BERKELEY 

East Bay Nursery 
2332 San Pablo Avenue 
510-845-6492 
Westbrae Nursery 

& Garden Supply 
1272 Gilman Street 
510-526-7606 


CAMPBELL 
Woolworths Garden 

Center 

2460 Winchester Blvd 

408-866-0171 

CARMEL 

Valley Hills Nursery 


MENLO PARK 

@ Roger Reynolds Nursery 
133 Encinal Avenue 
650-323-5612 


MODESTO 

Hischier Nursery 
1520 Standiford Avenue 
209-523-6096 

Scenic Nursery 

1313 Scenic Drive 
209-523-7978 
Westurf Nursery 
1612 Claus Road 
800-634-7273 


MOUNTAIN VIEW 


7440 Carmel Valley Road Woolworths Garden 


831-624-3482 


CITRUS HEIGHTS 
Capital Nursery 
5410 Sunrise Blvd 
916-961-9100 


CUPERTINO 

8 Woolworths Garden 
Center 
1491 De Anza Blvd 
408-996-8355 


Yamagami’s Nursery 
1361 S De Anza Blvd 
408-252-3347 


DAVIS 


Center 
805 Yuba Avenue 
650-967-3154 


NAPA 

Van Winden’s Garden 
Center 

1805 Pueblo Avenue 
707-255-8400 


PALO ALTO 
Woolworths Garden 

Center 

725 San Antonio Road 

650-493-5136 


PORTOLA VALLEY 


Redwood Barn Nursery gm Al's Nursery, Inc 


1607 5th Street 
530-758-2276 


EL SOBRANTE 
Adachi Nursery 
5166 Sobrante Avenue 
510-223-6711 


ELK GROVE 
Capital Nursery 
8423 Elk Grove 
916-684-2100 


EUREKA 

@ Shafer’s Ace 
8760 E Street 
707-442-5734 


FREMONT 
Regan Nursery 
4268 Decoto Road 
510-797-3222 


FRESNO 
Gazebo Gardens 


3204 N Van Ness Blvd 
559-227-7673 


Riverside Nursery 


900 Portola Road 
650-851-0206 

Ladera Garden Center 
380 Ladera Shopping Center 
Alpine Road 

650-854-3850 


REDDING 

Jose Antonio's 
870 Hartnell Avenue 
530-223-0308 


REDWOOD CITY 

& Wegman’s Nursery 
492 Woodside Road 
650-368-5908 


REEDLEY 
Buttonwillow Nursery 
1260 S Buttonwillow 
559-638-5774 
RIVERBANK 

Morris Nursery 


1837 Patterson Road 
209-527-5553 


SACRAMENTO 


5215 N Golden State Blvd Capital Nursery 


559-275-1891 


McKINLEYVILLE 

# McKinleyville Ace 
2197 Central Avenue 
707-839-1587 

w Miller Farms 
1828 Central Avenue 
707-839-1571 


4700 Freeport Blvd 
916-455-2601 


SAN ANSELMO 

# Sunnyside Nursery 
130 Sir Francis Drake Blvd 
415-453-2701 


SAN FRANCISCO 

® Floorcraft Garden Center 
550 Bayshore Drive 
415-824-1900 


SAN JOSE 

& Ace Payless Nursery 
2927 S King Road 
408-274-7815 

& Almaden Valley Nursery 
15800 Almaden Expressway 
408-997-1234 

= Woolworths Garden 
Center 
4606 Almaden Expressway 
408-266-4440 


SAN RAFAEL 

West End Garden Center 
1938 5th Avenue 
415-454-4175 


SANTA CLARA 

@ El Real Nursery 
2611 El Camino Real 
408-243-4910 


SANTA CRUZ 

Central Home Supply 
808 River Street 
831-423-0763 


Far West Nursery 
2669 Mattison Avenue 
831-476-4867 


SONOMA 

& Wedekind’s Garden 
Center 
21095 Broadway 
707-938-2727 


SONORA 

Andy's Home Center 
900 Mono Way 
209-532-3676 


SOQUEL 

The Pergola 
2590 Main Street 
831-464-2590 


ST HELENA 
Whiting Nursery 

900 N Crane Avenue 

707-963-0118 


SUNNYVALE 

@ Sunnyvale Nursery 
1485 Sunnyvale - 
Saratoga Road 
408-245-1691 

8 Woolworths Garden 
Center 
861 El Camino Real 
408-245-4532 


YUBA CITY 


Sperbeck’s Nursery & Cafe 


890 Onstott Road 
530-673-8312 


m These nurseries carry Sunset Best of the West Collection of plants 
from Monrovia. Visit us at Sunset.com for more information. 
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nacea). Medium green leaves take on 
a coppery tinge in late fall and winter. 
Arching clumps reach 2 feet tall and 

wide. Good choice for hot, dry climates. 


Green 


e Feather reed grass (Calamagrostis x 


> 


> 


e Pheasant’s-tail grass (Stipa arundi- 


Blue 
acutiflora ‘Karl Foerster’). Narrow, * Blue oat grass (Helictotrichon semper- 
bright green leaves 2 to 3 feet tall are 
topped with flower plumes that can 
reach 6 feet. Needs partial shade in 
hot-summer climates. 


‘Hameln’ fountain grass (Pennisetum 


virens). Blue gray leaves in 2- or 3-foot- 
tall clumps topped by straw-colored 
flowers in spring. Evergreen in mild- 
winter climates; semievergreen in colder 
areas. Comb out dead foliage; this grass 
resents cropping. 

e Paspalum quaadrifolia. This robust blue 


alopecuroides ‘Hameln’). Dark green, 
12- to 20-inch leaves turn bronzy in 
autumn. Foxtail-like flowers are at grass with a fountaining habit brings a 
soft, willowy look to the garden. Its /%- to 
V2-inch-wide leaves reach up to 3 feet; 
they have a luminous quality when light 


passes through them. A good choice for 


about the same height as leaves and 
hang on well into winter. 

Oriental fountain grass (Pennisetum 
orientale). Fluffy pink flower plumes are 
borne from spring to autumn over Southern California and the Southwest. 
mounds of gray green leaves reaching 
2 feet tall and 21/2 feet wide. The fo- 


liage turns a straw color in winter. 


Bronze and purple 
e Leather leaf sedge (Carex buchananil). 
Clumps of narrow, reddish bronze leaves 
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BRIGHT SUN LIGHT 


Shade 
























reach 2 to 3 feet tall. Makes a striki 
contrast to blue, silver, or green foli 
e Purple fountain grass (Penniseturr 
taceum ‘Rubrum’ or ‘Cupreum’). f 
ish, foxtail-like flower plumes rise ¢ 
graceful mounds of deep purple | 
In mild climates, where it is grown. 
perennial, it reaches 5 feet tall and 
wide. In cold climates, where it is ¢ 
as an annual, it rarely tops 2 feet. | 
This grass is banned in Hawaii, wh 
is listed as a noxious weed.) 


Silver | 
e Japanese silver grass (Miscanthus, 
sinensis ‘Morning Light’). A narrow) 
band of clear white on the leaf mai 
turns this airy grass into a shimme 
spray of silver reaching 5 to 6 feet. 
e Variegated Japanese silver grass ( 
canthus sinensis ‘Variegatus’). This 
grass shines like sterling when its } 
white-striped leaves catch the low 
morning or evening light. Somewh 












bpy clumps reach 5 to 6 feet. For hot, 
climates, M. s. condensatus ‘Cos- 
politan’ tolerates heat better; it will 

le some shade and keep its color. 









anese forest grass (Hakonechloa 
‘Aureola’). Golden yellow- 
paked leaves grow in gracefully arch- 
clumps to 14 inches tall. Foliage 
S rosy pink after a chill. Prefers 
and moist soil. 
iegated moor grass (Molinia caerulea 
nriegata’). Green leaves with creamy 
low edges grow in 1- to 2-foot-tall 

ps topped by arching 3-foot-tall yel- 
ish flower heads. 
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ions for grasses as long as they have 
the same growing requirements. Here 
are three good choices. 

e Japanese sweet flag (Acorus 
gramineus). A. g. ‘Ogon’, the best- 
known variety, produces 6- to 12- 
inch fans of narrow, golden yellow 
leaves. It needs ample water and 
light shade in the hottest climates. 
Try pairing it or dwarf A. g. ‘Pusillus 
Minimus Aureus’ with Japanese 
blood grass. 

Liriope and Ophiopogon. These 
sturdy plants, commonly called lily 
turf, both form clumps of dark green 


foliage, sometimes with yellow, gold, 
or white edges or stripes. Black 
mondo grass (O. planiscapus ‘Ni- 
grescens’) forms 8-inch tufts of stun- 
ning black foliage; try pairing it with 
sedges and Scotch moss, as in the 
planter shown on page 100. 

New Zealand flax (Phormium tenax 
and P. hybrids). This family of ever- 
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green plants bears swordlike leaves 
in shades of green, coppery red, and 
yellow, plus variegations. Clumps 
reach 2 feet or taller, depending on 
the species and variety. 


sources: Many nurseries stock a 
variety of grasses in 1-gallon cans. 

lf you can’t find what you want, ask 
your local nursery to place a special 
order for you. These mail-order 
sources Offer a wide range of 
grasses. 

Forestfarm, 990 Tetherow Rad., 
Williams, OR 97544; (641) 846-7269 
or www.forestfarm.com. Catalog $5. 
Heronswood Nursery, 7530 N.E. 
288th St., Kingston, WA 98346; (360) 
297-4172 or www.heronswood.com. 
Catalog $5. 

Joy Creek Nursery, 20300 N.W. 
Watson Rd., Scappoose, OR 97056; 
(503) 543-7474 or www.joycreek. 
com. Catalog $2. 










































l love the-sound of the name.Big Sur. El Pais Grande del ‘ 


the Big Country of the South. Shorte 
and only partially translated. it is| 
cool hipster brevity, both light on | 
ear and heavy with associations. Big : 
conjures it all: redwoods, waterfalls. | 
tubs, hippies, beatniks, Jack Keroui 


and Henry Miller,.in no particular orc 
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and beauty of California, this is it. 

South. of* Big Sur, etre neens 1 rd 
along a broad marine terrace cut 
coves and edged by giant bould 
washed by a restless Pacific. I get behi| 
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of Bixby Bridge. Visitors 


miss nearby Point 








destinationsur 


the wheel, and as the road leaves the towns of the Cen- 
tral Coast behind, I pick up speed, settling in about 100 
yards behind a motorcyclist. He’s riding a vintage Tri- 
umph, a stark contrast to the generic, white midsize 
rental I’m driving. The radio is tuned to KOTR, known 
locally as the Otter. Canned Heat’s 1969 back-to-the- 
land anthem “Going up the Country” is playing. Except 
for the Triumph up ahead, the road is empty. 

The flute solo kicks in and the Santa Lucia Mountains 
rise on the east. A heavy fog bides its time offshore, al- 
though a thin veil of mist has already started to drape 
the land. The boulders and sea stacks near Point Piedras 
Blancas lose their definition, as sky, water, and land be- 
gin to dissolve into one another. 

The highway dips and weaves as it follows the con- 
tours of the terrace; the motorcyclist disappears in the 
swales only to reappear again as he crests a rise. A few 
seconds later I emerge from an arroyo, and with the 
road now traveling due north, the Santa Lucias loom di- 
rectly ahead, a great shrouded wall plunging down to 
meet the Pacific. 

Crossing San Carpoforo Creek and navigating switch- 
backs that snake up the mountain, there’s a sense of en- 
tering an untamed California. There’s also a strong pull 
to keep driving, to see what’s just ahead and still hid- 
den from view—to see this legendary Big Sur, as well as 
its northern neighbor, Point Lobos. 





I know the feeling, but I have to stop and start taking 
it in: the air infused by the iodine scent of kelp mixed 





with the spiced incense of the forest, the hiss of spray 
blowing off the tops of waves in the still moment before 
they crest and break on the reef. 

The motorcyclist disappears around a bend and into 
the fog, 70 miles of Big Sur—the most heartbreakingly 


beautiful coast in the world—to go. 


“> 


.¢ 
i: the campground at Limekiln State Park, there’s an old green Chevy truck with 
Colorado plates. Its bumper stickers proclaim its driver’s expressions of spiritual 
4_enlightenment, one especially appropriate to a Big Sur visit: “There’s only now.” 
Feel free to dismiss ti as just so much New Age claptrap. But Big Sur is a place to 


banish outside conceris ast for a time. 





And as author and form ip Sur resident Henry Miller suggests, “Please be so 
kind as to check your neuro inc psychoses at the gate.” That goes for all of us: You 
‘ould spend a lifetime her: " the end still plead for one more day in this place 
i were Carmel poet Robinson | +s wrote, “There is wind in the tree, and the / gray 
ean’s / Music on the rock.” 

niest it is the Pacific that s 


» from the beach level. But ; 


‘s you. Most of us are accustomed to seeing the 
‘(ighway 1 edges the mountains, it looks down 





Jack Kerouac wrote of going to a cab 


‘in the Big Sur woods where | would be alone aff 
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salon, family business, and perpetual be-in. 

The Fassetts’ granddaughter Erin Gafill 
grew up at Nepenthe. It was, by the stan- 
dards of the world beyond Big Sur, an un- 
traditional upbringing. The scent of 
patchouli oil, Gafill says, seemed everyday, 
but a wrapped slice of American cheese 
was incredibly exotic. 

Like many area residents, Gafill finds 
artistic inspiration in the land and sea. 
“Big Sur is almost like a mirage,” she says. 
“A perfect day is surreally beautiful. You 
look in the rearview mirror and see a 
painting.” 


Kissed by mist 
‘Y nlike most people, Magnus Toren, 
| now curator at the Henry Miller 


TR 


oe 


\_J Memorial Library, didn’t first see 
Big Sur by Highway 1. While working as a 
professional sailor in 1978, the native of 
Sweden saw Big Sur from the ocean, a 
view barely changed since Cabrillo sailed 
along here in 1542. 

Like Nepenthe, the library is a connec- 
tion to an older and in some ways purer 
Big Sur. That era of communes, cheap 
land, and community has given way to ex- 
pensive real estate and absentee owners. 
Still, there’s little doubt that Toren and 
many others believe that Big Sur is 
stronger than the temporal forces that 
bump up against it. 

“I love this place,” he says. “It is the 
fresh air. The water. The quiet. The night 
sky. The community. Those things truly are important. And my son has the creeks, the 
trees. I do feel privileged to be here. And I love this place for all its romantic potential.” 

After leaving the library, I head over to McWay Canyon at Julia Pffeifer Burns State 
Park. I look down at McWay Falls, which plunges from the cliffs directly onto the sand, 
the ocean bright and almost jade green, the surf zone white with foam. On the way 
back, there are some people gathered for a wedding, the bride smiling and holding a 
bouquet of calla lilies. 

Driving north, I pass the oncoming parade: an old Corvette and a vintage Mercedes. 
every- 





Impatient Porsches, massive RVs, an Austin Mini, and pannier-hauling bicyclists 
body has to do Big Sur. 

But there’s no one at the Partington Cove turnout, so I pull over and head inland on 
foot, hiking along the creek, then climbing up the switchbacks above the tops of the 
redwoods and onto the high open slopes. 

I follow the trail back down through the forest, past glades of ferns glistening with the 
mist of slow-running falls on their way back to the ocean. Along the shoreline, the creek 
runs out of land, tumbles over the rocks, and disappears into the ocean. The low sun 
lights the waves to a translucent green before they break loudly against the rocks, each 
crash as emphatic as an early-morning, Henry Miller hosanna. 
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Many perennials: deliver 
dazzling blooms late 
in the season, 

when Western gardens 
need them most 


GREAT LATE-SUMMER 


“The fullness of late summer and early fall ought to be one of 
the richest seasons in the garden,” says Mary McBride, a horticutturist at 
Tom Piergrossi Landscape Nursery in Vista, California. But—and this is one of McBride’s 
pet peeves—that's when most gardens look their worst. Summer annuals and vegeta- 
bles are spent; spring-blooming perennials are growing leggy and are in need of cutting 
back. This time of year, when the weather is often at its most glorious and we’re most in- 
clined to linger outdoors at day's end, what do we see? Hardly a flower. 

Don't blame it on Mother Nature, chides McBride. Plenty of perennials peak during 
this period. Their flowers come mostly in colors with character: Golden yellows that 
stand up to strong sun now, then later in the season burn like embers under gray 
skies—gloriosa daisies, coreopsis, and goldenrod, for example. Coppers, rusts, and 
wine reds that forecast the shades of falling leaves, such as the flowers on Sedum 
‘Autumn Joy’, purple coneflower, or sneezeweed (Helenium) hybrids. And lots of soul- 
ful violet blues—asters, Russian sage, salvias. Colorado garden writer Lauren Springer 
Calls this palette of burnished tones and blues “the colors of autumn in America.” 

Why don't we see these beauties in more gardens? Call it the catch-22 syndrome. 
If you saw them, you'd want them. But to see them, you have to visit nurseries now— 
not next spring. If you buy and plant some of the perénnials listed here this month, 
you'll get pleasure from them immediately (on the following pages, we give plans for 
beds, borders, and pots, as well as a list of champion bloomers for your region). Then, 
next year, promises McBride, your garden will be even better: “Plants will be twice the 


size, So get twice the display.” 


COHOON # PHOTOGRAPHS BY THOMAS J. STORY 


Gloriosa daisy 


Aster 


Coreopsis tinctoria ‘Mahogal 





















































late-summercolo 


late-season bloomers is 
the immediate reward... 


The bed pictured here, planted in Menlo Park, California, shows 
what you can still achieve this season. Sunset test garden coordi- 
nator Bud Stuckey designed and installed this border late last 
summer; we photographed it a few weeks later. Since the bed was 
already shaped and the soil already amended, all we had to do 
was plant. That took less than three hours. Deciding what we 
wanted in the border and shopping for the plants took longer. But 
does anyone really consider that part work? 

The free-form bed measures about 22 feet long and 10 to 12 
feet wide, and it contains 29 perennials—most purchased as 1- 
gallon plants. Perfect partners for these late-blooming plants are 
11 ornamental grasses (including purple fountain grass), several 
nandinas, and one spectacular red Japanese maple. 

The color scheme is rich yellow and dark red, from plants such 
as coreopsis, creeping zinnia, ‘Garnet’ penstemon, pineapple 
sage, rudbeckia, and yarrow. As an accent, we added a few traces 
of the cool violet blue of Sa/via ‘Purple Majesty’. 


ganic matter such as compos 
raking it smooth, and positior 
boulders (optional), apply gyp 
in lines on the soil to block o 
design. 






















2. Position the plants, still in t 
nursery containers, in the bed= 
tallest plants in the back, lowes 
ones in front. Set plants of the: 

same variety together in groups 

three to avoid a confetti look. A 
just the design by moving pla 
needed. Then, plant and wa 


























3. Three weeks later, plants 2 
ing in and still in bloom. Winter \ 
establish them. To ensure vigO! 
new growth next spring, keep 
spent blooms clipped, then c 
back perennials just above New 

4 














basal growth early in the growing 
season. 3 










t have time or space to 
nt a bed or border? Then 
Ate a late-SumMmer Show... 






fle pot can add a splash of color by a path or, for a garden 
a patio, cluster three pots together. Pictured here are five 
B plantings, designed by Bud Stuckey, to give you inspira- 
feate your Own combinations from the listings for your cli- 
Dn page 116. Use large containers (18 to 24 inches across 
5 deep) and a good potting mix; buy blooming perennials in 
cans. 
ore planting, put the container where you'll display it, since 
d pois can be heavy to move. Fill it about halfway with pot- 
Dil, then set the plants, still in their nursery containers, atop 
itallest ones in the back or center, lowest ones around the 
, adjusting the design as necessary. Remove the plants from 
ursery pots, and plant. Fill in around rootballs with additional 
™m the soil with your hands, then water. 














Cool and breezy (above) 


Aster x frikartii ‘Monch’ 





Goldenrod 
(Solidago ‘Golden Baby’) 


Aster novi-belgii ‘Judith’ 


Fy Aster 
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For Northern California 


Unless otherwise noted, all 
prefer full sun. 


& Aster. A. x frikarti/ 
‘Monch’ is on everyone’s 
top 10 list of lavender blue 
perennials; plants grow to 2 
feet. Sunset climate zones 
28-24. New England aster 
(A. novae-angliae) has 
mostly blue flowers. ‘Alma 
Potschke’, an old favorite, 
bears salmon pink blooms. 
Grows to 3 feet tall. Zones 
1-24. Flowers of Michael- 
mas daisy (A. novi-belgii) 
come mostly in shades of 
blue; ‘Climax’ has true blue 
flowers. Grows 4 to 6 feet 
tall. Zones 1-24. 


® Boltonia asteroides. 
Bears white, pink, or blue 
flowers on plants 5 to 6 feet 
tall. Zones 1-24. 


=# Chrysanthemum. 
Florist’s chrysanthemum (C. 
x morifolium) has flowers in 
many colors, from rust and 
wine red to orange and 
golden yellow. Grows 1 to 
6 feet, depending on vari- 


ety. Zones 2-24. C. x rubel- 


lum flowers come in various | 


colors; ‘Clara Curtis’ is 
bright, clear pink. Grows 2 
feet tall. Zones 1-24. 

®™ Coreopsis. C. lanceolata 
bears yellow flowers on 
plants 1 to 2 feet tall. C. 
verticillata has yellow, daisy- 
like blooms; ‘Moonbeam’ 
produces pale yellow 
blooms. Grows 2 to 3 feet 
tall. Zones 1-24. 


Jaylily (Hemerocallis hy- 
). Comes in various 
dors: look for reblooming 
O} arieties. Takes par- 
tial in hottest cli- 











mates. Standard kinds 
grow 2'/ to 4 feet tall. 
Zones 1-24. 


# Garden penstemon (P. x 
gloxinioides). Many kinds 
and colors bloom most 
heavily in spring but will re- 
peat in fall if you cut back 
plants after flowering. 
Blooms range from fire en- 
gine red to deep purple to 
pale pink, depending on 
variety. Plants grow 2 to 4 
feet tall. Zones 6-9, 14-24. 


® Gaillardia x grandiflora. 
Daisylike flowers in golden 
yellows, reds, and bicolors. 
Grows 2 to 4 feet tall. 
Zones 1-24, H1-H2. 


® Goldenrod (Solidago). 
Bears feathery yellow 
bloom clusters atop 2- 

to 3-foot plants. Zones 
1-11, 14-23. 

® Purple coneflower (Echi- 
nacea purpurea). Lavender 
pink, daisylike blooms with 
bristly, mounding centers. 
‘Magnus’ grows to 4 feet 
tall. Zones 1-24, A2-A3. 

i Rudbeckia. R. fulgida 
‘Goldsturm’ bears golden 
yellow blooms on 3-foot-tall 
plants. Gloriosa daisy (R. 
hirta) grows 8 to 4 feet tall. 
‘Indian Summer’ has single 
to double golden yellow 
flowers. Zones 1-24. 


® Salvia. Many kinds 


bloom in late summer and 
early fall. Anise-scented 
sage (S. guaranitica) bears 
cobalt blue flowers, attrac- 
tive to hummingbirds, on 
plants 4 to 5 feet tall. It can 
take partial shade in hot 
climates. Zorios 8-9, 
14-24. Autumn sage 


(S. greggii) flecks itself with 


flowers in many shades of 
red, white, and rose on 
shrubby, 1- to 4-foot plants. 
Zones 8-24. S. azurea 
grandiflora bears azure 
flowers, grows to 5 feet 
tall, and needs support. 
Zones 1—24. Eyelash sage 
(S. blepharophylla) puts out 
spikes of orange scarlet 
blooms on plants 11/2 to 2 
feet tall. Zones 14-24. 
Mexican sage (S. mexicana 
‘Limelight’) has showy yel- 
low green stems and ca- 
lyxes with cobalt blue flow- 
ers on plants 3 to 5 feet 
tall or taller. Zones 9, 
14-17, 19-24. Mexican 
bush sage (S. /eucantha) 
has velvety purple flowers 
on plants 3 to 4 feet tall. 
Zones 12-14, H1-H2. 
Pineapple sage (S. ele- 
gans) has spikes of bright 
red flowers and fragrant 
foliage on plants 3 to 4 
feet tall. Zones 8-24. 


® Sedum. S. spectabile 
and S. telephium ‘Autumn 
Joy’ bear flowers in shades 
of rust to pink on plants 1 
to 2 feet tall. Zones 1-24. 


™ Sneezeweed (Helenium 

hybrids). Flowers in red or- 

ange. ‘Moerheim Beauty’ is 
coppery red. Grows 3 to 5 

feet tall. Zones 1-24. 


® Yarrow (Achillea). Flowers 
come in various colors, in- 
cluding salmon and rusty 
red. A. filjpendulina ‘Coro- 
nation Gold’ and A. ‘Moon- 
shine’ have yellow blooms. 
Grows 4 inches to 5 feet 
tall, depending on species. 
Zones 1--24. @ 











Bae ters ck 





Ne ence Loe 


Pre eake ee Ker 





Ken 


eae 

















ieee es 









Introducing Arctica” 
from GE Profile” ~ 


See more at GEAppliances.com 
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Mother Lode meets modern living 




















as California Idea House 2001 


Eureka! The miner’s familiar cry of discovery 
could apply to our Idea House at Serrano in California’s Gold Country, about 40 min- 
utes east of Sacramento. Filled with decorating ideas, it’s the result of a collaboration 
between Sunset’s Idea House team and our national sponsors. * Parapet gables, a brick- 
‘and-stone entry facade, and twin chimneys draw inspiration from a regional landmark: 
the 1898 Bourn Cottage at Empire Mine in Grass Valley. As builder Jeremy Bernau, of 
Kensington Homes, explains, “We wanted to tie the house to local history.” 





By Ann Bertelsen and Daniel Gregory 
Photographs by David Wakely (interior) and Thomas J. Story (exterior) 
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terrace time 


The house, roughly U-shaped, occupies a lot that 
slopes down from the street. Architect Kevin 
Patrick O’Brien recalls, “The challenge—and the 
fun—was to adapt a traditional design for con- 
temporary indoor-outdoor living.” Terraces, 
porches, and verandas are key features, espe- 
cially away from the street. Landscape architect 
Ron Allison used water, built-in seating, and an 
arbor to give each space a feeling appropriate to 
the hot-summer climate. “There’s a rose garden 
at the Bourn Cottage,” he says, “so we created a 
small heritage rose walk here too.” 


features throughout the house 
energy savvy 

COOLING AND HEATING BY ZONE work by programmable 
digital thermostats, which allow for maximum efficiency: 
Cool or warm air is delivered only where it is needed. 
ENERGY-EFFICIENT WINDOWS perform well thanks to 
low-e coatings and argon gas between the glass panes. 
CEILING FANS circulate cool air in summer and warm air 
in winter. 


Side chairs with 
an antique 
black finish and 
upholstered 
end chairs 
establish a 
friendly, eclectic 
look at the 
dining end of 
the great hall. 
The colorful 
table setting 
combines fruit 
and flowers into 
a living 
centerpiece. 
Tied to apple 
stems, garden 
tags serve as 
placecards. 


color connections 


In the great hall, a muted color scheme of 
earth tones links to the undulating, oak- 
studded Serrano countryside and also merges 
comfortably with the darker green tones of the 
family room and the kitchen. “Since the great 
hall, kitchen, and family rooms are all inter- 
connected, we had to create a color palette 
that allowed each room to have its own per- 
sonality while blending seamlessly with its 
neighbors,” says interior designer Janice Stone 
Thomas, who used furnishings and artwork as 
bright accents. 


material savvy 

INSULATION SYSTEM is designed to combat water, mois 
ture, and air infiltration. 

FIBER-CEMENT SIDING is durable without using wood 
WEATHER-RESISTANT DECKING made of recycled materials 
doesn’t require sealing. 

CONCRETE TILE ROOFING adds roof longevity without 
energy-intensive production process. 
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scale and 
stagecraft 
“When you have a 
large space like the 
family room—dom- 
inated by a soaring 
stone fireplace— 
the furnishings 
have to be substan- 
tial,” says Stone 
Thomas. Bold plaid sofas, colorful planters, and dramatic artwork 
rise to the occasion. A built-in entertainment center hides video and 
stereo equipment. An opera box-like balcony off the upstairs hall 
dramatizes the verticality of the family room and borrows light for 
the hallway. Just outside the family room is the veranda, which has 





its own fireplace facing a cozy seating area and a barbecue center. 


updating the past 


Bright reds, yellows, and violets—on sofas, armchairs, dining 


chairs, ceramics, and stemware—that give the great hall’s tradi- 
tional, country-style furnishings a fresh, contemporary look 
contrast effectively with the room’s dark wood posts and 
beams. A casual seating arrangement of sofas and armchairs 
loosely defi he living area at one end of the space. 
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DuPont Tyvek 

A house is only as good as its ability to 
combai the weather, and here are two 
products that do the job expertly. Tyvek 
HomeWrap 
forms the air 
and water 
barrier be- 
hind the 
board-and- 
batten sid- 
ing. Tyvek 
StuccoWrap 
(in place of 
grade D 
building pa- 
per) im- 
proves the curing of stucco, reduces its 
susceptibility to cracking, and transports 
water and moisture to the outside. Both 
products help keep the home warm in the 
winter, cool in the summer, and dry and 
energy-efficient year-round. (800) 448-9835 
or www.tyvek.com. 





Karastan 

Tufted broadloom carpeting and wool area 
rugs give the Idea House interior a warm, 
casually elegant air. In the great hall, the 
two large : : 
area rugs are 
from the 
SunWash 
Collection, 
which is in- fi 
spired by an- 
tique rugs 
from the 
Oushak and 
Isfahan re- 
gions of Iran. 
Other roms 

use a range of carpeting from Karastan’s 
Bauhaus Collection, which achieves the 
subtle graphic look of sisal without the 
rough texture. (800) 234-1120 or 
www.karastan.com. 







Weber-Stephen Products 

What could be more Western than a fully 
equipped outdoor kitchen and dining 
area? Located on the veranda, the 
shaded bar- 
becue area 
features the 
Weber Sum- 
mit 675 
Built-In. With § 
six burners, §& 
stainless 
steel cook- 
ing grates, 
and bars de 
signed to 
eliminate 
flare-ups, this state-of-the-art grill pro 


vides complete temperature control for 






outdoor cooking. (888) 446-1077 o1 


www.weber.com 
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Three sets of French doors, an octagonal light well, and slate 
pavers make this charming room an indoor-outdoor retreat. ore 
It connects to the terrace on one side and the veranda on the 
other. The adjoining kitchen borrows light from it. The casual | | 
tabletop setting features a soup tureen as a container for pot- I | 
ted plan: 
.. 
am | 
Sic as gave the kitchen a European country look | 
wit! ul arche: tian plaster range hood, and 
walls ; 1 patte ai resemble brickwork. The space | 
contain cling | otfee bar, and a mini home of- | 
fice. Desi, | to fur } an activity hub, it opens to 
the breakfa. 00m, t ily room, and the great hall. 
7 ) 
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kitchen 


The design challenge for kitchens is to 
make them both functional and decora 
tive. The |Idea House kitchen combines 
European charm 

with state-of 

the-art appli- 

ances, including 

the GE Mono 

gram Advantium 

Oven, which 

uses halogen 

light technology i 

to cook dishes in the oven up to eight 
times faster than a conventional oven. 
GE’s side-by-side refrigerator and under- 
counter dishwasher are fitted with custom 
front panels to match the kitchen’s cherry 
cabinetry. (800) 626-5679 or www. 
geappliances.com. 


A traditional look without traditional main- 
tenance and durability problems: That’s 
the thinking behind the board-and-batten 
siding used here. 

The fiber-cement 

siding for the 

tower and part of 

the garage wing 

is made of Hardi- 

panel, with 

Harditrim, which 

are noncom- 

bustible and 

won't rot, split, | 

warp, or buckle. ie ase 
Inside, Hardibacker ceramic tile underlay- 
ment protects against moisture. (888) 
542-7343 or www.jamesharaie.com. 


The historically inspired Idea House re- 
quired appropriate energy-efficient win- 
dows and doors. The Idea House uses 
Marvin’s Clad 

Ultimate double 

hung windows 

and French 

doors; the pedi- 

mented windows 

accentuate the 

lodgelike charac- 

ter of the family & 

room. Simulated 

divided lights of- 

fer a traditional 

appearance in window designs but deliver 
energy e cy with low-e II coatin 
and argon 

Warming angle winter s 

the home, but hot high-a 

light is reflected. (688) 537-6 


www.Marvin.com. 
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ScCrene retreat 


The goal for the master suite was to 


achieve a feeling of serenity while 
maximizing views through the oaks. 


Stone Thomas achieved it with a mix 
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somy 


of Asian- and Arts and Crafts— 
inspired furniture balanced by crisp 
contemporary artwork and fabrics. 
Reedlike blinds and pale green oak 





leaf-toned walls reinforce the c 
nection to nature. Simple yet e/f 
gant bed linens emphasize the ( 
ness of the cherry sleigh bed. | 

| 


EPI Spry 


Pi 








a spot for soaking 
The bath, divided into functional areas, is accessible from both 
the master bedroom and the home office. The special touches here 





are twin curved vanities and a deep soaking tub set into a window bay. 




















NWATIONAL SPONSORS 


Marquis Spas 
Marquis Spas’s new 7'/2-foot-square Ultimate Marquis is 
built into a deck off the master suite; the deck railing 
doubles as bench seating. The spa includes 43 strategically 
positioned jets and seven seats, including the Alcove 
Whirlpool, which is configured with 17 powerful jets for neck 
and back and a soak timer that manages the time and 
intensity of each session. Automatic filtration and ozone 
purification systems ensure easy maintenance. (800) 223- 
6303 or www.marquisspas.com. 















































































MonierLifetile 

The concrete roof tile—Monier 2000 Slate—offers the 
beauty of slate plus unsurpassed ability to withstand the 
elements. Made using low-intensity production processes 
from easily recyclable materials, the tiles have superior 
reflective and heat-transfer properties that allow for efficient 
heating and cooling. Monier 2000 comes in a broad array of 
nature-inspired hues integrated completely into every tile by 
a “color-through” manufacturing process. (800) 273-7663 or 
www.monierlifetile.com. 
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Pier 1 Imports 

The casual elegance and easygoing eclecticism of 

the Western lifestyle is reflected throughout the Idea 
House in furnishings from Pier 1. An extensive range of 
unusual indoor-outdoor accessories and home 
furnishings—including imported mirrors, pillows in an 
array of colors, elegant lamps, and fragrant candles and 
soaps—pulls the look together. (800) 245-4595 or 
www.pier1.com. 







essories—potted orchids and 
ue baskets—have been kept to 
‘imum to reinforce the under- 
1 aesthetic. 
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paper 

pizzazz 
The guest room has 
come to be called 
the paper room— 
first, because it’s the 
only room in the 
house with wall- 
paper, and second, 
because the work- 
table displays a vari- 
ety of paper-related 
projects. The an- 
tique white head- 
board and pastel 
linens blend subtly 
into the cream- 
colored wallpaper, 
which has a subtle 
handwriting pattern. 
Driftwood-colored 
blinds topped by 
crimped wallpaper 
valances offer pri- 
vacy and sun con- 
trol. For dramatic 
impact, the room 
has just one accent 
color—a perky ap- 
ple green chair em- 
bellished with white 
crewel work. 


hidden 

storage 
The elegant home 
office—paneled 
in a handsome 
grid of light and 
dark woods— 
packs a surprise in 
the built-in file 
cabinets tucked 
under the large 
window bench. 
When closed, the 
cabinets merge 
into the architecture 
and look like part 


of the window 
bench. 
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Kohler 
In the powder room, fixtures and ba h 
room furniture from the Iron Works 
Suite combine the Old World feel of cé 
iron with Es 

sleek lines ot 

and simple : 
forms. The @ ys eo seas 
masier bah == so 
shower 
sports Water- 
Haven, an 
invigorating 
hydro-mas- 
sage with multiple adjustable shower- | 
heads and body sprays. Kohler has 
cently expanded its product lineup with 
the PRO CookCenter, which is literally | 
sink that cooks. The multilayered vessé 
which is built into the Idea House kitchi 
island—makes it possible to boil and ¢ 
water without lifting a pot. (800) 456-4 
or www.kohler.com. 


Orchard Supply Hardware 
The ultimate home shop—set up in the 
single-bay garage—showcases a wide | 
array of power tools, hand tools, garden 
tools, and x 
tool storage 
items sup- 
plied by 
Orchard 
Supply Hard- 
ware. These 
are the types 
of tools used 
to make ; 
woodworking 
projects— 
planter 2 : 
bench, flowering bird feeder, or a potting 
bench. (888) 746-7674 or www.osh.con 


Trex Company : 
Trex finds its place in the Idea House spe 
deck, exterior railings, outside stairs 
shutter components with yes Easy c@ 
Decking and Sig g 

RailPost. 
Made primar- 
ily from recy- 
cled plastic 
grocery bags 
and re- 
claimed pal- 
let wrap and 
waste wood, 
the weather- 
resistant 
decking lum- 
ber is free of splinters and never needa 
tective sealants or stains. It resists mois 
ture, sunlight, and insects, will not rot or 
crack, and contains no toxic chemicals Oi 
preservatives. The spa deck features Trex 
in the Natural hue. (800) 289-8739 or 
www.trex.com. 
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contrast 
and character 
A daring juxtaposition of 
colors and styles—khaki- 
hued wainscoting below 
cinnamon red walls— 
makes the recreation 
room a particularly vivid 
space. Outfitted with a 
custom pool table, game 
table, refrigerator, and 
easy chairs, it opens to a 
spacious loggia with a 
view. The walls are deco- 
rated with an eye-catching 
array of framed citrus- 
crate labels. 


NATIONAL 








Ace 
Hardware 
Corp. 

The Idea 
House has a 
nature-oriented 
paint palette, 
using varying 
shades of y 
similar colors for dept and interest ji 
floor plan. 

Ace Hardware manufactures the 13 Ace 
Royal Paint colors used for the interiors of the 
house—along with the two exterior colors. In 
addition, Ace wood stains cover some wood 
trim and supports. (630) 990-6600 or www. 
acehardware.com. 
















Lennox Industries 
The Idea House features 
the latest high-efficiency, 
Energy Star-rated air- 
conditioning/condensing 
units and furnaces by 
Lennox. The Lennox Har- 
rnony zoning system di- 
/ides the house into sec- 
ions so heating or cooling can be delivered ary 
vhere it is needed. Programmable digital thermo- 
stats allow for precise climate control. New ultra- 
violet germicidal lights kill airborne germs, and 
electronic air cleaners remove dust, dirt, and 
pollen. The house also features two Lennox Elite 
direct-vent gas fireplaces—one at each end of the 
great hall. (800) 953-6629 or www.lennox.com. 





















youthful hues 


Sunny yellow walls create a vi 
backdrop for the girl’s room. 

pinks, red, orange, and blue a 
in furnishings and potted flow 
The bed’s lengthwise placeme 
the alcove makes the room ap 
larger. The room’s starring fea 
is a painted wood valance cut 
the fanciful shape of a puppet 
stage. A headboard painted o 

the wall adds to the theatrical 
fect. The accent rug’s decorati 
border picks up the patterns ii 
pillows and the bedspread, a 
ing the rainbow of colors and | 
textures. 












































Sentricon Termite 
Colony Elimination 
System 

The Sentricon system pro- 
vides a preventive and cura- 
tive approach to pest con- 
trol. Sentricon stations— 
placed in the ground around 
the ouiside of the structure— é i 
contain wood-based monitoring devices that af 
checked regularly by a technician. When termite 
are discovered, the Sentricon system uses the - 
biology and natural behavior of termites along — 
with a unique chemical bait to eliminate the 
colony. The bait is then removed and the systen 
continues to monitor for new colonies. (800) 67\) 
2388 or www.sentricon.com. 































AMAZING HOW MUCH ENERGY 
SH OF THESE 8-YEAR-OLDS a | 

JUST IMAGINE™ | 
=S IN A DAY. | 








New Whirlpool” Conquest™ 
Pate hem aan CMT ha oe 





Using less energy than a 75-watt Hi 
light bulb, the 25 cu. ft. Conquest™ 
refrigerator saves up to $74 per year' 
in energy costs. Foam-in-place insulated | 
doors, super-efficient compressors, 
evaporators and adaptive defrost reduce 
energy use by up to 60%.' Yet, amazingly, 
the Conquest™ refrigerator does much 
more for you, providing more usable 
freezer space than ever before. It’s 
years ahead of the 
refrigerator you're 
using now. 
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New Whirlpool” washers 
aR eA OME ae 
Ce an 1A er ad 


Save $100 per year’ in energy costs. 
Revolutionary Calypso™ wash motion and 
precision temperature control cleans 








bigger loads using 66% less energy and 
50% less water than the average 
conventional washer while delivering 
outstanding cleaning and keeping 
clothes looking new longer. Your old 


PLIANCES THAT HELP PAY FOR THEMSELVES TE ket 


come close. 
An 8-year-old child burns up a lot of energy in a day. And 


* that’s the way it should be. But if you have an appliance 

, SAVE 
that’s over 8 years old, it could be using twice as much 
Jy as necessary. The new Enercy Star® qualified Whirlpool® appliances | ¢ ¢ 
you so much energy, they actually help pay for themselves over time. 
2 has never been a better time than now to upgrade. Don’t wait. 
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nore information visit www.whirlpool.com or call 1.800.253.1301. 


A Compared with a 1990 side- a i Brae 
using average energy costs, . 

2 Compared with average piso aia A 

tered trademark/™ Trademark of Whirlpool, U.S.A. ©2001 Whirlpool Corporation. based on 10 loads per week end EN 

ST iad costs. 









































4. LAUNDRY CHUTE AND MORE 
A built-in laundry chute drops 
clothing into a pullout hamper that 
can be rolled to the undercounter 
washing machine. Once washed 
and dried, the clothes are stored 
in individual wire baskets, each 
one fabeled for its owner. A paint- 
ed vinyi runner adds a colorful 


splash. 


2. PAPER VALANCE 

The window valance in the guest 
room rewards close inspection: It’s 
fashioned from a strip of crimped 
and perforated walipaper strung on 
tensioned wire. 


3. DISH DRAWER 

Dowels create vertical pockets in 
the oversize kitchen drawer; they’re 
designed to provide easy access 

to dinner plates. 


4. HIDDEN FILE 

Three drawers built into the home 
office window seat function as 
camouflaged storage for files. 


5. WINE SHAFT 

The door to the left of the dining 
area fireplace looks like a built-in 
hutch, but like a good vintage it 
reveals surprising depth: it opens 
to a cool wine closet, with shelves 
that hold 450 bottles. 


6. SEE-THROUGH SHELVES 
A cabinet in the great hall allows for 
views to the hallway behind the 


living area fireplace. 


7. COLOR COMBO 

The wall colors are designed to 

harmonize with one another Here 
ellow, khaki, and red hues create 


a warm composition. 


8. TERRACE FOUNTAIN 
> glistening celadon green ur 
ates a cool, eye-catching 
tain on the rear terrace. The 
! terra-cotta jar was adaptec 


> as a water feature. 
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Some people choose a range hood to match 
their range. Others demand more. Quite a bit 
more. That’s why . 
they turn to Vent- 
A-Hood. Because 
while we know that 
a Vent-A-Hood 
compliments any range or kitchen, it’s the 
ee Magic Lung filtration system that 
sets our hoods apart. So what we offer are 
simply the quietest, safest, most efficient 
range hoods on the market. And you can 
choose from hundreds of styles and finishes. 
Range hoods 
aren't all the 
same. Only 
Vent-A-Hood 
offers beauty 
equally matched by performance. A close 
look at Vent-A-Hood 
will tell you why. 
For more infor- 
mation, contact us at 
800-331-2492 or 


www.ventahood.com 
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9 and 10. MOSAIC TILE 

The wavy and circular tile 
patterns in the childrens’ 
bathroom were made by 
special education students in 
a vocational program at 
Tokay High School in Lodi, 
California. 


11. BISTRO OFFICE 

One corner of the kitchen 
includes a European-style 
espresso bar built into the 
cabinetry. Nearby is a desk 
for a flat-panel monitor. 


12. WALL FOUNTAIN 

A spouting terra-cotta lion’s 
head in a brick frame recalls 
a similar fountain at the 
Bourn Cottage. The water 


spills into a brick basin. 
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upper level 


The second floor 


the floor plai 
“T ‘he house is designed for fle 


bedrooms, a 4. casual, indoor-outdoor livir 
There are no dead-end rooms, 4 
each major living space opens a 
outdoors. There are 4’ bathroc 
and 5 bedrooms. The ground fle 
3,387 square feet, with 1,661 sqi 
feet on the second floor. It featu’ 
covered veranda with an outdoc 
place, a kitchen office alcove, at 
office that can double as a gue 
or nursery with access to the ma 
suite, and a laundry-mudroom vj 
laundry chute. To order plans, ci 
(888) 277-5588 or visit www.sun, 
com. Ask for plan number KPO-1) 


contains three 


study/hallway 
overiooking the 
family room, anda 
recreation room 
with its own exterior 


stairway. 


main level 
The ground floor 
includes the main 
gathering rooms, 


plus the master 


/ 
ih 


suite, a home office, 


a workshop, and * For information on products and set’ 
throughout the Idea House, see our 
resource guides on pages 138 and 14) 

® Take a virtual tour of the Idea House, | 


4 


coming soon on www.sunset.com. | 





adjacent terraces. 
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have thought a double hung window the Clad Ultimate Double Hung features over Plus a host of design options that let you ci 


Be so versatile? But then, this is no 100 d provements. Including an a look and style all your own. Whether yo: 
ry double hung. From its beautiful wood ‘clusive sash tracking and locking system remodeling or building a new home, se: 
if to its extruded aluminum clad exterior, that 1 it easier to open, close and clean one double hung that deserves a s 


For a free brochure, call 1-800-817-5518. MARVIN: 


Windows and Doors 


Made for you. 
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You're an empty nester 


with one stylish, plentiful nest. 
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PAINT & 
DECORATING 


Life is an ongoing project. 
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ROT POR Ate ucrOnn & Cues 


Monrovia 
The majority of garden plantings at the Idea 
House are from the new Sunset Best of the 
West Collection from Monrovia. Selected 
by horticulturists 
and Sunset edi- 
tors, the collec- 
tion includes a 
wide variety of 
plants that 
thrive in the 
West's diverse 
climate zones 
and meet the 
needs of the 
casual, year- 

’ round, outdoor- 
Srented Western lifestyle. These plants are 
easy to maintain, tough, drought-tolerant, 
and deer-resistant. (888) 752-6848 or 
www.monrovia.com. 








Northern California 
Toyota Dealers 
An emphasis on safety, performance, and 
comfortable convenience makes the all- 
new fon wheel-drive Toyota Sequoia well 
‘ suited to the 
snowy and 
winding roads 
of Northern Cal- 
ifornia and the 
Sierra. The 
Sequoia is 
equipped with 
: : vehicle skid 
control to keep you going on any surface. 
www. toyotanorcal.com. 


Supersoil 
Supersoil's many planting products were 
used in the Idea House gardens and con- 
tainer pots. WonderBloom Flower Planting 
| \ ipa Soil contains 
5 he special nutrients 
for vibrant color 
and requires no 
fertilizer for six 
months. Garden 
Guardian Mulch, 
which is com- 
pletely organic, 
conserves water 
and keeps 
weeds away. 
nae Other products 
include Supersoil Potting Soil and Supersoil 
Premium Planting Mix and Soil Conditioner. 
(800) 531-4411 or www.supersoil.com. 
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IDEA HOUSE eJames Hardie and Doors ePier 1 Impor 

SPONSORS: Building Products = *MonierLifetile The Sentrica 

eAce Hardware eKarastan eMonrovia System 

eDuPont Tyvek ¢Kohler eNorthern California ¢Supersoil 

GE Monogram eLennox Industries Toyota Dealers eTrex Easy Ce 
Appliances ° eMarquis Spas Orchard Supply Decking 

eMarvin Windows Hardware eWeber Grills’ 
IDEA HOUSE TEAM: LANDSCAPE ARCHITECT: 


ARCHITECT: Kevin Patrick O’Brien 
Architects, (916) 781-6478 

BUILDER: 

Kensington Homes, Inc., (916) 989-4545 
DEVELOPMENT: 

Serrano, (916) 939-3333 

INTERIOR DESIGNER: 

Janice Stone Thomas, ASID, CKD, 
Stone-Wood Design, Inc., 

(916) 454-1506 


GENERAL PRODUCTS & SERVICES: 

eaccessories: Pier 1 Imports, (800) 245-4595 

ealarm system: Foothill Alarm Systems, (916) 
786-0626 

ecentral vacuum, speakers: Foothill Systems, 
(916) 786-3311 

eappliances: GE Monogram Appliances, 
(800) 626-2000 

ebed & bath linens: Calla Lily Fine Linens, 
(916) 564-1800 

ebedding (pillows & comforters): Pacific Coast 
Feather Company, (206) 336-2269 

ebrick: H.C. Muddox, (800) 776-1244 

*cabinet doors: Decorative Specialties, Inc., 
(800) 729-7277 

ecabinets & closet systems: Cook Cabinets, Inc., 
(530) 621-0851 

*carpet & rugs: Karastan, (800) 234-1120, 
through Decorator’s Place, (916/456-0868- 
available to the trade only) 

«cars: Northern California Toyota 
Dealers, www.toyotanorcal.com 

eceiling fans: Casablanca Fan Company, 
(888) 227-2178 

echimney caps: Gladding, McBean, (916) 645-3341 

civil engineer: R.E.Y. Engineers, (916) 366-3040 

eclothing: Mervyn's, (800) MERVYNS 

*computer equipment rental: Gold Country 
Technology Group, (866) 9389-2400 

*concrete: RMC Pacific Materials, (916) 638-8686 

edecking & shutter components: 
Trex Easy Care Decking, (800) BUY-TREX 

*decorative boulders: Sierra Boulder Inc., 
(530) 346-8833 

edoor screens: Phantom Screens, (888) PHANTOM 

*drip system: RAINDRIP, www.raindrip.com, 
through Orchard Supply Hardware (OSH), 
www.OSH.com 

*drywall: Sierra WES, (916) 652-4491 

edrywall material: Pabco Gypsum, Pacific 
Coast Building Products, (916) 444-9304 

eelectrical, structured wiring: H & D Electric, 
(916) 332-0794 

*energy compliance/rating: Accurate Energy, 
(916) 483-7313 

flooring installation: Creative Design Interiors, 
(916) 928-4706 

*floral designer: Jill Slater Floral Design, 
(650) 363-0524 

efoundation: Dennis Roediger Concrete 

*framing: Brett Yochheim Construction, 
(209) 304-3452 


furniture (indoor): Drexel Heritage Furnishing Inc., 


(828) 433-3000, through Drexel Heritage Home 
Inspirations by McCreery’s, (916) 853-9404 
*furniture (outdoor): LaneVenture, (800) 235-3558 
*garage doors: Summit Door, Inc., 
www.summit-door.com 
egarden pots/urns: Gladding, McBean, (916) 645- 
3341, through Gallery El Dorado, (530) 622-3593 























Ronald J. Allison Landscape Archi 
(916) 971-0272 
SACRAMENTO BEE 
DREAM HOME SHOWCASE PRODUCEF 
Building Industry Association 

of Superior California, (916) 575-14: 
NON-PROFIT PARTNER: Shriners Hos! 
for Children Northern California, 9: 
2000) has received a portion of the pi 
from visitor ticket sales. 


egrading: J. R. Sturm, Inc., (916) 791-0280 
eheating, air conditioning, air cleaners: Le 
Industries, www.lennox.com 
ehome automation design & installation; 
Electric, (916) 332-0794 
ehome automation, networking, & lighting 
systems: OnQ Technologies, (800) 321-2) 
ehome theatre and audio systems: Pione(| 
Electronics, www.pioneerelectronics.com | 
*HVAC installation: J. R. Putman, Inc., 
(916) 638-2442 | 
einsulation, fireplace installation: Sacramé 
Insulation and Fireplaces, (916) 371-759" 
einterior doors: TruStile Doors, Inc., 
www.trustile.com 
einterior door hardware: EMTEK Decoratii 
Hardware, www.emtekproducts.com 
eironwork & railings: Fair Oaks Iron, (916) 9 
eirrigation system: The Toro Company, 
(800) 367-8676, through OSH 
elandscape installation: GL Landscape & | 
Maintenance, (916) 944-4540 
elandscape materials (cobblestone, topse 
bark, bender board, pea gravel, sandstoi 
Nimbus Landscape Materials, (916) 985- 
elandscape lighting: Vista Professional 
Outdoor Lighting, (800) 766-8478 
elighting supplier (fixtures); Lampman Lig! 
Kay Lampman, (916) 984-9836 
elighting supplier (recessed, specialty): Cz 
Architectural Lighting, www.cal-lighting.cc; 
elumber: Wayside Lumber, (916) 635-9090); 
emasonry: Mike LaMarr Masonry, (916) 63! 
emirrors: Folsom City Glass, (916) 983-452) 
epaint (interior & exterior): Ace Hardware, - 
www.acehardware.com. exterior colors: bt 
batten siding— 99-C Gladstone Manor; gre 
accent color—152-A Carolina Pines 
paint contractor: MC Painting Inc., (916) 99 
epaving stone installation: The Paving Sto 
Company, (916) 956-0082 
eplants (indoor): Bloom-Rite by Nurseryme 
Exchange, (800) 792-0950, through OSH © 
eplants (landscape): Monrovia, (888) Plant! 
eplumbing fixtures: Kohler, (00) 4KOHLER 
eplumbing installation: JV Plumbing, (530) 88’ 
eroof flashing, sheet metal, gutters: Capita 
Mechanical, (916) 722-5451 
eroofing: MonierLifetile (800) 2-RE-ROOF 
*eroofing installation: Dynamic Roofing Con} 
Inc., (916) 635-0353 
esiding (board and batten): James Hardie I} 
ing Products, (888) J-HARDIE 
esod: Delta Blue Grass, through OSH } 
soil conditioner & potting soil: Supersoil, 
(800) 531-4411 
esolid surface countertops: Butler Johnsot 
(DuPont Corian Distributor), (916) 454- 351) 
esolid surface fabricator: Countertop 
Alternatives, (530) 621-0579 


ideal tor hot/dry climate! 









Some new homes have 
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energy- 
efficiency 


written all over them. 











you want to find an energy-efficient home layer that helps keeps out the wind and rain. 





n your area, just do a little reading. It helps reduce drafts and keep energy costs 
down—with warm air staying inside during winter, 
rive through a development under construction and cool air inside for summer. But Tyvek® also 
nd see what the builder is putting underthe stucco. breathes, so moisture inside the house can get out. 
fyou see a bright white material that says And the less moisture there is, the less chance 
Tyvek® StuccoWrap®” in big letters, you know mold and mildew have to build up in your walls. 
Mis is a contractor who knows quality, energy- Your new home may be your biggest investment 
ficient construction. ever. Do your homework. An energy-efficient home 


DuPont Tyvek® StuccoWrap® is a protective has Tyvek® StuccoWrap® written all over it. 


Tyvek 
StuccoWrap 
Build it once, build It right. 


1-800-44-TYVEK” www.tyvek.com 


©2001 E. |. du Pont de Nemours and Company. Tyvek? is a registered trademark of DuPont for its brand of protective material. All rights reserved 
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estain (exterior): Ace Hardware, Natural Cedar 

estone slab countertops: Natural Stone 
Design Gallery, (916) 387-6366 

estructural engineer: O’Connor Freeman & 
Assoc., Inc., (916) 441-5721 

estucco: Norcal Plastering, (916) 645-7337 

estucco color (Ash Grey), tile mortar: Omega 
Products International, (800) 600-6634 

etermite elimination system: The Sentricon 
System, (800) 678-2388 


SPECIFIC PRODUCTS IN EACH 
ROOM/AREA: 

® balcony 

furniture & tableware: Pier 1 Imports; railing: 
Trex Easy Care Decking; terra cotta tile: 
Gladding, McBean 

© breakfast room 

accessories (tableware, etageres): Pier 1 Imports; 
furniture: Drexel Heritage Home Inspirations by 
McCreery’s; paint colors: wall-157-B Peaceful 
Pines, ceiling-161-C Tahoe; pendant/track lighting: 
California Architectural Lighting; skylight: Lane- 
Aire Manufacturing, (916) 388-2444 

© entry patio 

front door: IWP, (800) 468-3667 through 
Dolan’s Building Materials, (916) 303-6501; 
front door hardware: Baldwin, (800) 566-1986; 
sconces: Hinkley Lighting, www.hinkleylighting. 
com; stone: Interstate Rock Products, Inc., 
(800) 596-3616 

® family room 

chandelier: Candella Lighting Company, 

(823) 731-9811; fireplace: Security Chimneys’ 
BIS ULTRA, Lennox Hearth Products, 
www.lennoxhearthproducts.com; fireplace 
stone: Interstate Rock Products, Inc.; fireplace 
tools: Young’s Fireside Shop, (916) 443-7807; 
furniture: Drexel Heritage Home Inspirations 
by McCreery’s; paint color: 161-C Tahoe; 

pen & ink (by Fred Dalkey): b. sakata garo, 
(916) 447-4276; pillows (green, natural fiber): 
Flourish International, www.flourishinternational. 
com; urns: Gladding, McBean through 

Gallery El Dorado, (530) 622-3593 

© girl’s bedroom 

accessories (curtains over bed, table runners): 
Pier 1 Imports; area rug border fabric: Robert 
Allen; area rug fabrication: Central California 
Carpet, (916) 381-2707; area rug material: 
Karastan; bed quilt & shams: Anthropologie, 
www.anthropologie.com; decorative painting (wall 
and valance): Simply Marble-ous Faux Fin- 
ishes, (916) 721-6814; loveseat & side chair: 
Drexel Heritage Home Inspirations by Mc- 
Creery’s; paint color: 4-D Golden Dream; painting 
(by David Wiley): Jay Jay, (916) 456-7650; pillows 
(green, natural fiber): Flourish International 

® great hall/wine shaft 

accessories (tableware, colored glass vessels, 
cheese dome, striped pottery vase): Pier 1 Im- 
ports; area rugs: Karastan; cabinets & hidden 
door: Cook Cabinets, Inc., (530) 621-0851; 
chandelier: Kneedler-Fauchere (Dessin 
Fournir), (415) 861-1011; Asian accessories 
(round end table, Chinese pillow box, red lacquer 
box, rice scale/magazine holder): Asian Dreams 
Oriental & Asian Furniture Showroom, (21 ¢ 
851-5988; firéplace surrounds & over mantels 


OUR THANKS FOR ADDITIONA!. 
PRODUCTS NOT PICTURED: 


eart from ConservancyArtShows, 
www.CalPaintings.com: paintings by Jennife: 
Beckman, Louise DeMore, Kathleen Els« 
Camille Przewodek, Jack Stuppin 

eart from Solomon Dubnick Gallery, (916 
920-4547: paintings by Jian Wang, Richi 
Duning, Ed Novinsky, Maija Peeples, wood 
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(installation by: Millennium Termite, 800/273-0988) 
etile: Natural Stone Design Gallery, 
(916) 387-6366/Walker & Zanger, Inc., 
www.walkerzanger.com 
etile & stone slab installation, stone slab fabrication: 
Tileco, (916) 388-2649 
etools & hardware: Orchard Supply Hardware, 
www.OSH.com 
etrim carpentry: Conable Trim, Inc., (916) 726-7410 
etrim, millwork, door supplier: Dolan’s Building 


Eurocast Stone Mfg., Inc., (916) 645-7866; 
fireplaces: Lennox Hearth Products; furniture: 
Drexel Heritage Home Inspirations by Mc- 
Creery’s; hardwood plank flooring: Mannington 
Wood Floors, www.mannington.com; leaded 
glass windows: Sacramento Glassworks, 

(916) 456-0367; paint color: 123-C Eaton Hall; 
painted tapestries (by Anja Maria Longenecker): 
ZINCLAIR, www. zinclair.com; sculptures 

(by Helen Post, Lorraine Vail, & Jorjana Holden): 
Solomon Dubnick Gallery; wine: Fetzer Vine- 
yards, (800) VINTNER; wine racking system: 
Vintage Keeper, www.vintagekeeper.com; 

wine shaft light fixture: Quorum International, 
www.lighting-and-fans.com 

® guest room 

accessories (desk chair, lamps, water carafe, 
glass canisters): Pier 1 Imports; furniture: Drexel 
Heritage Home Inspirations by McCreery’s; 
paintings (by Joan Moment): b. sakata garo; 
sewing machine: Meissner Sewing Center, (916) 
984-7071; Sunset craft projects: |deas for Stick- 
ers; Innovative Window Treatments; Make Your 
Own Cards; Memory Books; Newsprint Wrap- 
ping Paper; Paper Lanterns; Ultimate Easy Craft 
Table; wallpaper: Seabrook 

™ home office 

furniture: Drexel Heritage Home Inspirations 
by McCreery’s; globe, water carafe: Pier 1 Im- 
ports; paint color: 158-D Polliwog; 

pillows (natural fiber): Flourish International; 
sconces: Murray Feiss (www.feiss.com) through 
Accent Lighting (www.accentlights.com); 
window seat/filing cabinet: Cook Cabinets, 
Inc.; wood paneling system: New England 
Classic, www.newenglandclassic.com 

© kid’s bath 

paint color: 123-G Latte Light; painting (by Alan 
Post): Solomon Dubnick Gallery; tile mosaics: 
Tokay High School Mosaics, (209) 331-7827; 
tile underlayment (Hardibacker): 

James Hardie Building Products 

© kitchen 

accessories (tableware, colored vases, cake 
stand, oil/vinegars, pepper jars): Pier 1 Imports; 
appliances: GE Monogram Appliances; built-in 
coffee system (Miele): McPhail’s Appliance, 
(916) 924-5900; coffee: Bella Bru, (916) 933- 
5454; cookware, small appliances, & tools: 
Mervyn’s, (800) MERVYNS; food: Safeway; 
knobs & pulls: Siro; paint colors: wall-157-B 
Peaceful Pines, ceiling-161-C Tahoe; pantry 
storage system: Cook Cabinets, Inc.; pen- 
dants/track lighting: California Architectural 
Lighting; Venetian plaster (range hood): Firenze 
Enterprises, www.venetianplasters.com 

™ laundry room 

door: TruStile Doors, Inc., www.trustile.com; 


sculpture by CW Hurni, painted sculptures by 
Thomas Orr 

eart from Gallery El Dorado, (916) 622-3593: 
sculpture by Larry Meeks, sculptures & temple 
bells by David Chan 

*bath hardware (towel bars, TP holders, etc.): 
Restoration Hardware, 
www.RestorationHardware.com 

slight fixtures from Hilite Manufacturing, (909) 
465-1999, Kalco, www.kalco.com, Quorum 
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Materials, (916) 383-6501 
*Venetian plaster installation: Walls b 
Palm, (916) 791-8040 
eweatherization systems: DuPont Tyve 
StuccoWrap & HomeWrap, (800) 44- 
ewindow installation: Cavolt & Sons, (916 
ewindow treatments: Smith+Noble, (800 
ewindows & exterior french doors: Mar 
Windows and Doors, (800) 817-5518 
ewine: Fetzer Vineyards, (800) VINTNER 


painted floor mat: Sunset project; 
paint colors: wall-84-C Cashew Crunef 
cabinets—90-A Rhubarb 
™ master bath 
bath accessories: Pier 1 Imports; paint 
146-B Moody Blue; sconces: Candel 
ing Company, (823) 731-9811 
™ master bedroom 
accessories (writing box with stand, tee 
Asian throw pillows): Pier 1 Imports; bes 
tables: Asian Dreams; furniture (except 
tables): Drexel Heritage Home Inspirat al 
McCreery’s; paint color: 121-D Copley 
paintings (2 by Mark Emerson): Jay Jay, | 
456-7650; wail lamp: Nessen Lighting, 
nessenlighting.com 

™ oak grove/Zen garden ; 
dry stream bed design & installation: GLI 
scape & Maintenance; gazebo: Pottery 
outdoor hearth: Fire Designs, (800) 661- 
™ recreation room 
accessories (picnic basket, blue vase, ba 
trays, porcelain balls, tableware): Pier 1 
framed citrus crate labels: www.thelabel 
com; furniture: Drexel Heritage Home Ii 
tions by McCreery’s; paint colors: wall ' 
Rhubarb, beadboard—-121-D Copley Sqt 
pool table & accessories: 1 Ball Billia 


(916) 987-7744; stools (antique): Now 
Again Antiques, (916) 454-9938; beadt 
wainscoting & ceiling: New England 
www.newenglandclassic.com 

™ rose garden/patio 

heritage roses: Arena Rose, www.arenal 
Com; lion’s head fountain, garden or J 
Gladding, McBean through Gallery E 
stone: Interstate Rock Products, inc. | 
™ spa deck 

decking: Trex Easy Care Decking; 
spa: Marquis Spas, (800) 223-6303 
® study hall 

accessories (photo boxes, wire organizer, 
1 Imports; paint color: 83-D Summer's J) 
™ the terrace 
fountain urn: Gladding, McBean; fountai 
& pedestal: NorCal Pottery Products, th 
OSH; interlocking paving stones: Basalit) 
Pacific Coast Building Products, (916) 4 

© veranda 

accessories: Pier 1 Imports; fireplace: 
www.heatilator.com; grill: Weber Grills, \ 
weber.com; terra cotta tile: Gladding, M¢ 
™ workshop/terrace > 
cabinets: Storage Source, (916) 660-96% 
tools & hardware: Orchard Supply Hardy 
www.OSH.com (provided by Waterloa 
tries, Ryobi Technologies, Vermont A 
and others) 


International, wwwiighting-and-fans.con 
ephotographs (black & white): Steven De 
(916) 455-1674, Calif. State Library (Glé 
McBean Collection), Mary Swisher, (9 
489-6689 
esculptures by Ruth Coelho, (916) 933 0 
Mariu Hoeber, Jay Jay, (916) 456-7650, — 
Margaret Welty and Geremy Jordan, wv 
jordanweltystudios.com 
estone fountain: Talavera Stone, through 
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THE BOLD oe 
OF KOHLER. 






easure and acs faithful to your artistic sensibilities. For 
300 4-KOHLER, ext. BMG, visit a KOHLER® Registered Showroom Or 


) HELP THE CHILD WHO 
MS OUT OF EVERYTHING. 






This is an invitation to reclaim a belief all children share but 


ay f is re 
too many of us have forsaken: that you can go anywhere. Do Land Rover Centre, you'll find them starting at only $3 ¥" 


N 
N 


anything. Be anyone. It's a belief we've held for more You might also find something you didn't even 


than half a century, and it comes standard in every you had lost. Come see what a Discovery is ma 
DISCOVERY | 


SAGs ii as aa 


Py ee 

a bie ae: , 
f 5 | af ort | 6 rs e 
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fER.COM OR CALL 1-800-FINE4WD 
nt RS/airbags alone do not pravide sufficient protection, The starting MSRP of a 2001 Discovery Series II SD is $33,995 
Colaito ee exclude taxes, title, license and options. Actual price depends on retailer and is subject to change. See retailer for Of 
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Vanishing 
point 


It’s almost like no wall at all 


m The clients’ requests for abundant natural light 
in their dining room and access to their patio led 
architect Rick Chesmore to think in terms of re- 
tractable glass walls. His innovative angle: The 
wood-framed sliding glass doors meet at the cor- 
ner of the room. With the doors open, the whole 
corner disappears. Not only is the light maxi- 
mized, but the view is unobstructed. A bluestone 
floor runs from the dining room across the patio, 
further uniting the inside and the outside 
DESIGN: Rick Chesmore, Chesmore/Buck 
Architecture, Kirkland, WA (425/827-1857) 


— Mary Jo Bowling 
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The Friday Night Bistro Dinner. 
Inspired by the powers of KitchenAid. 





The Pro Line™ Cooking Series, only from KitchenAid. 

From 15,000 BTUs of cooking power to 6,000 BTUs of simmering precision, it’s performance 
worthy of professional chefs. Featuring a Dual Fuel Range with True Convection Oven, cooktops 
with built-in grille and griddle configurations, and powerful hoods, the Pro Line™ Cooking Series 

gives every kitchen the highest degree of style. For these recipes, and to learn more 
about the entire Architect™ Series, visit www.KitchenAidProLine.com, 
or call 1.800.422.1230. 





FOR THE WAY IT’S MADE.’ 
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Flue-tile classicism 


m lerra-cotta flue tiles aren’t just for 


chimneys—they also make segmented 
classical columns. That’s the discovery 
of Stephen Rudy, who constructed this 
handsome backyard trellis. The cylindri- 
cal, 12-inch-diameter tiles, which are 
available at many building supply cen- 





ters, give the columns their warm color 
and serve as forms for the poured con- 


crete cores. The tiles slip over reinforcing 

bars embedded in the concrete base 

and glue tc with concrete mastic. 
The wooc ‘is made of 4-by-4s 

mounted in me 1ckets Set it 

column tops. The 4s are fla: hy 

pairs of 2-by-12s ti yport ci 


beams constructed fr vers 0} 
inch benderboard. 

DESIGN: Stephen Rudy, Fk. >» Eart 
Landscape, El Cerrito, CA (61. ‘624 
8794) — Peter O. Whiteley 
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BUDGET DECORATING 


‘g Want to give your display shelf a little visual excitemef 


changing the backdrop by inserting a fabric-covered pa 
can make simple objects come alive. Such panels are e 
put together and change, giving you a simple way to adap 
decorating scheme to the season or evolving tastes. 
Time: 1 hour 

cost: $10 to $30, depending of 
size and fabric costs 

MATERIALS AND TOOLS 

¢ Tape measure 

* Craft knife 

*Foam-core board 

* Fabric and scissors 

*Glue 





DIRECTIONS 

1. Measure the height and the width of the inside back of the 
2. Using the craft knife, cut the foam-core board to 
dimensions. 

3. Add 2 inches to each dimension of the shelf back and ¢ 
fabric to these dimensions. 

4. Center the foam-core board on the fabric. Fold the fabri 
the foam-core board and glue it down. 

5. Place the fabric-covered foam-core board against the bi 
the shelf. — MJ.B. 








nging Western Home 


tNrOOM privacy 


d light 








‘acy panel, and the cabinet doors an airy allure. 





and computer parts embedded in translucent resin give the shelf, 


MARGOT HARTFORD (3) 


PROBLEM. How do you open up and brighten a 
bathroom without altering the existing fixtures? 
SOLUTION. Interior designer Paula McChesney 
created the bathroom’s new look with designer 
Lynne Rutter. McChesney replaced the solid parti- 
tion that hid the the toilet—it also blocked light 
from a window—with a low screen made of resin, 
a translucent plastic. 

“The key,” according to McChesney, “was to 
pick a material that would let light pass through 
and still hide the toilet. The screen is low because 
| wanted the eye to travel as far as possible, to vi- 
sually expand the space.” The resin, in which a va- 
riety of leaves and computer components are em- 
bedded, is also used in backlit cabinet panels and 
a shelf above the sink. When light shines through 
the resin panels, they glow. Wall motifs and sheer 
curtains complete the look. 

DESIGN: McChesney Design Studio (650/343 
9610); Painting: Lynne Rutter Murals and Decora- 
tive Painting (415/282-8820); Resin: Marcia 
Stuermer, Fossil Faux Furniture (415/826-1911) 
—MV.ISB. @ 
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fountain alley 
A set of new French doors open on 
a once-ignored side yard and its 
fountain. The buff-colored concrete 
path—with inset terra-cotta tiles-— 
is bordered by urns resting on pads 
that echo the smaller tile shapes. 
DESIGN: Bernard Trainor Design 
Associates (650/569-3163) 





Side-yard solutions © 


alongside your house into a garden asset 


By Peter O. Whiteley 


How to turn the narrow, leftover space 
| 
| 
| 


he side yard is the runt of the 
garden litter—one of the most 
challenging and overlooked 
outdoor spaces. Its proportions pose 
landscaping dilemmas to most home- 
owners. Setback ordinances, proxim- 
ity to fences and neighboring homes, 
an apparent lack of privacy, and lim- 


| 
ited sunlight also conspire agé 
However, deftly handled, a sic 
can be surprisingly inviting. 

As these four examples sho' 
planting and espaliered vines} 
the only way to go. With carefu 
ning, you can use the type Ol] 
scaping elements often found | 
a more spacious garden at the } 
the house—including pathway) 
ing areas, water features, and 
ing. Three of the side yards $) 
here use such devices to enhat) 
home’s passage from front tc 
Another is a minuscule, dea) 
space that was rescued from oll 
by a wall fountain and a pond. | 

(Continued on pag) 














op appreciate the excitement our bed has 
stirred up, talk to people who've bought 

one. You'll discaver that Tempur-Pedic owners 
. are ardent fans who take their weightless sleep 
. very seriously! 


They believe in us. They think everyone should 
enjoy Tempur-Pedic’s pressure-relieving “‘anti- 
gravity effect’’ They go out of their way to 
spread the good word. In a recent survey, more 
than 3 out of every 4 owners said they'd specif- 
ically recommended our Swedish miracle bed to 
close friends and relatives. 


<i em cage ag 


sae 


Our state-of-the-art weightless sleep concept is 
so advanced it's recognized by NASA, the U.S. 
Space Foundation, and certified by the Space 
Awareness Alliance. National broadcast and 
print media have repeatedly given us rave 
reviews. And our Swedish Sleep System is 
extolled, worldwide, by more than 25,000 
sleep clinics, physicians, and health professionals. 


5 











But despite the hoorahs, our bed 
must be felt to be believed. 


Swedish scientists used NASA's early anti-G- 
force research to invent 
Tempur® material, 


ania na tala. ae 


Custom sizes 
made to order 


Viscoelastic memory cells 
conform to every curve 
and angle of your body, 
ventilating windows 
dissipate heat. 


Ultralight terry 
cover with 
air-permeable 
liquid barrier 


TEMPUR-PEDIC’S VISCOELASTIC WEIGHTLESS SLEEP SYSTEM‘... 


You've got 
to feel rt 
to believe tt! 








an amazing new kind of viscoelastic | 
bedding that reacts molecularly \ 
to body mass and temperature. 

It self-adjusts to your exact shape 


and weight. Tempur* 

: material 
The thick, ornate pads that cover most mattresses | molds to 
are necessary to keep the hard steel springs | your body. 


inside. But they also create a hammock effect, 
outside, that can actually cause pressure points. 
In our bed, billions of ventilated MICRO-MEMORY 
CELLS function as molecular springs that contour 
precisely to your every curve and angle. 


Right now, you can try Tempur-Pedic before you 
make a final purchase decision. We'll set up the 
bed in your bedroom-—even remove your old 
bedding if you like—and give you 3 full months 
to sleep on it. If you don't fall in love with it, we'll 
pick it up—at our expense—no questions asked! 


Call now for a FREE DEMONSTRATION KIT. No 
obligation. We'll send you a lab sample of 
Tempur material, our Better Sleep Video, a | 6-page 
Consumer Guide, a duty-free Import Price List— 
and a FREE | 3-WEEK HOME TRYOUT CERTIFICATE. 


RECOGNIZED BY NASA 
Cited by the U.S. Space Foundation and 
certified by the Space Awareness Alliance 


CS 
y 


vIPUR-PEDIC 
PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 
CALL FOR FREE SAMPLE/FREE VIDEO/FREE INFO 
1-888-461-5430 
CALL TOLL-FREE OR FAXTO 1-859-259-9843 
Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 4051 | 



























































































the colors you see in your... 


KELLY-IMoorE * 


er / 
>a <=" 









KM447-L KM147-L 
Light Fern Rose Of Sharon 


OBE CALLOw (a P9 LITERS) 














Colors in your garden, yot 


favorite shade of red lipstiq 
even your dog...Kelly-Moo , 


i 
Paint Professionals can tint®’ 
WN 





KM249-L ty |i ints 12 
Saanardicl Blue Baney our quality line of paints a i 
pia match anything. ‘’ 


Need Inspiration? Choose | 
Pie from over 1,000 standard 
paint colors from the | 
Kelly-Moore Color Ensemb} : 
or our Interior and Exterior’ , 


Color Cards. ‘ 


KELLY-MOORE| 
© PAINTS“ 2 r 


I 


For the store nearest you call 1.888.KM.COLOR or visit www. kellymoore.co}) 





THOMAS J. STORY 








ander 
ine path of stone and Scotch 
joadens to make a private patio. The 






bverhead structure, running from 








fence, supports shading vines; a 





‘broad step next to the house leads 
of doors that replaced a window. 
viting touches include aJapanese- + 
hing bridge over a dry streambed, a large container of water plants, 
on table and chairs, and drought-tolerant plants. The gate at the back 
hoto faces the street, and a redwood-and-bamboo gate at the rear 
ates the side-yard world designed by owners Janne and Bill Mahan 

0 Park, California. 


eeze play 
indow 


BRIAN BAER 


this sculpture, 
drop, and el- 
Doo! fit snugly 
2ot-wide area 
house and 
A submerged 
the lily-filled 
eates a night- 





cal point for 
seated in the dining room. Bamboo growing in the raised planter 
the tiled wall adds privacy screening. DESIGN: Michael Glassman 
ciates, Sacramento (916/444-1275) 
(Continued on page 152) 
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KELLY-MOORE 
PAINTS" 


ARKANSAS CALIFORNIA 
Fort Smith San Pablo 
San Rafael 
ARIZONA San Ramon 
Chandler Santa Cruz 
agi rane 
ne Guerneville 
Phoenix Roberts Ave 
Prescott Seaece 
bee Stockton Area 
E. Hammer Lane 
Monte Diablo 
CALIFORNIA Tracy 
Antioch Ukiah 
Chico Vallejo 
Concord Walnut Creek 
Dublin 
Fairfield 
Bomont COLORADO 
Eraena Boulder , 
Gilroy Eaeciniee 
or i 
eee Highlands Ranch 
Livermore Popenoce 
Lodi Longmont 
Merced 
Millbrae NEVADA 
Milpitas Carson City 
Modesto Reno 
Mountain View Sparks 
Fairchild Dr. 
El Camino IDAHO 
Napa Boise 
Novato Caldwell 
Oakland Eagle 
E. International Idaho Falls 
Telegraph Nampa 
Albany Meridian 
Redding Mountain Home 
Rohnert Park Pocatello 
Sacramento Twin Falls 
Folsom Blvd. 
Florin Rd. OKLAHOMA 
Raley Blvd. Broken Arrow 
Carmichael Edmond 
Folsom Norman 
Rancho Cordova Oklahoma City 
Rocklin Tulsa 
Roseville 
Salinas 
San Carlos OREGON 
San Francisco Beaverton 
Cesar Chavez St. Ontario 
Divisadero St Portland 
Fourth St. 
So. San Francisco UTAH 
Taraval Roy 
San Jose West Valley 
Alum Rock 
Auzerais Ave. TEXAS 
S. Bascom Ave Austin 
Blossom Hill Bastrop 
Campbell Burnet Rd 
S. De Anza Blvd. 
Santa Clara 
San Lorenzo 
San Mateo 


TEXAS 
Victory Dr 
Cedar Park 
Georgetown 
Kingsland 
San Marcos 

Dallas 
Blystone Ln 
Commercial 
De Soto 
Garland Rd 
Irving Blvd 
Irving 
Farmers Branch 
Lewisville 
Longview 
Plano 

Sunnyvale/Mesquite 
Tyler 

Fort Worth 
Arlington 
Alta Mere Dr 
Granbury 
Denton 
E. Seminary Dr. 
Hurst 
Keller 
Killeen 
Waco 

Houston 
Airline Dr. 
Bellaire Blvd. 
Fallbrook 
Richmond Ave 
Spring 
Tomball 
Webster 
San Antonio 
Mainland 
San Pedro Ave. 

West Texas 
Abilene 
Amarillo 
Del Rio 
Lawton 
Lubbock 
Midland 
San Angelo 
Odessa 
Wichita Falls 


WASHINGTON 
Bellingham 
Bremerton 
Everett 
Kent 
Kirkland 
Lynnwood 
Olympia 
Puyallup 
Renton 
Seattle 
Tacoma 


Qualifying purchases include all in-stock 
sale or regularly priced merchandise 
Coupon cannot be combined with any 
other coupons or trade discounts. Only | 
one coupon per purchase. Coupon must | 
be presented at time of purchase 


SAVE $20 


on your next purchase 
of $60 or more. 


| 
IN 
I 

9999 





Offer good through 12-31-01 














MIN 


9°20 








SAVE $30 | 


on your next purchase 


of $100 or more. 


Qualifying purchases include all in-stock 
sale or regularly priced merchandise 
Coupon cannot be combined with any 
other coupons or trade discounts. Only 
one coupon per purchase. Coupon must 
be presented at time of purchase 


' 























improving, 
your side yard 


e Plan ahead. Map out elect 
lighting, irrigation, drainage, al 
even sound needs before inst 
paths and planting. Also chec 
with local building officials on § 
issues as access, fence heigh 
setback requirements. 

e Choose the right plants. ¢ 
side yards are usually no wider 
10 feet and are bordered by the 
walls of the house and fence, t 
sheltered spaces receive limitec 
light. But the strong midday sur 
summer can be rough on sensi 
shade-loving plants in side yard 
Any plants you choose, then, sk 
be labeled for partial shade, not 
shade. Other options include lo 
growing ground covers (Such as 
creeping thyme or blue star cret 
between steppingstones or bor 
a path and slender deciduous ti 
(such as birch) for a forested loc 

¢ Create outdoor privacy. V 
codes permit, extending the h¢ 
of fences adds to the sense of} 
vacy in these gardens. Often th 
no bar to adding simple, skele 
frames to support vines, which 
shade windows in the process, 

e Unite inside and outside. 
sliding glass or French doors te 
tend the home's living space to 
side yard. 

Asian accents ¢ Create focal points. Cente; 

This multilayered garden includes clumping black bamboo, a shallow pond with wall fountain or other decorativl 


) 


2 


BRIAN BAER (2 


river-rock edging, Japanese maples, low-growing mondo grass, and stepping feature on or in front of the feng 
pads of black canterra tiles. opposite a window or door. Ust 
large containers, tall sculptures: 
pedestals to punctuate the gart 
with color and form. Small ben¢ 


DESIGN: Michael Glassman and Associates 


or a cafe table and chairs are th 
right scale for seating that won’) 
block walkways. Add night light’ 
to dramatize key features or the} 
path and to extend the time the 
yard can be enjoyed. 
° Define the front and rear. Al) 
side-yard garden is a world unto 
self, so consider ways of setting |} 
apart. For the front entry, a gate ¢ 
tered in a short section of fence <# 
to the sense that this is a private 
treat. Create screening at the bac! 
yard end to separate the side yar) 
from the rest of the garden. | 


ig 
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Norwalk Stores: 
Albuquerque, NM 
Atlanta, GA 
Baton Rouge, LA 
Boca Raton, FL 
Boise, ID 
Brea, CA 
Charleston, SC 
Cincinnati, OH 
Clearwater, FL 
Cleveland, OH 
Colorado Springs, CO 
Dallas, TX 
Denver, CO 
Destin, FL 
Eugene, OR 
Evansville, IN 
Ft. Collins, CO 
Gulfport, MS 
Hattiesburg, MS 
Houston, TX 
Huntsville, AL 
Jackson, MS 
Jacksonville, FL 
Kansas City, MO 
Knoxville, TN 
Laguna Niguel, CA 
Las Vegas, NV 
Lenexa, KS 
Lexington, KY 
Little Rock, AR 
Mansfield, OH 
Melbourne, FL 
Memphis, TN 
Montgomery, AL 
Mountain View, CA 
Naples, FL 
Nashville, TN 
New Orleans, LA 
Oklahoma City, OK 
Pensacola, FL 
Peoria, IL 
Pittsburgh, PA 
Plano, TX 
Pleasanton, CA 
Portland, OR 
Yl aA 
Richmond, VA 
Salt Lake City, UT 
San Jose, CA 
Sarasota, FL 
Seattle, WA 
Shreveport, LA 
South Bend, IN 
Spokane, WA 
Springdale, AR 
State College, PA 
St. Louis, MO 
Stuart, FL 
i é Tampa, FL 
= Se ra Tucson, AZ 
ow come find what afte, BD Oe 
} ° % d yp re Peele 
you've been looking tor. “Risaeeste err 
“a pe Calgary, AB 
hether you've got an incredible idea in mind — or no idea ae <<) (la Fa=1 Gane 
” Ottawa, ON™. 
Mol ce) ale O] Be y 
Mer BC, 5 
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Youlve looked 


3nd looked 
and looked 








where to begin — you've come to the right place. Norwalk — 
The Furniture Idea. Come in. See what's possible. Talk to 
a design consultant. And watch your ideas come to life in 


Ce) arf la 
about 35 days. fee ne Rents 
Mts ga 


ei Cees 


2 een nee ) ; 
ORWALK eee oie Lo) 5 sae ag 


One you ... hundreds of ways to express yourself. 


ia cooda hares 4 call toll-free 
THE FURNITURE IDEA bi free Nae 


www.norwalkfurnitureidea.com ee 


















































hen the temperature 
soars, or plunges, comfort 
usually comes at a high 
price. But there are ways to lower 
utility costs. Through a combination 


energy-wise 


A laboratory for climate control 


By Peter O. Whiteley ¢ Photographs by Muffy Kilbbey 


of time-tested and cutting-edge solu- 
tions, Carol and Dick Bourne’s 
1,928-square-foot two-story home 
shows how. Passive solar architec- 
ture, energy-efficient windows, radi- 

















ant heating and cooling in thé 
new framing techniques, and 
novative roofing system all he} 
temperature extremes; the hq 
eraged 76° to 70° upstairs anc 





























e coolest pad in the West. 
nels, shade structures, and 
ans are some of the features 
ce this house comfortable 

gy-efficient in summer and 
ong. 


wnstairs on successive days 

temperatures, without air- 
yning. Due to its location in 
via’s Central Valley, handling 
he greatest challenge. 





on the roof 

roof, masked by a surround- 
ipet, is the home’s most radi- 
re: It’s a 3'/2-inch-deep layer 





Fs covered with a floating 
8-inch-thick insulating EPS 
ded polystyrene) foam pan- 
job of the foam is threefold: 
, white surface reflects solar 
as insulation, it prevents 
ative loss; and similarly, the 


| 
| 
| 
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Our side-to-side diverter button was 
designed for easier access, then 
aggressively tested by switching from 
stream to spray 50,000 times. This ensures 
it will operate comfortably for years. 


Relentlessly scrubbed with over 100 
household cleaners, the Pull-Out Spray’s 
patented Ayi//iance® Stainless finish is fully 
prepared to stand up to everyday use and abuse. 











Our 59" metal hose is tested to endure twice the 
normal household water pressure. This is repeated 
500,000 times for a strong, long lasting hose. 





On a fact finding mission? 

We'll make it easy. For more information 
call: 1-800-345-DELTA (3358). 

Or visit us at www.deltafaucet.com. 





Beautifully Engineered” 






























































insulating effect slows heat transfer 
from the hot exterior to the rooms 
below. The water serves to absorb 
heat from interior rooms through 
corrugated metal panels that serve 
as the roof bottom and the ceiling of 
the interior space below. 

At night, the water is pumped 


through a sprinkler system that pro- 































OP: A flat roof covered in thin sheets 
of insulating foam panels over a layer 
Gf \ ‘helps stabilize interior 
temp ures. ABOVE: The stairway 
0 ; a heat vent—the pole 

» to exhaust trapped hot 
ail anvas awnings shade 


the i the lap pool. 


trudes through the foam panels. 
Sprayed over the 4- by 8-foot foam 
panels, it drains between them back 
into the mass of water. The heat that 
has been stored in the water is trans- 
ferred through radiation to the sky 
and evaporation to the cooler night 
air, and the water is cooled to less 
than 60°. (Evaporative loss is mini- 
mal.) The water also circulates 
through radiant tubing in the con- 
crete floor (cool water in summer, 
hot in winter); the cooled floor will 
absorb heat. 


Other innovative 

features 

An experimental construction tech- 
nique places studs 24 inches apart 
(16 inches is standard), reducing the 
amount of wood required while mak- 
ing room for more insulation. In the 
north-facing walls, 2-by-6 studs add 
depth for insulation. 

The main living space is placed on 
the upper floor, to take advantage of 
views and greater ceiling height. Two 
bedrooms are on the ground floor, 
which remains cooler during sum- 
mer months. The lower floor rests 
on an 8-inch-thick fiber-reinforced 
concrete slab edged with 3-inch- 
thick styrofoam panels, which re- 
duce heat loss. Radiant tubing in the 
floor and baseboard panels circu- 
lates hot or cold water, depending 


energy-wise ideas 
for your home 


hough the Bournes’ roof an 
systems are unique and ex 
mental, other features are prove 
adaptable to existing homes. 


¢ Argon-filled low-e glass wind 
reduce heat gain 


e Pleated miniblinds to reflect s 
and reduce heat gain 


















¢ Externally mounted roll-up ser 
on south- and west-facing wi 


© Fluorescent bulbs and fixtures 
¢ Low-flow water fixtures for sh 


* High-efficiency dishwasher ani 
frigerator | 


¢ Awnings over deck windows | 
¢ Removable patio cover 


¢ Motorized cover on lap pool (r 
duces water loss, lowers che 
bill, preserves heat, adds safet 


¢ 120 square feet of active sol 
water-heating panels connect 
a 500-gallon storage tank to h 
water (connected to the hydre 
floor system, baseboard panel 
and insulated, freestanding spi 


® Ceiling fans 


on the time of year or heating 
A vent tower on the north side 
building lets out hot air t 
against the ceiling and help) 
cool air through the house 
lower-floor windows are ope 
catch evening breezes. 


Cost savings 
The success of the building sh 
the yearly energy costs, whi 
about $850 for both gas (at ” 
therm) and electricity (12 cet 
kilowatt). The bill will drop ey 
ther with the installation of a 
voltaic pool pump. 

DESIGN: Davis Energy Group, 
CA (530/753-1100) 


For other energy-saving tips, go 
to www.sunset.com/home/ 
energywise.html. 
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KITCHEN: BATH: LIGHTING: CARPET & RUGS 


has everythin 


Fy 




















De 84 BM CUE Me ot 
A HOME DEPOT COMPANY 








An elegant 


mixed grill starts™. 


ve 


in the garden—or at ee 


the farmers’ market 
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By Elaine Johnson e Photographs by Ae 





3 Carrier ¢ Food styling by Jane Boyle 
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Selaslasiog SUPDer for eight 





food « friends for dinner 


APPETIZER: 
e Rainbow Tomato Bruschetta’ 
¢ Vin d’Orange* 


FIRST COURSE: 

* Seafood Timbales with Tarragon 
Beurre Blanc* 

* Chehalem Pinot Gris 


MAIN COURSE: 

e Lamb and Sausage Mixed Grill with 
Molasses-glazed Nectarines* 

* Summer Beans and Carrots 

* Golden Saffron Rice* 

* Chehalem Pinot Noir 


SALAD: 
® Fennel and Greens* 


DESSERT: 
* Chocolate-Espresso Torte 
with Raspberry Sauce* 
* Lemon Sherbet 
* Clear Creek Distillery Framboise 
“recipe provided 


Riches of the Northwest—a 
verdant backyard, aromatic 





- Pinots, and a platter of loca! 
+ : ib sausages, lamb, and produce. 





de 
BE “ants 


g “In summer, my backyard is an intimate outdoor room walled in a tan- 
gle of greenery,” says Linda Wisner of Portland. The flowers, herbs, and 
vegetables—including more than a dozen kinds of tomatoes—form a nat- 
ural backdrop for an alfresco dinner party. 

Wisner and her brother, Darryl, harvest the late-summer treasures from 
that garden for this menu for eight—basil and savory for tomato bru- 
schetta, tarragon for a beurre blanc to set off delicate seafood timbale: 
nasturtiums for saffron rice, lemon verbena for an icy sherbet. And in 
keeping with the local-bounty theme, they offer Oregon wines. 

But whether you snip the herbs and blooms yourself or fill a basket at 
a farmers’ market, the message of this mixed grill is about the best of the 
season and the place. (And a good Pinot Noir from anywhere in the West 


would underline the theme.) 
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Rainbow Tomato Bruschetta 


PREP AND COOK TIME: About 20 


minutes 

NOTES: Wisner uses a mix of heirloom 
tomato varieties from her garden; heir- 
looms are available in many farmers’ 
markets. Toast the baguette slices up to 
1 day ahead; cool, wrap airtight, and 
store at room temperature. Prepare 
tomatoes up to 1 hour ahead; cover 
and let stand at room temperature. 
MAKES: 8 servings 


1. Cut 1 seeded baguette (about *% lb.) 
diagonally into '4-inch-thick slices; 
arrange in a single layer on two 14- by 
17-inch baking sheets. Bake in a 450° 
regular or convection oven until golden, 
4 to 5 minutes. Let cool, then mound in 
a basket or arrange on a platter. 
2. Rinse and core 23 pounds firm-ripe 
tomatoes (red, orange, yellow, and/or 
green; large and small). For tomatoes 
than 1 inch in diameter, thinly 
sswise; arrange in a single layer 
nmed platter. For smaller 


tom: halve lengthwise and scatter 
on to; ‘izzle 3 tablespoons extra- 
virgin ‘ oil evenly over tomatoes; 
sprinkle with 3 tablespoons chopped 
fresh he such as chives, basil leaves, 
and savory !eaves. Season to taste with 
salt »er. Serve with toast 


Mound tomatoes on 


33% (62 cal.) from fat; 
it (1 g sat.); 28 g carbo 
dium; 0 mg chol. 









Pile heirloom tomatoes of every 
stripe on crunchy baguette slices. 


Vin d’Orange 
PREP TIME: About 15 minutes, plus at 
least 1 week to steep 
NOTES: Start this aperitif at least 1 
week or up to 3 weeks ahead (the 
longer it steeps, the stronger its flavor 
will be). Wisner chops the fruit 
strained from the aperitif and cooks it 
with onion, butter, and curry powder 
to make a sauce for roasted poultry. 
MAKES: About 9 cups 
2 bottles (750 ml. each) dry 
white wine such as Riesling 
14 cups brandy 
About 1 cup sugar 


3 oranges (1% lb. 
total), rinsed and 
cut into 2-inch 
chunks 


nN 


lemon (212 02.), 
rinsed and cut into 
2-inch chunks 


1. In a 1-gallon jar, stir 
wine, brandy, 1 cup sugar, 
oranges, and lemon until 
sugar is dissolved. Seal 
airtight (if seal is rubber 
or synthetic rubber, cover 
jar top with plastic wrap 
before screwing on top). 
Let stand in a cool, dark 
place at least 1 week or 
up to 3 weeks, stirring 
»ccasionally. 
2. Pour mixture through a 
\iner set Over a pitcher 




































(at least 2'2 qt.); save fruit for ott 
(see notes) or discard. Taste, a 
more sugar if desired. Chill until} 
least 2 hours and up to 1 day. 
Per 12 cup: 142 cal., 0% (0 cal.) from f 
protein; 0 g fat; 13 g carbo (0 g fiber) 
sodium; 0 mg chol. 


Seafood Timbales vy 
Tarragon Beurre Bla 


PREP AND COOK TIME: AD 
minutes 
NOTES: Prepare timbales throu 
3 up to 1 day ahead; chill a 
Warm plates in a 200° oven for | 
utes before serving timbales. 
MAKES: 8 servings 

’2 pound boned, skinned 

salmon fillet 


Y’s pound uncooked shelled, 
deveined shrimp 
¥4 pound bay scallops 
2 large egg whites 
’2 teaspoon salt 
Y%s teaspoon cayenne 
Ys teaspoon ground nutmeg 
1’2 cups whipping cream 
Tarragon Beurre Blanc 
(recipe follows) 
Fresh chives or fresh tarraj 
sprigs, rinsed 
1. Rinse and drain salmon, shrin} 
scallops. Cut salmon into 1-inch 
2. In a food processor, whirl seaf 
a thick paste. Add egg white 
cayenne, and nutmeg; whirl) 
blended. Then add cream and 
until very smooth. 
3. Butter 8 molds or ramekins | 
Y-cup size). Spoon seafood n 
equally into molds and spread le 


| 
Delicate seafood 
timbales can be 


assembled a day 


ahead of your part 


REAR a tomnaitempion-¢c He 
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4. Pour 2 inch of boiling water into a 
12- by 17-inch baking pan. Set molds in 
water and cover pan tightly with foil. 
5. Bake in a 350° regular or convection 
oven until a metal skewer inserted in 
center of timbales comes out clean, 
about 15 minutes. With a wide spatula, 
lift timbales from water. If done up to 
30 minutes ahead, cover loosely with 
foil and let stand at room temperature. 
6. Spoon Tarragon Beurre Blanc 
equally onto eight warm plates (see 
notes). Run a knife between timbales 
and sides of molds. Invert a mold over 
sauce on each plate to release timbale; 
remove mold. Garnish timbales with 
fresh chives. 
Per serving: 393 cal., 85% (333 cal.) from fat; 
13 g protein; 37 g fat (21 g sat.); 3.4 g carbo 
(0 g fiber); 433 mg sodium; 145 mg chol. 
Tarragon Beurre Blanc 
1. In a 2- to 3-quart pan over high heat, 
boil “3 cup white wine vinegar, 3 cup 
dry vermouth, 3 tablespoons minced 
shallots, and 112 tablespoons chopped 
fresh tarragon until reduced to “% 
cup, 5 to 8 minutes. Let stand at room 
temperature up to 2 hours. 
2. Just before serving, set pan over 
high heat, add *%4 cup (*% lb.) butter, 
and stir constantly until it’s melted and 
bubbling, 2 to 3 minutes. Serve warm. 


Lamb and Sausage Mixed 
Grill with Molasses-glazed 
Nectarines 
PREP AND COOK TIME: 40 minutes, 

plus at least 15 minutes to marinate 
NOTES: Arrange hot cooked carrots 
and green beans such as Kentucky 
Wonder or Scarlet Runner on platter 
alongside mixed grill (see photo, page 
160); you’ll need about 1'”2 pounds of 
each. Drizzle vegetables with olive oil 
and sprinkle with salt and pepper. 
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Lamb chops and sausages paired with 


molasses-glazed nectarines. 


_LEFT: Darryl Wisner hosts. 


we 


i 


MAKES: 8 servings 


8 lamb rib chops (each about 
74 in. thick, 3 to 4 oz.) 


i) 


tablespoons olive oil 


/; cup chopped fresh rosemary 
leaves or 2 tablespoons dried 
rosemary 


3 tablespoons chopped garlic 
About 2 teaspoon salt 
About '4 teaspoon pepper 


8 sausages (2 lb. total) such as 
mild or hot Italian 


2 quarts baby spinach leaves 
(*% lb.), rinsed and drained 


Molasses-glazed Nectarines 
(recipe follows) 


1. Rinse lamb chops and pat dry. Trim 
off and discard excess surface fat. In a 
bowl, mix chops with olive oil, 
rosemary, garlic, 2 teaspoon salt, and 
’4 teaspoon pepper. Cover and chill at 
least 15 minutes or up to 2 hours. 

2. Lay chops and sausages on a barbecue 
grill over a solid bed of hot coals or high 
heat on a gas grill (you can hold your 
hand at grill level only 2 to 3 seconds); 
close lid on gas grill. Turn chops and 
sausages as needed until they’re 
browned on both sides, lamb is still pink 
in center of thickest part (medium-rare; 
cut to test), 6 to 8 minutes total (or done 
to your liking), and sausages are no 
longer pink in the center (cut to test), 10 
to 12 minutes total. 

3. Meanwhile, mound spinach leaves 
on a large rimmed platter. Arrange 
lamb chops and sausages on spinach 
and keep warm. 

4. With a slotted spoon, lift Molasses- 
glazed Nectarines from marinade 





(reserve marinade) and lay o 
Turn as needed until quart¢ 
beginning to brown on both 
about 2 minutes total. Arrange 
meats on platter. Drizzle mg 
evenly over nectarines and mea 
more salt and pepper to taste 

Per serving: 464 cal., 56% (261 cal.) fire 
27 g protein; 29 g fat (9.2 g sat.); 26 g 
(4.5 g fiber); 862 mg sodium; 89 mg c 


MOLASSES-GLAZED NECTARIP 
a large bowl, combine 1 table 
each molasses, sherry vine; 
balsamic vinegar, and firmly }} 
brown sugar. Rinse, pit, and q 
firm-ripe nectarines ('/2 lb. 
Add to marinade and mix gen 
stand 15 to 30 minutes. 


1 cup rinsed and drained nasti) 
blossoms grown without pestici} 
MAKES: 8 servings | 
In a 4- to 5-quart pan over hig}! 
bring 4 cups fat-skimmed ch 
broth, 2 cups basmati rich 
teaspoon salt, and “% teaspoon § 
to a boil. Cover and reduce) 
simmer until liquid is absorbe] 
rice is tender to bite, about 18 mi 
Remove from heat, stir with a f 
fluff, then spoon into a bowl. 
Per serving: 173 cal., 4.2% (7.2 cal.) ft 
8.9 g protein; 0.8 g fat (0 g sat.); 36; 
(0.5 g fiber); 203 mg sodium; 0 mg ch 
(Continued on pag 
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Fennel and Greens 


PREP TIME: About 20 minutes 
NOTES: Wisner especially likes to use 
Lollo Rosso lettuce for this salad, but 
any red-leaf lettuce is attractive. Up to 
1 day ahead, rinse lettuce and arugula; 
wrap in towels, then in plastic bags, 
and chill. Up to 2 hours ahead, pre- 
pare salad through step 2; cover and 
chill. Mix just before serving. 
MAKES: 8 servings 

1 


2 cup extra-virgin olive oil 

2 tablespoons lemon juice 

1 teaspoon Dijon mustard 

1 head fennel (4 to 5 in. wide) 

9 cups bite-size pieces rinsed and 
crisped red-leaf lettuce leaves 
(see notes) 

6 cups lightly packed rinsed and 
crisped aruguia (see notes) 
Salt and pepper 

1. In a wide bow! 

juice, and mustard 


nix Olive oil, lemon 


ABOVE: Chocolate torte is flavored 
with espresso and served with fresh 
berries. LEFT: Linda Wisner revels 
in the evening. 


2. Trim stalks from fennel. Rinse 
feathery green leaves and chop enough 
to measure '4 cup; discard remaining 
leaves and stalks. Trim and discard root 
end, any bruised areas, and coarse 
fibers from fennel head; rinse head, 
thinly slice, and mix with dressing in 
bowl. Add chopped fennel greens, 
lettuce, and arugula to bowl. 
3. Lift with salad fork and spoon to mix 
with dressing. Season to taste with salt 
and pepper. 
r serving: 147 cal., 86% (126 cal.) from fat; 
1.8 g protein; 14 g fat (2 g sat.); 5.4 g carbo 
19 g fiber); 43 mg sodium; 0 mg chol. 


Ce ee Torte 
with Raspberry Sauce 


PREP AND COOK TIME: About 1 hour, 
plus at least 1'2 hours to chill 
NOTES: If you don’t have an espresso 
machine, buy prepared espresso from 
a coffee shop or use strong brewed 
coffee: Pour °/4 cup hot (about 195°) 
water through '3 cup ground coffee in 
a filter cone. If making torte and sauce 
up to 1 day ahead, chill separately 
airtight. Serve with scoops of lemon 
sherbet. 
MAKES: 8 to 12 servings 

About 142 cups (*% Ib.) butter 

or margarine, cut into chunks 


i pound bittersweet or 
semisweet chocolate, chopped 


2 cup espresso (see notes) 
About 1 cup sugar 

































C O U N Ae HBC SA Se 
@ One to two weeks ah 
Make vin d’orange. 


@ One day ahead: Toast bag) 
for bruschetta. Strain fruit fror 
d’orange. Prepare seafood | 
timbales through step 3. Rinst 
and ones salad greens. Male ke 


Marinate lamb chops for mixe 
and make marinade for nectar 
Prepare salad (through step 2 


toes for bruschetta. Bake time 
Marinate nectarines for mixed 
Finish beurre blanc. 


li Fifteen minutes before st 
ing main course: Grill cho 


sausages, and nectarines for n 
grill; cook beans and carrots, | 


6 large eggs 
cups raspberries, rinsed 
1 cup marionberries or 
blackberries 
Fresh mint sprigs, rinsed 


1. Butter and flour an 8-inch ¢ 
cake pan. 
2. In a 3- to 4-quart pan over loy 
frequently stir chocolate, 1% 
butter, espresso, and */4 cup sug] 
until chocolate is melted and nj 
is smooth, 12 to 15 minutes. 
3. In a bowl, beat eggs to blend. 
in chocolate mixture until 
blended. Pour into cheesecake P| 
4. Bake torte in a 350° regu 
convection oven until center 
jiggles when pan is gently sf 
about 40 minutes. Let cool on af 
30 minutes (center of torte will 
then chill until cold, at least Lak 
5. Meanwhile, in a food proces 
blender, whirl 1 quart raspberri 
smooth. Rub purée through 
strainer into a bowl; discard seec 
¥4 cup sugar into raspberry { 
taste, and add more sugar if desit 
6. Spoon raspberry sauce equal 
plates. Run a knife between tort 
pan rim; remove rim. Cut tort 
wedges. Arrange a wedge on sau 
each plate. Scatter remaining — 
raspberries and marionberries 
desserts, and garnish with mint sj 
Per serving: 475 cal., 68% (324 cal.) frot 
5.9 g protein; 36 g fat (20 g sat.); 40 g¢ 
(3.6 g fiber); 266 mg sodium; 168 mg ¢ 














Thank you for joining 
the Celebration! 


Celebration Weekend sponsors helped transform our grounds 
into a landscape of distinctive sights, sounds, and flavors that 


embody the best of Western living. We extend << _ 






a heartfelt thanks to our sponsors and the | 
; ) Set 
Sunset readers and enthusiasts that A \~£ 

joined us this past May. We hope to 
see you all again next year. Until then, view more 


highlights from 2001 Celebration Weekend at 





sunset.com (click on Events). 


See you next year! 


A portion of the proceeds benefit Children’s Health 
Council, a local non-profit. 


Coffee Shouldn't Just Open Your Eyes 


t Should Exeite Your Senses. 


Safeway SELECT Whole Bean Coffee transports you to a new level of premium coffee. From high in the mountains of Co 


or deep in the plantations of Sumatra, we travel the world over to locate only the finest, freshest beans. Then roast thei | 


i Sepeaey 
STAY 


\ ORGANIC 


Rafi i 
: wea perfection. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 
x - \ 
oss cs and savor the deep, rich aromas. \Vhether you brew a fresh pot of Safeway SELECT Estate, 
' Organic or Flavored Coffee, this is one coffee that’s sure to excite all your senses. 


EXCLUSIVELY AT THE SAFEWAY COM), 





SAFEWAY, VONS, PAVILIONS, DOMINIC 


od cuide 


Anne Di Vecchio e Photographs by James Carrier e Food styling by Basil Friedman 
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ust be the cheese 


@ One diners’ dictionary on my desk translates croque 
monsieur as “crunch, sir.” To the French, it means a 
toasted ham and cheese sandwich, which (happily) 
American cooks are taking considerable liberties with. 
First, James Beard added mustard. District restaurant in 
New York recently served a version with whole-grain 
mustard and béchamel sauce on brioche. In Minneapo- 
lis, at Brasserie Zinc, the ham is rippled on top of a split 
baguette and topped with béchamel and a layer of 
gruyére. In San Francisco, at Baker Street Bistro, the 
cheese sauce is spread both in the sandwich and over 
the top; then the bundle is broiled. Personally, I’ve never 
met a crogue monsieur I didn’t like. This one—with a 
nod to Beard and the Baker Street Bistro—and a green 
salad make a mighty fine petit meal. 





Croque Monsieur 
PREP AND COOK TIME: 20 to 25 minutes 


NOTES: Have ham cut at the deli counter 
in your supermarket. 
MAKES: 4 sandwiches 


2 tablespoons minced shallots 


2 to 3 tablespoons butter or 
margarine, at room temperature 


1 tablespoon all-purpose flour 
cup fat-skimmed chicken broth 
/4 cup milk or whipping cream 


6 ounces gruyére, Swiss, or fontina 
cheese, shredded (112 cups) 


About 16 teaspoon fresh-grated or 
ground nutmeg 


8 slices firm white bread (each 
about 4 in. square and 12 in. thick) 


“4 pound very thinly sliced cooked 
ham (see notes) 


2 tablespoons Dijon mustard 


1. In a 10- to 12-inch nonstick frying 
pan over medium-high heat, stir shallots 
in 1 tablespoon butter. Stir often until 
golden, about 3 minutes. Add flour; stir 
until blended. Remove from heat and 
add broth and milk; whisk to blend 
well. Return to heat and whisk until 
mixture is boiling vigorously. Remove 
from heat and add cheese and nutmeg; 
stir until cheese is melted. Pour sauce 
into a bowl. Rinse and dry pan. 


2. Lightly butter one side of each bread 
slice and lay buttered sides down on a 
board. Divide half the cheese sauce 
equally among 4 slices; spread sauce to 
edges. Lay ham equally over sauce. 
Spread mustard equally on unbuttered 
sides of remaining 4 bread slices; invert 
each onto a slice topped with ham. 

3. Put frying pan on medium heat. Lay 
two sandwiches in pan; cover and cook 
until well browned on the bottom. Turn 
with a spatula and brown other sides, 
about 4 minutes total. Transfer sand- 
wiches to a 10- by 15-inch pan and keep 
warm, uncovered, in a 200° oven. Repeat 
to cook remaining sandwiches. Spoon 
remaining cheese sauce equally over 
sandwiches; spread slightly over edges. 
4. Broil sandwiches about 4 inches from 
heat until sauce is bubbling and lightly 
browned, 1 to 1/2 minutes. 


Per sandwich: 496 cal., 45% (225 cal.) from fat; 
26 g protein; 25 g fat (13 g sat.); 38 g carbo 
(1.7 g fiber); 1,201 mg sodium; 82 mg chol 
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E. SPENCER TOY 


food guide 


Limelight on a leaf 





m If you happen to spot glossy, deep green fresh 
makrut lime leaves in a well-stocked produce section 
or Asian market, buy a handful. When cut, rubbed, 
or crushed, makrut (also called Kieffer) lime 
leaves exude a marvelous, complex citrus aroma that 


is at once terribly familiar and—unless you know what it is—unidentifiable. In 


Thai, Indonesian, Malaysian, and Vietnamese cooking, the leaves play an im- 


portant role in seasoning soups, curries, salads, and other dishes. John 


Beardsley, chef at San Francisco’s Ponzu restaurant, makes good use of the 


Melon and Shrimp Salad 


PREP AND COOK TIME: About 20 minutes 
NOTES: Makrut (Kieffer) lime leaves 
resemble pairs of wings (see photo 
below). If fresh leaves aren’t available, 
use 4 teaspoon each grated lime peel 
and lemon peel and omit heating the 
sugar, ginger, and water. 


MAKES: 4 to 6 servings 


1 tablespoon sugar 


1 tablespoon minced fresh 
ginger 


1 makrut lime leaf (sections 22 
to 3 in. long; see notes), rinsed 


cup lime juice 


ae 


2 tablespoons Asian fish sauce 
(nuoc mam or nam pla) or soy 
sauce 


—_ 


cantaloupe (about 11” lb., or a 
1'2-lb. piece) 


1 honeydew (about 112 lb., ora 
1%2-Ib. piece) 


N 


pound shelled cooked tiny 
shrimp 


1 fresh jalapeno chili, 
rinsed, stemmed, seeded, 
and minced 
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leaves, following both Southeast Asian traditions and his own creative direc- 

tion, as in the dressing for this refreshing honeydew and cantaloupe salad. 
You can order fresh makrut lime leaves from Uwajimaya (800/889-1928 or 

bobh@uwajimaya.com). They can be frozen for two to three months. 


1 tablespoon slivered fresh basil 
leaves 


1 tablespoon finely chopped fresh 
cilantro 


2 tablespoons finely chopped 
salted roasted peanuts 


1. Ina microwave-safe bowl, mix sugar, 
ginger, and 1 tablespoon water. Cut 
lime leaf crosswise into thin slivers; 
add to bowl. Heat in a microwave 
oven on full power (100%) until hot, 
about 30 seconds. Add lime juice and 
fish sauce, stir, and let dressing stand. 


2. Rinse cantaloupe and honeydew; 
cut off and discard peel, cut melons 
in half, and scoop out and discard 
seeds. Cut each melon into 1-inch- 
thick slices and arrange on a platter. 


3. Place shrimp in a colander and 
rinse under cold water; lay on towels 
to drain. Scatter shrimp over melon. 
Stir minced chili (to taste) into 
dressing, then spoon dressing over 
melon and shrimp. Sprinkle basil and 
cilantro over salad, then top with 
peanuts. To serve, spoon portions, 
including dressing, onto plates. 


Per serving: 119 cal., 19% (23 cal.) from fat; 
10 g protein; 2.6 g fat (0.8 g sat.); 15 g carbo 
(1. a g fiber); 307 mg soditum: 74 mg chol. 






Little Brussels 


@ Whole brussels sprouts are pret 
tense. But taken leaf by leaf, the 
be light and delicate. Gordon Dry 
chef-owner of Gordon’s House of 
Eats in San Francisco, prepares | 
this way in a hot, wilted green 

dish in which spinach is the usual 
cipal. The brussels sprouts’ mild, | 
bagelike flavor and firm texture! 
more character, in my opinion. ; 

Brussels Sprouts Sala 

PREP AND COOK TIME: About Lh 


NOTES: Up to one day ahead, } 
pare brussels sprout leaves ( 
1); wrap in a towel, seal ina p 
bag, and chill. To make cro : 
bake 142 cups '2-inch cubes 
white bread in a 10- by 12-inch 
in a 350° oven, stirring often, 
lightly toasted, 8 to 10 minutes 


MAKES: 3 or 4 main-dish or 
first-course servings 


u 
a 
: 


ie 


12 pounds brussels sprouts 


’2 pound thick-sliced bacon 


5 to 7 tablespoons extra- £ 

olive oil “| 
6 tablespoons red wine vi ne 
2 tablespoons minced shallo 
1 teaspoon minced garlic 


Ys teaspoon minced fresh thy 
leaves or dried thyme 


; 
a 
About 2 teaspoon salt 


About 4 teaspoon fresh-— 
ground pepper 


1 red onion (about 6 oz.) 


12 cups unseasoned crouto 
(see notes) 


1 hard-cooked large egg, 
shelled and coarsely chopp 





wouldn't 


call it age discrimination. 


I just preter my 
Mozzarella fresh” 


—Elaine ageless in Napa 










here's nothing wrong with being set in your ways 
about Real California Cheese. Anyone who knows it 
. knows all about love, loyalty and frequent cravings. 
It all comes down to taste. You see, every variety of 
Real California Cheese, from the Havartis to the Dry Jacks, 
is made exclusively with California milk. Fresh milk produced by 
local dairy families close to where the cheese is made. So is it any wonder that so many of our 
cheeses, including Queso Fresco and the other Hispanic varieties, have such a distinctive, fresh 
dairy taste? All Real California Cheeses are certified natural and free of added preservatives 
and fillers. Otherwise they wouldn't get our seal. 
So take a baguette, some olive oil, and a tasty tomato and grace them with a Real 


California Fresh Mozzarella. It’s young. It’s beautiful. It’s the cheese. 


Hee rem emir 


Ea CC Ue CLO 


) added preservatives. Try a Real California Cheddar, 


Simm CTU MMC Mar da 


styles and varieties. Look for the seal. And be sure. 


© 2001 California Milk Advisory Board 
































food guide 


1. Rinse sprouts, drain, and discard 
discolored leaves. Using a small, 
sharp knife, trim stem end of each 
sprout to release a layer of leaves, 
then pull the leaves from the sprout 
(save). Continue to trim and discard 
stem, pulling off (and saving) leaves 
until only about 2 inch remains of 
center of sprout; cut this portion in 
half lengthwise. Repeat to separate 
leaves on remaining sprouts. 


2. Cut bacon into '4-inch dice. In a 
14-inch wok, 14-inch frying pan, or 
wide 6- to 8-quart pan, stir bacon 
often over medium-high heat until 
browned, about 10 minutes; transfer 


Provencal patterns 


with a slotted spoon to paper towels 
to drain. Pour bacon drippings from 
pan and reserve, if desired for 
dressing. | 

3. Meanwhile, in a small bowl, mix 
5 tablespoons olive oil, 5 tablespoons 
vinegar, shallots, garlic, thyme, ' 
teaspoon salt, and % teaspoon pep- 
per. Peel onion and cut lengthwise 
into thin slivers. 


4. Return 1 tablespoon bacon drip- 
pings to pan or add 1 tablespoon 
olive oil; add sliced onion and 1 
tablespoon vinegar. Stir often over 
medium-high heat until onion is 
limp and lightly browned, about 8 















minutes. Pour into bowl with 
and olive oil mixture. 


5. Add another tablespoon 
drippings (discard any remai 
or olive oil to pan over high 
when hot, add _ brussels 
leaves and stir until limp, 
minutes. Add croutons, baco 
oil-and-vinegar mixture to par 
until hot and well mixed. Pour 
wide bowl and _= sprinkle 
chopped egg. Add more sal 
pepper to taste. 


Per serving: 432 cal., 69% (297 cal.) fred 
13 g protein; 33 g fat (7.5 g sat.); 26 g 
(9.9 g fiber); 704 mg sodium; 71 mg c} 
















































































@ Through the years, I’ve made no secret of my fondness 
for Provence in September, where I while away the month 
with friends over many a memorable meal. Though I don’t 
attempt to cook in Provence style (feeling too laid-back to 
research recipes while I’m on vacation), I rejoice in the re- 
gion’s ingredients. All month, the fig tree drops soft, ripe 
fruit. When roasted with tender, mild local lamb, figs and 
lemons make a wonderful marriage: The heat caramelizes 
the figs, while thin lemon slices add enough tang to stave 
off insipid sweetness. By habit I keep notes of my culinary 
discoveries; they tell me I’ve repeated this time and again. 


Leg of Lamb with Figs and Lemons 


PREP AND COOK TIME: About 1°% hours 
MAKES: 8 servings 


| leg of lamb (5 to 6 lb.), fat trimmed 
Salt 
1 teaspoon fresh thyme leaves or dried thyme 


4 or 5 rosemary sprigs (each 5 to 6 in. long), rinsed, or 
2 teaspoons dried rosemary 


12 ripe black figs (about 3 oz. each) 
2 lemons (4 oz. each) 
About 1 cup dry red wine 
2 tablespoons balsamic vinegar 
2 tablespoons sugar 
About '2 cup fat-skimmed chicken broth 
4 cup whipping cream or créme fraiche 
1. Rinse lamb and pat dry. Sprinkle lightly with salt and set in 


a shallow 10- by 15-inch pan. Pat thyme all over meat; lay 
rosemary sprigs on the leg. 

2. Rinse figs and lemons. Cut figs in half lengthwise through 
stems and lay, cut side up, around lamb. Trim off and discard 
ends of lemons, then thinly slice lemons crosswise and discard 
seeds. Scatter slices over and around figs. Pour about '2 cup 
wine and the vinegar into pan. Sprinkle fruit with sugar 
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3. Bake in a 400° regular or convection oven 
thermometer inserted through thickest part of meat 
bone reaches 130°, about 1% hours. As liquid evap 
add more wine to pan to prevent scorching. Occas 
turn fruit gently. The edges of the pieces should get 
fruit starts to scorch, remove from pan. 


4. Transfer roast and fruit to a platter and keep 
Discard rosemary sprigs. Add enough broth to pan t 
about *%4 cup juices total, then add cream. Bring to a 
boil over high heat, stirring to release browned bit 
into a small bowl or pitcher. 


5. Slice lamb and serve meat and fruit with pan juice 
salt to taste. 


Per serving: 313 cal., 37% (117 cal.) from fat; 40 g protein; 13g 
g sat.); 9.1 g carbo (1.7 g fiber); 103 mg sodium; 130 mg chol. 


Y., may think the health benefits of 
soy have caused you to take a second i 
look. Actually, it’s the taste of Azumaya’s 
newest item, Azumaya Baked Tofu that 
will keep you coming back for more. 
Azumaya Baked Tofu is a ready-to- 
eat and delicious alternative to meat. 
An excellent source of soy protein, it 
comes in four exciting flavors. 
* Teriyaki is seasoned with rich | 
RNA e Ment M om Mae lacllsiie 


E. sweetness, pieces of ginger, garlic and 
Seasoned BAKED TOFU ee] Revel tsscole 


| * Spicy Thai Peanut is fragrant 

P a ; : 

2 with peanuts, coconut, lemongrass, 
| 
| 
: 
| 








| 
2 
E 7 ra garlic and chilies. 
- a> mC ¢ Mesquite flavored gives you a 
z : rf ye — , P natural mesquite smoked flavor. 
ae ee po ; P ¢ Chile Picante is marinated in a 


spicy tomato sauce, zesty with jalapefio 
7 o chilies, cumin and oregano. 

™ : Azumaya Baked Tofu tastes great and 
aN is easy-to-enjoy. Try it in sandwiches, 
tossed into salads, served over rice or 
pasta or even straight from the package. 
What are you waiting for? Pick up some 


at your nearest supermarket today! 








































































































The Wine Guide 


Aromatherapy: The truth about taste 


By Karen MacNeil-Fife 


= If you and I—and 10 other people— 
all had a glass of the same wine in the 
same place at the same time, chances 
are we’d generate a dozen different 
ideas about what the wine tasted like. 
Moreover, some in the group would 
probably say they detected only a 
handful of characteristics, while oth- 
ers might reel off a long list of evoca- 
tive adjectives. What’s going on here? 
When it comes to wine, why is taste 
so hard to pin down and seemingly so 
different for each of us? (One sad out- 
come of this conundrum is that wine 
tasting and evaluating intimidate 
some of us—especially when we find 
it hard to describe what we taste.) 

There’s no quick answer. What we 
refer to simply as “taste” is really 
an intricate phenomenon involving 
multiple mechanisms in the mouth 
and brain. Scientists have discovered 
that our sensitivity to taste is in fact 
based on our DNA; some people ac- 
tually do have the capacity to experi- 
ence flavors more intensely than oth- 
ers. And a leading taste researcher at 
Yale University has demonstrated 
that for women, intensity of taste 
varies with hormonal cycles. 

All this complexity notwithstand- 
ing, research and experience also 
suggest that there are simple ways in 


MEET A NEW WINE 


ir are some terrific grape 
varieties on which to try 


Lageder Pinot Grigio from 
Alto Adige; the 2000 costs 





which you can maximize the flavor of 
any wine you drink. 


Smell well 

Much of what we call “taste” is really 
smell. Research indicates that while 
many aromas are detected by nerve 
cells in the nose (and best absorbed by 
taking lots of quick sniffs while you’re 
drinking), some—and here’s the sur- 
prising news—are registered at the 
back of the throat. Conclusion: You 
need to hold the wine in your mouth 
for a few seconds and slosh it around 
a bit to get every smell (“taste”). 


Taste thoroughly 

The sensory organs we call taste 
buds are contained in onion-shaped 
structures all over your tongue and 


grown 


JAMES CARRIER 


sistible. The best in the world is 
in southern France, 


soft palate. And it takes tim: 
vor molecules to penetrate tl 
ing in the top of these st 
(which is why we tell chi 
swallow fast when they’re 

bad-tasting medicine). The 1 
the story? If you drink a 

down-the-hatch fashion, yo 
won't get the full impact of if 
Again, you have to hold it 
mouth for several seconds (s¢ 
dence suggests up to four). 


Master the mechanics 
Use large glasses with gen 
sized bowls to give you room 
vigorously—which is the nex 
Be sure to swirl every win 
than once. Aerating the wi 
release aromas (and hence flz 
final corollary to this: Young 
reds like Cabernet Sauvigné 
Merlot will always taste mo 
found if you pour them firsi 
carafe, pitcher, or decanter. 
act of pouring the wine thro 
air makes a huge difference. | 
Skeptical? Try conducting a 
experiment: Taste a wine, int 
ally not following any of the ! 
tions above, then try the tech 
You'll be amazed at how mucl 
flavor every glass of wine canj 






(Pe 


vors reminiscent of 





the tasting advice above. 
Though each of these grapes 
is beginning to be grown on 
the West Coast, I’ve recom- 
mended a stellar wine from the 
grape’s ancestral home. 


WHITES 

= PINOT GRIGIO (also known 
as Pinot Gris): This fresh, light, 
snappy wine can be found all 
across northern Italy. (Note that 
Pinot Gris from Alsace, France, 
is a weightier version.) Try Alois 
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about $15. 


® VIOGNIER: Sensual, rich, 
wildly aromatic, floral, and per- 
fumed, Viognier (pronounced 
vee-ohn-gnay) is an exotic 
grape. Its home is Condrieu in 
the Rhone Valley of France. Try 
E. Guigal Condrieu; the 2000 
costs about $35. 


REDS 

w GRENACHE: Like a pot of 
homemade black cherry jam, 
Grenache is juicy and irre- 


where it’s the dominant grape 
in Chateauneuf-du-Pape. Try 
Chateau La Nerthe; the 1998 
costs about $37. 

m= MOURVEDRE: Dark, mascu- 
line, and brooding, Mourvedre 
is a serious red wine. One of 
the world’s best examples is 
Domaine Tempier from the 
southern French town of Ban- 
dol; the 1999 Bandol Rouge 
costs about $30. 


@ SANGIOVESE: This is the- 


great grape of Chianti, with fla- 


a tiny place in the nol 
Rhéne Valley called C 
Rétie. The 1999 Chapot 
Céte-Rotie Les Bécas 
costs about $86. 








Trinity Oaks. It’s not a new soap opera. 
But it is provocative. 


What's in a name? If the name is 


Trinity Oaks, the answer is three 


generations of winemaking excellence. 


Handcrafted from premium grapes 


grown in cool climate vineyards, 


. . ~ . | 
Trinity Oaks wines have a 


character. worth remembering. 


REMEMBER THE WINE* 





or 
S 


WWW. TrinihvVOaKS.cO 











1999 


TRINITY OAKS 


MER L Or. 
OU) 















































































































































Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 





Roasted Zucchini and 
Walnut Orzo 


Laura Sabo, Portland 


his winning combination of veg- 
etables and nuts was improvised by 
Laura Sabo. 
PREP AND COOK TIME: About 30 minutes 


MAKES: 4 servings 


1% pounds zucchini 
2 teaspoons olive oil 
About ’% teaspoon salt 
About “s teaspoon pepper 
2 cup walnut pieces, coarsely 
chopped 
44 cups fat-skimmed chicken broth 
or vegetable broth 
2 cups dried orzu pasta 
2 tablespoons lemon juice 


2 teaspoons walnut oil 


1. Rinse and dry zucchini; cut each in 
half lengthwise, then cut crosswise into 
’4-inch-thick slices. In a bowl, mix 
zucchini with olive oil, ’s teaspoon 
salt, and ’% teaspoon pepper. Divide 
mixture equally between two baking 
sheets, each 12 by 15 inches, and 
spread zucchini in a single layer. 

2. Bake in a 400° regular or convection 
oven until zucchini is tender when 
pierced, 8 to 10 minutes. Pour back into 
bowl. Rinse and dry one baking sheet. 


3. Put walnut pieces on clean baking 
sheet and bake in a 350° oven until pale 
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By Andrew Baker and Charity Ferreira 


Roasting brings out rich 
flavor in zucchini and 
walnuts; mix with orzo 
for a simple fall entrée. 





gold beneath skins, about 5 minutes. 

4. Meanwhile, in a 5- to 6-quart pan 
over high heat, bring broth to a boil. 
Add orzo, reduce heat, and simmer, 
stirring occasionally, until orzo is 
tender to bite and liquid is absorbed, 
about 10 minutes. 

5. Stir zucchini, walnuts, lemon juice, 
and walnut oil into orzo. Add more salt 
and pepper to taste. 

Per serving: 515 cal., 26% (135 cal.) from fat; 
24 g protein; 15 g fat (1.6 g sat.); 71 g carbo 
(3.5 g fiber); 176 mg sodium; 0 mg chol. 


Caramelized Fall Fruit Salad 
with Chicken 


Marilou Robinson, Portland 


hen East Coast friends were 

visiting, Marilou Robinson wanted 
to make a meal that showed off local 
ingredients. Her combination of fruit, 
nuts, and cheese with Oregon-raised 
chicken made a tasty and unusual 
entrée—proof that what grows to- 
gether goes together. 


PREP AND COOK TIME: About 45 minutes 
MAKES: 2 servings 
‘4 cup hazelnuts 


2 boned, skinned chicken breast 
halves (5 to 6 oz. each) 


Salt and pepper 
‘2 tablespoon salad oil 
| firm-ripe pear such as Bosc or 
Comice (about 8 oz.) 
{ apple (about 8 oz.) 































¥2 tablespoon butter or marg 

1 tablespoon firmly packed 
sugar 

7, cup rice vinegar 

2 cup orange juice 

4 cups baby salad mix (4 0: 

rinsed and crisped 


1 ounce blue cheese, crumf 


1. Put hazelnuts in an 8- to! 
square baking pan. Bake in| 
regular or convection oven un 
are golden beneath skins, 12 
minutes. Pour from pan onto 4 
When cool enough to handle, nj 
in towel to remove loose ski} 
nuts from towel and coarsel 
discard skins. | 


2. Rinse chicken and pat dry. Pla) 
breast between two sheets of. 
wrap. With a flat mallet, gently 
to about ' inch thick. Peel off 
and sprinkle chicken lightly o7 
sides with salt and pepper. 
3. Heat oil in a 10- to 12-inch 
pan over medium-high heat; @ 
hot, add chicken and turn occas 
until pieces are lightly browr 
both sides and no longer pi k 
center (cut to test), 6 to 8 
total. Transfer to a plate and cov 
| 








foil to keep warm. 
4. Meanwhile, rinse, peel, ani 
pear and apple; cut each leng 
into 8 wedges. Add butter and | 
sugar to frying pan; stir over mé¢ 
high heat until butter is melte 
sugar is dissolved, about 1 minut 
fruit and stir often until begin 


pierced and liquid is slightly thi 
8 to 10 minutes. 
5. Divide salad greens equally be 
two dinner plates and set a cf 
breast half on each mound. Spo¢ 
fruit and liquid over chicket 
greens. Sprinkle evenly with t& 
hazelnuts and blue cheese. Add 
salt and pepper to taste. 
Per serving: 533 cal., 37% (198 cal.) f 
39 g protein; 22 g fat (6 g sat.); 48 g 
(6.3 g fiber); 330 mg sodium, 101 mg 


Leek and Chard Bis at 


Everett C. Caudel, Riverside, C 


his recipe came together on 
when the only two things gf 


md Swiss chard. A few sub- 
refinements turned it into a 
but satisfying soup. 
)D COOK TIME: About 45 minutes 
About 512 cups; 4 servings 
ek (about 12 in. thick) 
ound Swiss chard 
ps fat-skimmed chicken broth 
p milk 
bout 14 teaspoon white or black 
epper 
ard-cooked large egg, shelled 
d finely chopped 
p minced fresh chives 
alt 
and discard stem end and 
een top from leek; peel off and 
outer layer. Cut leek in half 
ise and hold each half under 
nning water, separating layers 
| well. Coarsely chop. 
pe and drain chard. Trim off 
ired stem ends and discard. 
| Slice stems crosswise and 
y chop leaves. 
5- to 4-quart pan, mix broth with 
id chard stems and leaves. Bring 
il over high heat; cover, reduce 
ad simmer until vegetables are 


very tender when pierced, about 12 
minutes. 

4. With a slotted spoon, transfer 
vegetables to a blender or food 
processor. Add about '2 cup cooking 
liquid and whirl until smooth. Pour 
purée back into pan. Add milk and 4 
teaspoon pepper; stir just until 
steaming, 3 to 4 minutes. 

5. Ladle bisque into wide bowls. Sprinkle 
equally with chopped egg and chives. 
Add salt and more pepper to taste. 

Per serving: 116 cal., 28% (32 cal.) from fat; 
12 g protein; 3.6 g fat (1.7 g sat.); 10 g carbo 
(1.8 g fiber); 277 mg sodium; 62 mg chol. 


Whole-Grain Apple Waffles 
Opal Star, Las Vegas 


alee accommodate her husband’s 
cow’s-milk-free diet, Opal Star 
began experimenting with her favorite 
apple pancake recipe. In the end, she 
not only divested it of cow’s milk, but 
she also turned the pancakes into 
waffles. Star uses barley flour, but we 
also like the results with whole-wheat. 
Goat’s milk adds a pleasant tang, but 
regular milk works well too. 


PREP AND COOK TIME: About 30 minutes 
MAKES: 3 waffles (8 in. square) 


l 1 


cups whole-wheat flour 


bo 


tablespoons sugar 


— 


tablespoon baking powder 
teaspoon salt 


8 teaspoon ground nutmeg 


bo 


large eggs, beaten to blend 
14 cups goat’s milk (or regular 
whole milk; see notes) 
1 cup applesauce 
2 tablespoons salad oil 
Maple syrup 
1. In a bowl, mix flour, sugar, baking 
powder, salt, and nutmeg. 
2. In another bowl, mix eggs, milk, 
applesauce, and oil; add to dry 
ingredients and stir just until batter is 
evenly moistened. 
3. Turn a waffle iron to high heat and 
spray both sides with cooking oil spray. 
When it’s hot, add about 1'%4 cups 
batter; close iron and cook until waffle 
is well browned, about 9 minutes. 
Remove waffle and serve, or keep 
warm in a single layer on a baking 
sheet in a 200° oven up to 15 minutes. 
Repeat to cook remaining waffles. 
Serve with maple syrup. 
Per serving: 504 cal., 32% (162 cal.) from fat; 
17 g protein; 18 g fat (5.3 g sat.); 75 g carbo 
(8.6 g fiber); 793 mg sodium; 156 mg chol. 


Add zing to your chicken quicker 
than you can decide what to 











do with the time you just saved. 


With the 249 flavor components in naturally brewed Kikkoman 
Soy Sauce on your side, making a tasty chicken dinner couldn't 
be much simpler. 


Blend 1/4 cup Kikkoman Soy Sauce & 1/3 cup mayonnaise; 
add 4 tsp. distilled white vinegar & 1 large clove garlic; pressed. 
Pour into large plastic food storage bag with 4 boneless, skinless 
chicken breast halves & marinate 20 minutes, turning bag over 
occasionally. Broil 7 min. on each side, or until no 

longer pink in center; sprinkle with pepper. 

Makes 4 servings. 





And if you have trouble deciding what to 
do with all that time you've saved, 

we suggest eating 

the chicken. 


NATURALLY BREWED Ki ‘ 
[her ON LY TASTES COMP, L1C AT ED 


The Kikko-man fig 
























































































































































The Quick Cook 


KEVIN CANDLAND; FOOD STYLING: JULIE SMITH 


Penne pasta and cannellini beans 
pair up with sausage and fresh arugula 
in a hearty Italian-style soup. 


Pasta and beans 


Dried pasta and canned beans are 
pantry partners without peer, ever- 
ready to pair up in hearty main dishes 
that satisfy in a hurry. The traditional 
Italian pasta e fagioli (pasta and 
beans) sets a fine standard. But when 
you consider the multitude of pasta 
shapes and the wide selection of 
canned beans availab!e, the number of 
possible combinations is staggering. 
Both pasta and beans absorb liquid as 
they stand, so if dinner isn’t served as 
promptly as you’d planned, you may 
need to add a little more broth to 
these lean, quick main dishes. 


Cannellini and Penne Soup 
PREP AND COOK TIME: About 30 minutes 
MAKES: 6 servings 

1 pound low-fat mild turkey 
Italian sausages, casings removed 


1 onion ('” lb.), peeled and 
chopped 
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Entrées in 30 minutes or less 
By Barbara Goldman 


cloves garlic, peeled and pressed 


we 


1 can (14% oz.) fat-skimmed 
chicken broth 


1 can (8 oz.) tomato sauce 
Y cup dry red wine 

1 teaspoon dried oregano 

8 ounces dried penne pasta 
4 pound arugula (about 10 cups) 


2 cans (15 oz. each) cannellini 
(white) beans, rinsed and drained 


About '2 cup shredded 
parmesan cheese 


Pepper 


1. In a 5- to 6-quart pan over high heat, 
break meat into chunks with a spoon. 
Add onion and garlic and stir often 
until onion is limp, about 5 minutes. 


2. Add broth, tomato sauce, wine, 
oregano, pasta, and 2 cups water. 
Stirring often, bring to a boil and cook 
until pasta is just tender to bite, about 
10 minutes. 


3. Rinse, drain, and coarsely chop 
arugula. Add arugula and beans to pasta 
mixture. Stir occasionally until soup is 
boiling, about 3 minutes. 


4. Ladle into bowls and add cheese and 
pepper to taste. 


Per serving: 471 cal., 21% (99 cal.) from fat; 
30 g protein; 11 g fat (3.6 g sat.); 59 g carbo 
(8.4 g fiber); 1,152 mg sodium; 45 mg chol. 


Black Beans and 
Fettuccine with Turkey 
PREP AND COOK TIME: About 25 minutes 

MAKES: 6 servings 
1 cup chopped red bell pepper 
’2 cup chopped onion 
2 cloves minced garlic 
1 tablespoon olive oil 
2 cups fat-skimmed chicken broth 
1 pound dried fettuccine 


1 package (10 oz.) frozen 
corn kernels 


2 cans (15 oz. each) black beans, 
rinsed and drained 


us) 


“ups bite-size pieces boned, 
ikinned cooked turkey 
breast (°*% Ib.) 


2 cups purchased tomato salsa 


n 


cup chopped fresh cilantro 


2 cup lime juice 
Y2 cup orange juice 


Salt and pepper 



























1. In an 8- to 10-quart pan o 
heat, stir bell pepper, onion, gz 
oil until onion is limp, ¢ 
minutes. Add broth, 1 cup w; 
fettuccine. Stir often until pa 
firm to bite, 8 to 10 minutes. 
2. Add corn, beans, turkey, a 
Stir until soup is simmering, 
minutes. Mix in cilantro, lin 
and orange juice. Ladle into be 
add salt and pepper to taste. 
Per serving: 587 cal., 8.3% (49 cal.) | 


41 g protein; 5.4 g fat (0.7 g sat.); 9¢ 
(11 g fiber); 914 mg sodium; 47 mg 


White Bean and 
Orzo Salad with Sh 


PREP AND COOK TIME: About 25 
MAKES: 4 servings 


2 pound dried orzo pasta (- 
1% cups chopped onions 
1 tablespoon olive oil 


1 can (15 oz.) small white | 
rinsed and drained 


’2 pound shelled cooked tii 
shrimp, rinsed and draineé 


2 cups rinsed and halved che 
tomatoes 


Vs cup fat-skimmed chicke | 

¥, cup lemon juice : 

Ys cup chopped fresh mint 

Vs cup chopped parsley : 
Salt 


1. In a 6- to 8-quart pan over hi 
bring 2 quarts water to a boil. Ad} 
cook until tender to bite, 9 
minutes. Drain; immerse in col 
When pasta is cool, in about 3 1 
drain and pour into a large bow) 
2. Meanwhile, in a 10- to 12-inc} 
pan over high heat, stir onion) 
until limp and slightly browned] 
5 minutes. Add to pasta alory 
beans, shrimp, cherry tomatoes} 
lemon juice, mint, and parsley. 1) 
add salt to taste. j 
Per serving: 408 cal., 13% (51 cal.) fron 


27 g protein; 5.7 g fat (0.8 g sat.); 68 g | 
(8.7 g fiber); 520 mg sodium; 111 mg ¢) 
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ROASTED VEGETABLE PILAF 


ge (6.09 oz.) NEAR 
ice Pilaf Mix 
poons olive oil 
poons balsamic 
ar 
b garlic, minced 
pon dried thyme leaves 
plum tomatoes, 
ered 

ini, cut in half & 
lengthwise 

red onion, sliced 


1. Prepare Near East rice according to package 
directions, except omit margarine or butter. 

2. Ina small bowl, mix oil, vinegar, garlic and 
thyme together. Set aside. 

3. While rice cooks, place already cut vegetables 
in a medium baking pan and drizzle vegetables 
with oil mixture. Bake at 400° F for 8 to 10 
minutes or until golden brown. Stir vegetables 
into rice mixture. Garnish with fresh thyme sprig, 
if desired. 5 servings (1 cup each) 

Prep time: 10 minutes. Cook time: 20 minutes. 
More great recipes at www.neareast.com 


NEAR EAST. A recipe for change.” 






©2001 GGC 






































































































































The Low-Fat Cook 


Shrimp: Put some swing into lean meals 





Tart ginger-glazed shrimp 

and grapefruit wedges contrast 
with the sweetness of rice with 
coconut milk. 


= Given a choice, would you prefer 
dinner’s main course to be quick, low 
in fat, easy, or exciting? Why choose? 
These shrimp dishes offer it all, espe- 
cially if you use pour-from-the-bag in- 
dividually frozen shrimp—just rinse 
with hot tap water to thaw almost at 
once. The first is sticky-glazed shrimp 
on rice cooked in reduced-fat coconut 
milk. The other two are one-pan per- 
formers; both the couscous and the 
pasta cook in distinctly seasoned 
broths along with the shrimp. 


Thai Sticky Shrimp 
with Coconut Rice 
PREP AND COOK TIME: About 25 minutes 
MAKES: 4 servings 
1 can (14 oz.) reduced-fat 
coconut milk 
1% cups short-grain white rice 
such as pearl 
2 ruby grapefruit (about 2 lb. total) 
cup firmly packed brown sugar 


n> 
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JAMES CARRIER; FOOD STYLING BY: KIM BRENT AND ERIN QUON 


By Christine Weber Hale 


1 tablespoon cornstarch 
V4 cup soy sauce 
2 tablespoons rice vinegar 
tablespoons minced fresh ginger 
1 pound thawed frozen uncooked, 
shelled, deveined shrimp (38 to 
50 per lb.), rinsed and drained 


72 pound Belgian endive, leaves 
separated, rinsed, and drained 


/z cup finely slivered fresh basil leaves 


1. In a 3- to 4-quart pan over high heat, 
combine coconut milk, rice, and */4 cup 
water. Bring to a boil, reduce heat, 
cover, and simmer until rice is tender 
to bite, about 15 minutes. 

2. Meanwhile, cut peel and membrane 
from grapefruit. Cut between fruit and 
membrane to release segments into 
a bowl. 

3. In a 10- to 12-inch frying pan, mix 
sugar and cornstarch. Add soy sauce, 
vinegar, and ginger. Stir on high heat 
until boiling, about 1 minute. Add 
shrimp and stir often until opaque but 
still moist-looking in center of thickest 
part (cut to test), 3 to 4 minutes. 

4. Mound rice equally on warm plates, 
spoon shrimp mixture equally onto rice, 
and garnish with grapefruit segments, 
endive leaves, and basil. 

Per serving: 569 cal., 12% (68 cal.) from fat; 

31 g protein; 7.5 g fat (3.6 g sat.); 96 g carbo 
(3 g fiber); 1,238 mg sodium; 173 mg chol. 


Shrimp Couscous 


PREP AND COOK TIME: About 25 minutes 
NOTES: Garam masala can be found in 
the dried herbs and spices section at 
most supermarkets; if not available, 
use curry powder. 
MAKES: 4 servings 


3 cups fat-skimmed chicken broth 
4 Cup catsup 

1 tablespoon minced fresh ginger 
2 teaspoons mustard seeds 

1 teaspoon chili powder 

2 teaspoon garam masala 

2 teaspoon dried dill weed 

| pound thawed frozen uncooked, 
shelled, deveined shrimp (38 to 
50 per lb.), rinsed and drained 
cups couscous 


Nm N 


tablespoons finely slivered 
fresh mint leaves 

Plain nonfat yogurt 

Salt 

Lime wedges 































1.In a 3- to 4-quart pan, 
broth, catsup, ginger, mustai 
chili powder, garam masala, 
weed. Bring to a boil over h 
when boiling, add shrimp a 
until opaque but still moist-Ic 
center of thickest part (cut to t 
4 minutes. 
2. At once, stir couscous if 
cover, and remove from heat. / 
5 minutes. Stir mixture with 
there should be some liquid 
shrimp couscous onto plates; 
with mint and add yogurt, 
juice from lime wedges. 
Per serving: 521 cal., 5.8% (30 cal.) fij 
42 g protein; 3.3 g fat (0.5 g sat.); 78 


Lemon and 
Shrimp Capellini, 


MAKES: 4 servings 


1 lemon 
2 teaspoons coriander seec 
1 teaspoon fennel seeds | 
’2 teaspoon fresh-ground pe 
6 cups fat-skimmed chicken 
2 cup dry white wine 
¥4 pound dried capellini | 
(angel hair) pasta 


50 per lb.), rinsed and dra 


’2 cup minced fresh chives § 
or green onions j 


Lemon wedges 
Salt 


1. Rinse lemon; trim and disca 
slices from each end. Thinl 
lemon, saving the juice; discart 
and finely chop fruit. Put fruit ar 
in a 5- to 6-quart pan. Add co} 
seeds, fennel seeds, pepper, bre 
wine. Bring to a boil over hig 
Add pasta, stir, then add shrin 

often until pasta is tender 1) 
and shrimp are opaque but stilli® 
looking in center of thickest pel 
to test), about 5 minutes. 


2. Add chives. Using two forks, li} 
mixture to mix, then transfer eqi 
wide bowls, adding any rem 
broth. Garnish with lemon wec 
squeeze over portions; add salt t| 
Per serving: 520 cal., 6.2% (32 cal.) frol} 
47 g protein; 3.6 g fat (0.6 g sat.); 69g 
(4.1 g fiber); 290 mg sodium; 173 mg 








































een Corn Tamale Pie 
)D COOK TiME: About 1° hours 


anned nopalitos (cactus strips) 
able in well-stocked supermar- 
d in Latino markets. Assemble 
gh step 3 and make salsa up to 
wahead; chill separately. Bake 
amale pie about 1% hours. 


8 servings 

bunds corn on the cob in husks 
to 10 ears) 

ip dehydrated masa flour 

1p olive oil 

ps shredded jack cheese ('” lb.) 


bout 112 teaspoons salt 


ances chorizo sausages, 

ing» removed 

ip canned cactus strips (optional, 
€ notes), rinsed and drained 
hopped fresh cilantro 

‘reen Salsa (recipe follows) 


| a sharp knife, cut off and 
/stem end of each ear of corn 
0 kernels. Carefully pull off 
ithout tearing; rinse and cover 
p towels to keep from drying 
1 off and discard silks from corn; 
ars. Holding each ear upright, 
kernels; you need 7 cups (save 
a for other uses). Discard cobs. 
ing in batches in a blender or 
ocessor (fill blender no more 
alf full), whirl corn kernels, 
ated masa flour, and olive oil 
orn is finely ground. Scrape 
= into a bowl. Stir in cheese, 
and 1’ teaspoons salt. 

cing with a few at a time, overlap 
sks, concave side down, to line 
ow 3- to 3)2-quart casserole, 
ends stick up 3 to 4 inches 
im; drop spoonfuls of the corn 
- onto husks as you go to hold 
n place. Discard extra husks. 
remaining corn mixture into 
yle and spread level. Fold ends 
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Tucson tamale pie 


> flavor of fresh corn tamales with a fraction of the work 
By Elaine Johnson 


igh summer yields a special treat in Mexico and the Southwest: green 
corn tamales, made from mature fresh corn instead of dried masa 
flour. They’re a labor of love—wrapping the bundles is time-consum- 


dish in much less time. Topped with spicy chorizo sausage and tender 
{ cactus, the casserole makes a splendid entrée for supper or brunch. 


of husks over corn mixture. Cover 
casserole tightly with foil. 

4. Bake in a 350° regular or convection 
oven until corn mixture is steaming and 
slightly firm to touch in the center 
(uncover to check), 55 to 60 minutes. Let 


casserole stand, covered, for 10 minutes. - 


5. Meanwhile, cut chorizo into /4-inch- 
thick slices. In a 10- to 12-inch frying 
pan over medium-high heat, stir 
chorizo often until browned, about 5 
minutes. Spoon off any fat and discard. 
Add cactus to pan and stir until hot, 
about 1 minute. 

6. Uncover casserole and unfold husks. 
Spoon sausage mixture over center of 
tamale pie and sprinkle cilantro on top. 
Serve with green salsa. Add salt to taste. 





New take on an old favorite: fresh corn 


pie topped with chorizo and cactus. 


Per serving: 400 cal., 55% (252 cal.) from fat; 
18 g protein; 28 g fat (9.6 g sat.); 38 g carbo 
(6.3 g fiber); 1,177 mg sodium; 49 mg chol. 


Green Salsa. Remove and discard 
husks from ’2 pound fresh tomatillos; 
rinse tomatillos well and cut in half (or 
use a 12-ounce can tomatillos, drained). 
In a food processor or blender, combine 
tomatillos; 1 can (7 oz.) diced green 
chilies, drained; *4 cup lightly packed 
rinsed fresh cilantro; 4 cup coarsely 
chopped green onions (including 
tops); and 1 tablespoon lime juice. 
Whirl until mixture is finely chopped. 
Makes about 1'” cups. 


Per serving: 17 cal., 16% (2.7 cal.) from fat; 
0.6 g protein; 0.3 g fat (0 g sat.); 3.6 g carbo 
(1 g fiber); 153 mg sodium; 0 mg chol. 
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JAMES CARRIER: FOOD STYLING: DIANE SCOTT GSELL 











































































































Traditional Schools 


Oak Creek Ranch Bie: 

v Boarding, Co-Ed Ages 11-19 B 

v College prep 

v Programs for under- 
achievers and ADD/ADHD 

v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 

FALL TERM BEGINS SEPT. 1LOTH 

Box 4329, W. Sedona, AZ 86340 

Tel. 928.634.5571 
E-mail: admissions @ocrs.com 
URL: ocrs.com 
















NAWA Academy 


3 Academic Programs: 
@ Traveling School @ On-Site School e Snowboarding School @ | 

; e Small Classes @ 7-12 Grades, Coed @ College Prep. 
@ Outdoor, Rescue, and Fire ae Offered 


Squaw Valley Academy 
at Lake Tahoe since 1978 


DEN WASC Fully Accredited 
Open Enrollment * Coed grades 6-12 * 100% College * AP 
ESL * 1-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
www.sva.org * info@sva.org * 530-583-1558 





THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 
* visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 
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x, Find a Solution! 
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Specialty Schools 


Ale a 
rack ieeh haat (he 
iS a Are? / 


5 


ASI has programs that facilitate 
the rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1- gies ge hia 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 


OUT OF CONTROL, 

SELF-DESTRUCTIVE, 
Vv, + LOW SELF-ESTEEM, 
Vv UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 

- Emotional Growth _ - Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
ToL FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 





Is Your Family... 
Na Sa ta ee 


e Specialty Schools 
¢ Self-Help Programs 


¢ Troubled Teens 
& Transports 


¢ Discipline Programs 
eFinancing & Referrals 


Tools, Information 
& Resources to 
Assist Families 


Peres Sen Yt ot OL ey P43 





Specialty Schoc;} }’ 


Kips IN Chi 


I; you are 
concerned about 
your child reaching 
their full potential, 
we can help. 


Located in Greybull 
River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability. 





We offer a structured 
home setting stressing 
academic achievement, 
work and recreation 


1-800-575-762' 
AAT AVAVAVATAT AYA 
Box 858 * Basin, WY 824 


www.basinhome.com| 











RedChiff Ascent G 


Outdoor Therapy Program 


Parent Sem} 
Girls and |) 
D 


epre 
; Substance /} 
RIAD . Behavior Diso| 
Licensed Psycholo; 
30 to 60+ days curricu} 











"As nature heals, 


wives find new direction.” 





_ Redcliffascent 
4 >Phone (800) 8° 






uppecialty Schools 


fh peutic Boarding School 




















* Family Workshops 
4 * Wilderness Adventure 
otional Growth Curriculum 


's out on the web: www.mtba.com 





ount Bachelor Academy 

33051 NE Ochoco Hwy. 
Prineville. OR 97754 

800-462-3404 


Ware 


cademy 


al 
n" 


hildren are the future! 
the future with care. 
| Accredited Academics 
pprenticeship Programs 
Therapy / Treatment 


77-650-HELP 


hoys.liahonaacademy.com 








' 
j 


r the future... 


ali ing wounds from the past 
G s 12-17 + Accredited Academics 
nerapeuti * Substance Abuse 

en Treatment 

¢ Family Involvement 
le * Maternity 

bout our parent chatroom” 


1-800-635-4441 


Cs 
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ny Schools SE Schools 


EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 
foster growth in adolescents who are facing emotional 
and behavioral issues and not succeeding in traditional 
educational settings. The licensed and accredited schools 


q 

Se ti + j . j . + a 
blend emotional growth and challenging academics to 
create an integrated curriculum that nurtures potential | 
| 


and inspires greatness in young people. 


Call today to learn more 
about the junior and senior 
boarding schools in Calif.and 
Idaho and the therapeutic 
adventure program. 


(800) 858-1933 *cedu.com 


Member of The Brown Schools 








* Summer Programs @ 
starting in June, July 
and August 
* Co-ed - ages 13 to 17 
* Accredited 
Academics Therapeutic Wilderness Program 


* Individual, Grou ; 
and Family Therapy Sojourn is a POWERFUL “WAKE UP CALL” for boys and 


¢ Emotional Growth girls, ages 13-17. Our short-term program treats teens 
Seminars with a variety of issues, including: social and learning 
* Drug and Alcohol problems, drug and alcohol abuse, and other destructive 
Abuse behaviors. Sojourn’s UNIQUE approach promotes 
* Insurance and Loan positive attitudes and strong moral values. 
Programs SUMMER PROGRAM AVAILABLE 


Ane some org* 800-214-3878 = wwmsunhawk.org + 800-214-3878 
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Resource 
Difficult Teens Catalog 


Suggestions Recommended 
for Parents Schools & Programs 
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Specialty Schools 





ii Cr 





» Residential 

* Separate Boy and Girl Programs 
* Therapeutic and Non-Therapeutic 
¢ Substance Abuse 

« Behavior Disorders 

* Learning Disabilities 











* Youth and Parent Seminars 

» Full Psychological Testing Available ” 

¢ Academic Loans Available, Based 
Upon Credit Critena 




















we opats® 


To Speak To A Representative, Call 1-800-818-6228 
Mh www. crosscreekprograms.com 
www. crosscreekprogram.com 
































IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 











CALL TODAY FOR DETAILS 





TOLL FREE 
Ex=telote okey A ok) 
SPRING CREEK LODGE 
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Specialty Schools 





“Not Just Programs, But A Solution” 


* Fully Accredited 

* Junior High and High Schoo! 

« Highly Structured 

* Year-Around 

« Safe Environment 

* Non-Denominational 

* High Values 

* Community Service & Activities 
* Warranty Program 


TURN-ABOUT RANCH 


AY es. 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 


¢ Family environment ¢ Parent references nationwide 
¢ Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

( *Renowned Specialty Boarding Schools 

| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 
































Specialty School ip 


12 Years of Helping Assist | 


Families Fami 
a. 


rs 


A PLACE OF HEALING FOR YOUN 
A PLACE OF TRAINING FOR CARING 
A PLACE OF BRINGING A FAMILY BACKI#S} 


Julian Youth Acac 
A Program O 
Teen Rescue, | 


Free Nation-Wide Program Referral Servic 
Behavioral, Victimization, Adoption, Trau‘ 
Protect Parents from Unproductive Progra 
Coach through Legal, Educational, and Gi 
Both Long & Short Term Treatment Plann il 
Our Own Private Christian Boarding Scho)” 
Our Own Day Program and In-Home Prog: 


7 ; | 
We customize our program fo meet ¢ 


800-494-22¢ 


E-mail:teenrescue@aol.com Home Page: eae 











NOT EVERY PROGRA 
WILL HELP YOUR TEE 


Your choice can make the differend 
between his/her future success or fi 


* Mistakes are costly in dollars < 
* Mistakes deepen suffering. 
Before making this important de 
consider all the options. 
The right choice for your child 
many factors. r 
Virginia Reiss has helped over 5, 

families make these difficult dec 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologi 


PWR PUR mS HUM ie 


S 


ME A athletic progra ; 
TEEN RANCH A year-around | 
SINCE 1920 Asmall classes | 


A farm sai 
P.O. Box 1101 y 


2 ae 
Turlock, CA 95381 TO ee 
eu ey act yal A nor-donata 
http://www.cwebpages.com/faithhome 





















xlo Greenhouses 


t models with variable lengths 
ale wall High efficiency design 
with benches & ventilation system 


ee 
— . 
Parse). \ 
ZS | 


Send for your free Brochure today! 
t Street SE, Auburn, WA 98002 
)-647-0606 / fax 253-833-4529 
‘ww.sunglogreenhouses.com 






XRANGEAS PLUS 


RARE AND UNUSUAL 


HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 


geasplus.com Aurora, OR_ 97002 
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‘ome Improvement & 
Garden Centers, 
here's your chance! 
SunSet in Your Store. 


ra 1 
ure 


( 


O70, 





¢ high profits 
© guaranteed sales 
e free display racks 
e free shipping 


t Sunset’s reputation and 
g power to work for you. 


~ CALL NOW! 
1-800-435-5003 





(8-5 pm EST) 
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Automatic Gates 


Complete Kits for Automated Wrought 
Iron gates. Install in 4 or 5 hours! 


No one offers the quality and ease of 


installation of our SYSTEMKIT 


* * , ™ + 
The Patriots SYSTEMKIT © includes gate, 


’ posts, operator everything 
* are,here!,. you need...low as *1,275 


800-234-3952 
www.amazinggates.com 
PAULO LAL ee a 2 od 


+ Sizes: 6'x8' to 16'x30' 

« Prices as low as $869 

+ Do-it-yourselfassembly 
« Full line of accessories 


Call NOW for 
FREE 88-pg catalog! 


Edie yee} 


PARC CUCM CUM Cum IU: Ly ed 





Sunshine: ~ 
GardenHouse™ 


*Redwood Frame 
*Pre-made Panels 

*Free Assembly Video 
*Dutch Door 

*Automatic Vent 

*No Foundation Needed 
*Call for FREE Brochure 


a” m 


1-888-272-9333 
www.gardenhouse.com 





To advertise call 1-800-222-9404 


Swim at Home’ 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool™ is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1529 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1529 
Aston, PA 19014 


ENOLESS POOLS: ° 





© 000000000000 0CCCCO 
© REDWOOD e 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KIT 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000008080800800808080808008080 


WOOD, WATER & 


A RELAXING BLEND Le 
Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 


Affordable hot tubbing can become 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FREE information 


snorkel hot tubs 





Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 194 
4216 6th Avenue S. « Seattle, WA 98108 * www.snorkel.com 











800-962-6208 
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SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


www.swanstone.com 








RE “IINKiQcT 


INTRODUCING NEW 
PITTSBURGH CORNING GLASS BLOCK 


SHOWER SYSTEMS 
Practical Beauty That Fits 
Pratically Anywhere. 





Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www. glassblockdesigns.com 
to find the shower style that fits perfectly. 


4@i@ PITTSBURGH 





Bie. CORNING 


GLASS BLOCK 





Glass Block Designs 
381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 


A Premier Source For Pittsburgh Corning Glass Block Products 


Wns 
POVE\ITUZE BEGINS 


by backyard 
adventures 





New KIDDIE WC WORLD GYM SETS 
Indoor 150 N. San Thomas Aquino Rd. | 
Display Campbell, CA | 


© 1 ROR OPE UC RAL EVO 





| Bula Your Own Home and: 
save Thousands 
End HeaVor POE S 
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SPECIALIZING IN POST & BEAM CO! 


FREE QUOTE ON CUSTOM P 

CUSTOM DESIGN e CONSTRUCTION SUPPORT 
CONSTRUCTION MATERIALS ® FULL WARRA} 
WORLDWIDE SHIPPING EXPERT: 


1.888.546.9663 
www.linwoodhomes.¢ 


NEW PLAN BOOK & PRICE LIST NOW 
— over 100 full colour designs — 
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Live Your Dre 





Kany® Retractal 
PATIO COVERS & AW 


Custom made SUN PROTECTION withou 





ee 


Thousands of satisfied cstamere over: | 
} Countless Rot & Fade Resistant German A 

} We ship worldwide ¢ We install anywhere | 
For Free Consultation or Color Cai) 


CALL 1 (800) 452-04 


www. intertradeincorporated. coll 









Headquarters 
\3175 Fujita Street, Torrance, CA 90505 
\ 
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TIRED 
|OF WEATHER-BEATEN WOOL 
like wild animals have trampled ovei 
ithe beastly job of recoating year 
| Welcome to the New Age of RHINO 
|}WOOD DEFENSE- A revoluti 
| transparent finish, in colors, for deck 
exterior wood surfaces that 

unsurpassed longevity with an enviri) 
friendly patented formula. RHINO 
|when you need a coat that last 


rie re ed 


/ omer 


| For complete details visit us on 
at: www.rhinoguard.cc¢ 
Or Phone: 800-574-466 
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SCREENS 


By Phantom 


e 5-7 DAY DIRECT 
SHIPPING 


“BB + 100% PRODUCT 
SATISFACTION 
GUARANTEED 








| ¢ THE LEADING 
NAME IN WIDE 
PLANK FLOORING 





5029, Greensboro, NC 27420 Dept.TU 







-REPLACE (1-800-737-5223) FOR OVER 35 
Mm YEARS 
SS i 
)M TABLE PADS - 
800-595-9663 


for Windows, Doors, and Partitions. Add a timeless and 


elegant Asian design to your environment 








TANT PHONE QUOTES" 
payee 15800-7377 227 


E MEASURING SERVICE 
Pubes irl) (Ce emer rote 


Translucent Lraditions 
1785 Egbert Ave., SF, CA 94124 
Call for FREE brochure 


1 (800) 977-4654 





: 


.. rhe picture perfect 
Window Screen solution 


Developed by the makers of the Phantom door 
screen, the retractable Vision Window Screen® fits 
perfectly in fine homes — like yours. Open your 
window, and glide the Vision gently into place. Close 
your window, and roll the Vision silently away. No 
more unsightly screens blocking your view. 


Available in a variety of popular designer colors and 
constructed with the highest quality materials, the 
Vision Window Screen is there when you need it and 
not when you don't. No other window screen is as 
stylish, versatile and functional. 


Seeing 
is Believing 





PHANTOM” 


Be TS aes Te NIN AS 


Find out more at: www.phantomscreens.com 
or for a distributor near you call: 
1-888-PHANTOM (1-888-747-6866). 








Award-Winning Merlot 
for only $96 a case! 


Windsor Vineyards has been America’s 

#1 Award-Winning Winery for three 
years in a row. In 
celebration, we're 
making a special 
offer on our 1999 
California Merlot 
for just $96 a case 
...that’s a saving 
of over 48%! This 
superb red wine 
has already won 
five Silver Medals 
in national compe- 





tition, so order 





now. And you can 
place your name or gift message on the 


wine label FREE! 
Call 800-333-9987 to order today, 


or order from our website at 
www.windsorvineyards.com/merlot.html 
Void where Pere Offer expires 10/31/01 801 0018 
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MI “The Furniture Guys 
Searels) | 


Guaranteed Low Price = ru l 
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Metal ee EYE) a aan Victorian One® 
| 














3'6" to 7'0" pie a 4 Cee kon i Fe) 
SO Sate / em BILL Te ES MUTT 
| Units i Construction PN 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and SUPPORT TEAMS FOR 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any INDEPENDENCE... 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. providers of assistance dogs to { 


persons with disabilities 
other than blindness. SW), = 





Call for the FREE color Catalog & Price List: 

















I~ DJ La I~ | * Ask for Ext. S01 Service dogs can pull a a 
or visit our Web Site at www. ThelronShop.com manual wheelchair, turn Wa} S 
Main Plant & Showroom: Dept. S01, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 light switches on and off. TY @&} 


Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT retrieve objects, open doors, push 


buttons, among other tasks. STI) 
THE IRON SHOP’ 


these dogs absolutely free. 
The Leading Manufacturer of Spiral Stair Kits® ©2000 The tron Shop 




















For more information on joinin 
becoming a member or sponsor, 0 
for a dog for yourself or someone v 
write or call: 
SUPPORT TEAMS FOR 
MISSING A PIECE INDEPENDENCE, INC. 


OF YOUR PATTERN? Providers of Assistance Dog} 


Box 1329, Perris, Calif. 92 ; 











Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 

inventory of your sterling pattern. 

(We buy sterling silver, with a careful 
appraisal for maximum value.) 


BeverlyBremer 


SILVER SHOP ae es ei & fae 
404-261-4009 www.beverlybremer.com 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 
Ext. 281 Soy Branie pap.co, SENTRY, 9001 SINCE 1911 


www.sentrytablepad.com 


9-Day ee pelivery 
Available 
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Our new. Vantage Pro 
weather stations offer 
forecasting, on-screen 
graphing for every 
sensor, and multiple 
alarm settings. Monitor temperature, wind, 
UV, rain, humidity, barometric pressure, and 
more. Wireless or cabled, starting at just 
$495! SUN0109 
2 
Davis Instruments 


3465 Diablo Ave, Hayward, CA 94545 
__ 800-678-3669 * www.davisnet.com 


\ 40oaQ CPrmraiarctr 
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America’s Largest Sunroom Manufacturer 


SUNROOMS, CONSERVATORIES & ENCLOSURES 


Bringing 


reams To Life, 


For Life. 


that fit your lifestyle and come with 
> structural warranty. Simply call for 
dealer near you and order our 


set of Lindal Living and Lindal Planning Raioy The Four Beata ieee At Specul Sale Prices! 


a Se rem nee Transform your home into a beautiful light-filled retreat. 
ore Four Seasons has additions for every lifestyle and budget. 


Superior Quality... Unexpected Low Price” 















Call Four Seasons Sunrooms ® Call or “Log On” to schedule a Free In- 
5005 Veterans Memorial Highway ay SAS | Home Design Survey, receive a Free Catalog 
| 888 4 LINDAL | Dept. SUN109, Holbrook, New York 11741 SUNROOMS and locate the nearest Showroom. 
For Your Free ( ) 2 www. 
ae 1(800) FOUR SEASONS | scorers -suvreenenerayalones oo 
nto Facket. 1-800-368-7732 ee ; 
( ) Outdoor Living...Indoors Sunrooms.com/sun 
lindal.com/dreams ALASKA Fresno San Diego COLORADO MONTANA Portland Tacoma 
Anchorage 559-221-1340 619-299-8439 Colorado Springs Bozeman 503-282-0140 253-537-2799 
907-345-3732 Fullerton San Jose 719-634-7079 406-586-5242 Portland Tacoma 
714-871-4165 408-241-5614 Denver Helena 503-671-0551 253-896-2600 
ARIZONA Glendale San Jose 303-715-0777 406-449-0132 Redmond Veradale 
Mesa 818-549-3832 408- 265-8000 Denver 541-923-2249 509-927-1190 
480-833-1819 lone 2 303-289-7952 NEVADA 
Phoenix 209-274-6308 510-895-1860 Durango Henderson/Las UTAH WYOMING 
602-906-9205 Monterey San Luis Obispo 970-247-0440 Vegas Salt Lake City Buffalo 
Tucson 831-646-5200 805-541-3600 Grand Junction 702-293-5738 801-266-9666 307-684-7007 
520-628-1355 Petaluma San Mateo 70-858-3370 Reno St. George Casper 
AF Gl 707-769-8553 650-341-6201 Loveland 775-348-4877 435-673-0100 307-266-1111 
ing ass Doors fl CALIFORNIA Pleasanton San Rafael 970-278-1214 
4 Bakersfield 925-225-9830 415-491-1461 Parker NEW MEXICO WASHINGTON 
for Sliding Glass Doors f 661-327-0871 Rancho Santa Santa Rosa 303-805-1313 Albuquerque Bellevue ©2001 Four Seasons 
Installation - No Hole to Cut i Carpinteria Margarita 707-586-2710 505-797-3535 425-454-4336 Sunrooms Corp 
| 5. 805-566-3393 949-766-4184 South El Monte IDAHO Albuquerque Lacey 
Models p Escondido Riverside 626-575-0595 Boise 505-881-5223 360-412-1810 For Dealer/Franchise 
alls, Windows & Screens 760-741-8509 909-782-2360 Vacaville 208-344-4945 Seattle Information Please 
: Eureka Roseville 707-451-7451 Pocatello OREGON 206-284-0338 Call Toll Free 
Guarantee j 707-443-5652 916-782-0480 Vallejo 208-232-4444 Corvallis Sedro Woolley 1(800)521-0179 
‘OUR FREE CATALOG $ Fremont Sacramento 707-645-8080 Twin Falls 541-758-0658 360-595-1043 a 
, bi E 510-440-9800 916-635-9966 Walnut Creek 208-734-0995 Florence Sequim 
a. Vationwide 925-939-6500 541-902-8847 360-683-8068 





enest Pet Doors Since 1973 — —-—- 


TIT Dept. 21 


cra eS:7a8 Vixen Hill Gazebos 


1 #D, San Luis Obispo, CA 93402 


lom Table Pats 


iW FREE Product Info Kit: 
1-800-444-0778 





America: S HY Choice bi 


Wallpaper, 


Take An ac 


10% OFF 


You'll never find a reason P- CODE: SUD! 
to buy from anyone else! yf : en all 
We guarantee it! ¢ 100%, Satisfaction 





Steve Katzman, President . Pa Guaranteed! 
Y. 


American 
Blind and Wallpaper Factory 


ALL MAJOR Discover our wide selection of modular, cedar Gazebos and 1-800-56 7-204 7 : inecmieenaan 
CREDIT CARDS screened GardenHouses pre-engineered for easy assembly Decorating so easy, it’s fun! FREE UPS Shipping! f 
by the non-carpenter. Cataog $5 (Free from our web site.) FAX 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
ACCEPTED Vi nHill ; Call or ie 24 hours a day, 7 days a week. | 
-quardian-tablepad.com www. Vixe -cOm 4 : Z Y : 


credit cards, money orders & checks accepted 


800-423-2766 
Vixen Hill Dept. GD e Elverson, Pa. (19520) 
































































































































The §uUNnSef Classifieds 


2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:hroth@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 


BARNS 





BARN PLANS from our New England style 
farm and B&B. www.willowbrookfarm.com 


(206) 842-8034. 


CARPETS/RUGS 





1-800-247-7905 DEEPEST DISCOUNTS 
on Carpet, Wood, Laminates & Area 
Rugs. Warranted. Free Samples. Reasonable 
Shipping Nation Wide. Dalton-Direct 


Flooring www.dalton-direct.com 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 


190 SUNSET 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com ~ 

SIMPLE! Save money on buying 


floorcovering direct. MICHAELS 
CARPET 800-375-9509. 


CHINA/CRYSTAL/SILVER 





CHINA FINDERS. 2823 CentralAve., 
St. Petersburg, FL 33713. 1-800-900-2557 or 


1-727-328-0557. www.chinafinders.com 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 


SILVERPLATE/STERLING 
FLATWARE. Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880. Fax 1-209-634-1134. 
kinzies@mymailstation.com 


COASTERS 





ORIGINAL THIRSTYSTONE® 


COASTERS. Made from naturally 
absorbent western sandstone. 
www.CreationsU.com 1-800-543-2610. 

OSS SL EE 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.Wweathervaneandcupola.com 

eS 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FINANCIAL 





CREDIT CARD DEBT? REDUCE 
INTEREST! LOWER PAYMENTS! 
Not for Profit organization can help. 
Start becoming debt free - call 
DEBT REDUCTION SERVICES 
foday. Toll-Free 1-877-688-3328. 


www.DebtReductionServices.com 


DEBT RELIEF! Not a loan. Not 
bankruptcy. Lower payments and interest 
instantly. Private. Call AMERIX now! 
1-800-847-6184 (ext. 4972) www.amerix.com 





FLOORING 


Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038 www.authenticpinefloors.com 





FURNITURE 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long-stemmed 
sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


MARILYN’S OWN Certified Healthy 
Organic Soil/Plants. 1-800-927-3311 or 


online www.marilynsown.com 




























HELP WANTEL 


EASY WORK! EXCELL’ 
Assemble Products At Home. ( 


1-800-467-5566 Ext. 11797. 


REAL ESTAT! 


IDAHO, WASHINGTON, 1 
small to large acreages. Ow! 


Easy terms. (800) 942-5363. Rox 


if 


TIMESHARE FOR Sale. 


Weeks. R.C.I. Resort. Asking] 


Both. 602-417-0175. 7 


S|] 


WILSON ARCH RESORT CO 


a 


SE Utah’s pristine red rock ¢, i 


yourself free. Live in natu 
connected through technologii ,, 
vacation cottages, homesites, jy 
gallery, restaurant sites at Wi 
prime commercial. 1-800-856-5) 


My 
RETIREMENT LIVIN) 
rian 


FIELDSTONE PLACE an Aci} 


i] 


Community in Lynden Wasi 


Star Golf Course, Free Golf mi 





Included. Call 1-800-354-1196} l 


nh 
_* 


Mature Living Choices - Senior |) 
Ri 
A FREE color magazine featurit’ | 


choices specifically for people 55+. 
coast to coast. Call 1-800-222-57 
TRAVEL/BAY ARE/§ 





=, 


ORGANIC GUIDES to NOK 
CALIFORNIA. Discover organi : 
meet allies; create a healthier wor) 
North Bay editions. www.healthy 
(707) 829-2999. 


SS 


WEATHER PRODUC1 





DAVIS VANTAGE Weather 
Discount Prices, Professional Support 
Systems Company, www.wxsys! 


877-249-4771. 








ATION RENTALS 





Direct Ski Accommodations: 


jun Peaks, Big White, BC: 
| 
»fproperites, locations, value, 


jcustomer support! Discount 
ities, ski school. Searchable 
iles, photos, online reservations, 
ents, resort info, maps. Book 
ers: list properites, destina- 
)7-6700, info @alluradirect.com, 


Direct.com 


TION RENTALS on the 
p://cyberrentals.com Homes, 
direct from owners, color photos 
fes. Or call 1-800-628-0558 for 


sampler. 


IENDLY WHALES! February/ 
ours since 1966. 800-726-7231 
ontiertours.com 

ONT SAN DIEGO, miles 
ly equipped condominiums, 
800-248-5262. 
rontsandiego.com 


NFOC hure, 










Monthly vacation homes close to 
! h. Fouratt-Simmons R.E. 
R20 . www.fouratt-simmons.com 
A ISLAND - Your quick 
for all seasons. Catalina 


ation Rentals. 800-631-5280 


mavacations.com 


A LUXURY home, weekly. 
eaches, village. (314) 725-6776 


e@aol.com 


“INO Coast Beachfront Vacation 
as. fireplaces. 1-800-359-4649. 


sonproperties.com 


BEACH SAN DIEGO Ocean 
mt furnished vacation condos. 
arbecues, beaches & views. 

welcome. Day/Week/Month 
eaches.com (800) 779-7263. 


D/Del Mar area luxury condos. 
t developments. Free brochure. 
estubbs.com (800) 378-8221. 


D Panoramic Beachfront Luxury 
feat Vacation Spot. (619) 428-3974. 
CISCO. B&B in San Francisco. 
to Luxury apartment suites 
edward II Inn 800-473-2846. 


ardiiinn.com 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12’ Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 


www.4tahoegroups.com 


VINEYARD COTTAGE, 3BR/1BA, 
DimenCnesm=c —Barn. See @ 
Www.winecountrycottagerentals.com or 
415-664-2424. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


BIG ISLAND, 3BR hideaway on 2.7 acres 
overlooking Kailua-Kona. 1-808-322-2912 


or www.keauhouhideaway.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
HAWAI!S BEST VACATION HOMES 
Hundreds of properties on all islands 
online 


availability/reservations 


800-754-0905, www.vacationhosts.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


Kaanapali Alii Resort luxury accommodations 
photos available! REDUCED RATES 
Maui Beachfront Rentals representing 
888-661-7200, 


individual owners 


mauibeachfront.com 





KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME  =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 


To advertise call 1-800-542-5585 


KAUAT POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 

KAUAI, POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 


www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront Coastline 


Cottages Toll-Free 866-641-6900 


www.coastlinecottages.com 


KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 

KAUAI, PRINCEVILLE: Spectacular 


Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


MAUI BEACHFRONT Condo 
2BR/2BA. Spectacular. $700/$1295 
Week. Owner 888-757-8780 Brochure 


www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $70-$200 Plush!!! 


MAUI BEACHFRONT HOMES. Great 


Swim Beach. Robert N. Hansen 


(RA) agent/owner 808-879-3667, 


www.MauiRealEstate.net 


MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 


(800) 905-8424 x24. 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110. Owner 


Direct 800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 
206-842-8409 www.mauicondoyacation.com 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

TROPICAL GARDENS, POOL; 

3BR2BA. Walk to everything! (800) 707-4599. 


Fabulous!! www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 


rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8 206-617-2794 Email: 


laurie @timberlineproperties.com 


OAHU/NORTH SHORE Furnished 


Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


OAHU/NORTH SHORE old-style 
beachhouse 1BR/1BA $150/night. Second 
BR available. Near Banzai Pipeline 


(877) 423-2225 beback @lava.net 


WEST MAUI Private Oceanview Estate, 
SBR/S5BA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


SANTA FE, CASA TENORIO Close to 
everything. Charm, privacy, location. Sleeps 8. 


1-800-746-8222, www.fpmrents.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2bedrooms, 
decks 


decorative woodstove & 


$89.00/night. 1-800-818-9404. 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 


www.cabovillas.com 
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indow on the Wes 


By Bonnie Henderson ¢ Photograph by Douglas Merriam 





K IN 


Idaho ranch, he learned to work cowhide from his father, a 
rawhide braider in the Spanish tradition. As a marine in 
World War II, Duff traveled the Pacific picking up tips from 
rawhiders from San Francisco to Australia. * By 1955, when 
he and his brother Bill opened their own saddle shop in 
Pendleton, Oregon, their work was already coveted by cow- 
boys. Bill made the wooden trees upon which the saddle 
was built;.Duff did the tooling that turned every Severe 
Brothers saddle into a work of art. * “The skill he brings to 
his work is unsurpassed,” says Marjorie Hunt, a folklorist 
with the Smithsonian Institution. In 1982 the National En- 
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WES T EB‘ Ni eoReS 


Turning cowhide into art 


m Duff Severe was born to the saddle. Growing up on an 


















dowment for the Arts honored Duff with a Nationa) 
itage Fellowship, the country’s highest award for 
arts. * The saddlery, now run by Duff’s nephew Ran 
turns out world-class saddles. As for Duff, at 81 he 
spends most days crafting miniature saddles, as po 
with collectors as his bronc saddle was with rodeo rid} 
As a youngster, Duff recalls, he got his dad to loan } 
wagon and horses to finish a threshing job. “‘But I wat 
to do that job better than it’s ever been done before,”} 
quotes his father. “That’s kind of been my motto) 
since.” Severe Brothers Saddlery, 1413 N.W. 49th Dt, 
dleton, OR; (541) 276-2961 or www.severesaddles.coiy 


www.sunset.com 
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“The best of Seattle 
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YOU ARE A MICRO 
MIGHT AS WELL BE A 


See as 
He 


ets orale) 
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The Chevy” Tahoe® has more power than ever. Advanced Vortec™ engines are among the most 1 


awe-inspiring vastness and realize that, with your powerful new Tahoe, your position in thew 





MORE POWER, MORE ROOM, MORE SUV! 








i 
ti 


i) 


IN THE UNIVE. 3° 


pPPECK WITH MORE POWER. 

















| 2001 competitive data. Excludes other GM vehicles, *Versus previous generation. ©2001 GM Corp. Buckle up, America! 


» With Autotrac® four-wheel drive, you can use all this power to go way out there, take in the 


| The Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit chevy.com/tahoe 
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wd wh HANSON 


SOME MIGHT CHOOSE A LECTURE 


OR A DOCUMENTARY FILM TO EXPLAIN 


THE TRADITION OF 125 YEARS 


of winemaking. 





WE PREFER A GLASS. 


At Beringer, we are proud But our greatest achievement 


to be the only winery ever lies in knowing everything 
to win Wine Spectator’s #1 that we’ve learned is yours 
Wine of the Year for both a to enjoy, each time you 


pour a glass of our wine. 





cabemet and a chardonnay. 


BERINGER. 


All we are in every bottle. 


www.beringer.com 



































2001 idea House Team 


Builder 
Sherman Homes 


Designer 
William Gottlieb, Plan One 


Development 

S.D. Claremont, LLC 

HH William A. Sherman, Jr. 

P. Edward Dean 
CLAREMONT ON THE PARK 
Redmond, Washington 















































Interior Designer 
Markie Nelson Interior Design 


Landscape Architect 
Berger Partnership 











2001 Idea House Sponsors 





| CertainTeed Roofing 
|| Dupont Stainmaster Carpet 
| Hewlett Packard 
\| f_ James Harding Siding Products 
| Kelly-Moore Paint 
Al Kitchenaid 
1 Lennox 
Minwax Stain 
Monrovia 
Pacific Coast Feather Company 
| Pella Windows 
| Pier 1 Imports 


Thomasville Cabinets/ 
The Home Depot 


TimberTech Decking 








Trus Joist 
‘i Whirlpool 
& Whitney Farms 





Tudor Revival 









Sunset’s 2001 Idea House 


with a L2OIST 


&| NE 43rd Ct. 
<| Miter bullets Bsspelatiey 
of King & Snohomish Counties 
°| (Clerc 
520 ) c} ¢ 
N ~ ON THE PARK IN REOMOND 
| 
= To 





NE 40th exit Lake 


Samammish 


*Redmond 


; l 
To Bellevue \ 


Open to the public 
September 8—November 18, 20 


Wednesday-Saturday, 10 a.m. to 8 p.m.; Sunday, 10 a.m. to 5 p.m. 
Closed Monday and Tuesday. 


Location: NE 43rd Ct., Claremont on the Park, Redmond, WA 
General Admission: $6.00 


Habitat for Humanity of East King County will receive a portion of the proceeds. 
Call 1-800-786-7375 or visit www.sunset.com for more 
information and confirmation of hours and dates. 


This program is brou 


THE “MAGAZINE OF WESTERN LIVING you by Sunset Media, 


BUMSER BLISSHOL GOMFORT. 


see Barrier Weave™ fabric and Comfort Lock® construction. 






yeauty, as they say, is in the eye « yider. Ce uffi fiting promise 














if comfort imaginable. We, on ofting, most durable down 


bedding possible. Our far ¢ products—down comforters, pillows 
hd feather beds—was created with d. Designed to fit your body, your bed, your 
7° We begin by selecting the very best down available. Then, we clean it using our 
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COMFORTERS PILLOWS FEATHER BEDS 





COMFORT GUARANTEE Fluffy for Life™ 


Try any of our products for 30 nights, and if you're 
not completely satisfied, we'll give you a full refund. 





a free beachuseee to. find a retailer near you, call toll free 1.866.433.9476 or visit us at pacificcoast.com, 


*Only Poole Coast down is Hyperclean. If not completely allergy free, return to the store within 30 days for a refund. 
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The celebration begins this October with the official groundbreaking for }==mm 
the National Garden in Washington D.C. Due for completion in 2003, this 7) 
three-acre garden wil! bring to life the relationships between plants, people 
and their environment. Lowe’s Home Improvement Warehouse is proud to 
be a founding sponsor in the construction of this truly historic endeavor. . 
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From the Editor 


By Katie Tamony 





CHRISTINA SCHMIDHOFER 


The growing edge 


@ In California’s rural Sonoma County, where I grew up, 
no two houses looked alike. My friends lived in converted 
barns, old farmhouses, custom-built Victorians, bunga- 
lows, split-levels—even a geodesic dome. I often wonder 
if my interest in architecture and remodeling was formed 
early by the startling contrasts that I saw on my way to and 
from school. 

In surveying this year’s winners of our Western Home 
Awards (page 111), I’m reminded of that amazing diversity 
of needs and tastes that influence the look of our region. 
Each winner has its own strengths—a house designed to 
resist wildfire in Southern California, one that keeps its 
Owners cool and saves energy in Arizona, a remodel of a 
water tower in Washington. 

When Sunset teamed up with the American Institute of 
Architects to launch this biennial awards program more 
than 40 years ago, the criteria for choosing the winning 
homes were essentially the same as they are today: Does 
the house suit the site, and is it planned and built with the 
Western style of living in mind? What’s new? The winners 
represent the “growing edge” of residential architecture, 
where innovation meets practical use. 

Looking back through the decades, there are common 
threads: a concern for energy conservation, the need to get 
light into homes, the struggle to build on smaller lots, the 
desire to balance historic preservation with present-day 
practicality. Every two years, we examine houses that solve 
these dilemmas in unexpected ways. We think you'll find 
this year’s results stimulating, whether you’re planning to 
buy a new home, build one, or just get an idea of how the 


rest of the West is living. 
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Open House 


Letters from our readers 


The West’s best lakes, revisited 
Our family came back from vacation and, 
lo and behold, there on the cover of the 
August Sunset was the place where we 
had just spent a wonderful week. This was 
our first time to Bass Lake and we just 
loved it. As mentioned in the article, there 
are plenty of things to do around the lake 
as well as nearby. And you were right: The 
lake was warm like bathwater yet refresh- 
ing in the heat of July. 


Marie Eads 
SUNNYVALE, CA 


Boy, did you miss one of the best lakes 
there ever was—Panguitch Lake, near 
Cedar Breaks National Monument in Utah. There’s trout 
fishing, camping galore, and a lodge. 


Sue Mangum 
CEDAR City, UT 


You forgot to include the largest natural freshwater lake 
west of the Mississippi—beautiful Flathead Lake, south of 
Glacier National Park in Montana. 


Diane Treece 
KALISPELL, MT 


What perfect timing! The same evening my family and I ar- 
rived home from Pinecrest Lake in the Sierra, I was brows- 
ing through our stack of mail when I saw the August issue 
featuring “The West’s Best Lakes.” I opened it up, looking 
for my favorite. Much to my disappointment, it was not 
mentioned in the article, but I flipped back to the begin- 
ning of the magazine and read in From the Editor that 
Katie Tamony also goes to Pinecrest Lake. Just like Katie, 
my family grew up there. My husband and J are carrying 
on the tradition with our two young boys. 


Julie McCall-Sandhofer 
RAMONA, CA 


Growing up in raised beds 
Re: “Raised Bed Rewards,” August, page 66. Our high-desert 
climate in south-central Utah requires creative gardening, 
and raised beds really help. We made ours of redwood, and 
it works well with our cold, snowy winters and hot, dry 


summers. We put wire fence in the middle of our beds, so 


tomatoes, cucumbers, melons, pumpkins, and other vine 
crops can grow vertically. This also helps increase yield. 

Star Cummings 

KANOSH, UT 
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Favorite summer pics 


Fragrant freesias insp 
fond memories 

‘I enjoyed “Perfuming the Ga 
(August, page 80) but expect 
see freesias included. They a 
absolute favorite! I’ve loved the 
grance since being a child in § 
climate zone 15. My parent 
have them growing along the 
way. I’ve been unsuccessful in } 
‘anne, «= ing them where I live in zone 7 


Penns et experience a flood of me 
when I walk to the door of my 


hood home. 


Easy roasts to grill 


Susan M. 
ATASCADH 


Editor’s note: Although freesias are hardy outdoa 
Sunset zones 8-9 and 12-24, you can enjoy the sce 
flowering potted plants indoors anywhere. 


More slices of pie 

“Pies a la Road” (August, page 94) missed a good oj 
our area: Rock Springs Cafe in Black Canyon City, 
zona. Customers come from miles around for their 
cious food, especially their pies—lemon meringue 
favorite. 


A Perfect Crust (page 100) is by far the best crust I 7 
made in all my 15 years of baking. The pastry was a| 
brown color and flaky—simply perfect. | 





To find articles mentioned here and thousand 
other recipes and stories, visit www.sunset.com 


Send letters to Open House, Sunset Magazine, 80 Wil 
Rd., Menlo Park, CA 94025; fax them to (650) 327-9 
or e-mail openhouse@sunset.com. Include your , 
name, hometown, and daytime telephone number. 
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Best of the West 


By Kathleen N. Brenzel e Photographs by E. Spencer Toy 








































A rainbow 
of salvias 


New flower colors jazz up 
these garden favorites 


gw Salvias, you could argue, capture the 
essence of the West—untamed, color- 
ful, and as tough as Butch Cassidy and 
the Sundance Kid. Most stand up to 
droughts and neglect while flaunting 
spikes of tubular, nectar-rich flowers in 
deep cobalt blue, bold lipstick red, hot 
pink, cream, butter yellow, vivid or- 
ange, or purple. Hummingbirds love 
them. So do gardeners. And their pop- 
ularity is exploding. 

Prized for their showy 
flowers, perennial salvias 
are fast becoming main- 
stays in beds and borders. 
Some 100 species, plus 
dozens of selections and 
hybrids, are now available 
in Western nurseries; more 
than 60 kinds are listed in 
the 2001 edition of the Sampling of salvias 
Sunset Western Garden includes cobalt blue 
Book. New varieties avail- gentian sage, hot pink 
able this season give gar- Chiapas sage, red orange 
deners even more choices. eyelash sage, golden Jamé 

“When people see salvias sage ‘Sierra San Antonio’, 
in bloom and discover how | and raspberry pink 
glorious they are, they can’t S. microphylla wislizenii. 
resist buying them,” says 
Jeff Rosendale, owner of the 
wholesale Rosendale Nursery in 
Watsonville, California. “Salvias are 
incredibly prolific. Spontaneous 
garden hybrids are always popping 
up. That’s exciting.” 

There are salvias for every cli- 
mate, from dry deserts and 
windswept prairies to the mild- 
winter coast. Most flower abun- 
dantly, sending out bloom spikes 
over a long period in spring or 
summer. Many peak in fall when 
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houses, at 2904 Rufina St. in Santa Fe. For vi 
ing times and details or to request a catalog 
place an order, call (800) 925-9387 or v 
www.highcountrygardens.com. 




























little else is blooming—pineappl 
(S. elegans ‘Scarlet Pineapple’), 
stance, which bears clusters of 
red flowers above pineapple-sc 
leaves, and prairie sage (S. a 
grandiflora), which pumps out c 
of deep sky blue flowers. 

New this year is a dwarf Me 
bush sage (S. leucantha ‘Santa 
bara’), with spikes of velvety p 
flowers on mounding plants ju: 
inches tall and 36 inches wide. 
fresh faces at retail nurseries in 
Chiapas sage, with hot pink blo 
Mexican sage (S. mexicana ‘ 
light’), with yellow green calyxes 
violet blue flowers; and Jamé sage 
jamensis), with flowers 
range from hot pink, o 
and wine red to bicolors 


hombres need, to be 
home on the range, is ¢g 
drainage, cutting back 
year, and—for subtrog 
types—frost protectior 
winter. 

Sierra Azul Nurs 
Garden, the retail a 
Rosendale Nursery, h 
demonstration garden wi 
you can see many salvi 
bloom this month. It’s o 
daily (9-5:30) at 2661 
Lake Ave., Watsonville, 
950706. For infori 
tion, call (831) 7 
0959 or visit wt 
sierraazul.com. — 

Another sa 
source with disp 
gardens is 
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Western Wanderings 


By Peter Fish 


The Prize 


m PASADENA—If, like me, you have often wondered how 
it will feel when the Royal Swedish Academy of Sciences 
awards you the Nobel Prize, let Dr. David Baltimore, presi- 
dent of the California Institute of Technology and 1975 lau- 
reate in medicine, tell you: “It was like entering a fairy tale.” 
This year marks the centennial of the great prize de- 
vised by Alfred Nobel. Undoubtedly, in 1901, neither 
Pasadena nor Caltech loomed large in the minds of the 
Nobel judges. But today, if 
you want to bask in the 
award’s reflected glow, you 
can hardly do better than to 
come here. California boasts 
the world’s largest concentra- 
tion of Nobel laureates (not 
counting the United States as 
a whole). A very high propor- 
tion of them—27 in all—have 
been associated with Caltech. 
Not that the school’s early 
years were promising. It was 
founded in 1891 by an el- 
derly philanthropist, Amos 
Throop, who named it after 
himself. Throop University 
sounds like the kind of insti- 
tution that used to advertise 
on the back of matchbooks—courses included manual 
arts, piano, and business. There was also a school cheer: 
“Go walla, go wunk, go wunk... Rackety whack, Throop!” 
Rackety whack indeed. After Amos Throop died, the uni- 
versity teetered on the edge of bankruptcy. But one trustee, 
astronomer George Ellery Hale, understood that Southern 
California merited—and could afford—a first-class scien- 
tific college. He scraped together money to lure physicist 
Robert Millikan out from Chicago. Millikan became the 
head of what by then was called the California Institute of 
Technology; he also won the school’s first Nobel, in 1923. 
Stroll the. 2,000-student campus today and you see the 
world Millikan and Hale cajoled donors to create: labora- 
tories, classrooms, and dormitories housed in Spanish 
renaissance revival buildings of melting loveliness. Says 
Romy Wyllie, Caltech’s unofficial architectural historian, 
“Hale had a vision that the school should be beautiful— 
that the students needed to appreciate the aesthetic values 
of life.” We peer into one courtyard where engineering un- 
dergraduates have installed a mammoth contraption of 
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Caltech President David Baltimore is among the university’s 


27 Nobel laureates; behind him stands the Athenaeum. 


























ropes, pulleys, and basketball hoops. I ask Wyllie 
thinks the students do in fact drink in the aesthetic v 
She pauses. “Subconsciously, perhaps.” 

Still, in the end, it was not the buildings that gar 
Caltech renown but the science performed in the 
likan began a tradition: Among Caltech Nobelis 
chemist Linus Pauling and physicist Richard Feyn 
and its current president, Baltimore, who earned his 
for work in virology. 

“Caltech has a puri 
purpose unique in Am 
research universities,” 
more says at the Athen 
faculty club, where, ups 
Albert Einstein lived as 
ing scholar. “Since the d 
Millikan and Hale, th 
ulty’s prime responsibilit 
always been cutting-edg 
search. The challenge © 
keep it on the cutting « 
We need to understand 
the new frontiers of kr 
edge are and make sur 
are positioned there. We » 


DAVID ZAITZ 


But back to that Nobel Prize. Did it, I ask Balti 
change his life? “I guess it must have. Since there wa 
control study—no life where I didn’t win the prize- 
hard to tell.” 

Then the most important question: Where does 
display a Nobel? I personally would put it on the mz 
or in a coat pocket where I could pull it out at oppor 
moments: “Say, have you seen my Nobel Prize?” It 
out that Dr. Baltimore doesn’t get to do either of tl 
things. “The prize is in a bank vault,” he explains. “It’s 
valuable as a piece of gold to have it around. All I have 
replica.” Ah well, sic transit gloria Nobel. 


Architectural tours of the Caltech campus are held the 
fourth Thursday of each month; for reservations, call (626) 
395-6327. To celebrate California’s Nobel laureates, Cal- 
tech and UCLA are sponsoring a symposium October 24 
(626/395-4652). On October 26, the Exploratorium in San 
Francisco sponsors a similar program (415/561-0308). 
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m= Beauty washes over you in San Francisco’s 
Marina District as regularly as waves lap the 
beach at newly restored Crissy Field. 

On the northern edge of the city, the Marina 
just might be San Francisco’s most stunning 
neighborhood. It’s a charmed place, where 
much of the goodness of the Bay Area comes 
together: The bay’s edge, urban open space, 
and striking views meet sophisticated shops 
and a global range of good restaurants. 

From Crissy Field, you can gaze out at the 
slopes of Angel Island, the amber East Bay hills, 
and the Golden Gate Bridge. Or turn around to 
view the salmon-colored dome of the Palace of 
Fine Arts, mature eucalyptus and palms mixed 
in with the Spanish tile roofs of the Presidio, 
and Victorians climbing the hills of Pacific 
Heights. Paths link to the Marina Green, a fa- 
vorite destination for kite fliers, Frisbee throw- 
ers, and volleyball players. A few blocks south, 
Chestnut Street hops with glossy shops and 
well-dressed shoppers. 

“We are bordered by such interesting things,” 
says Marina Times publisher and editor Maggie 
McCall, who was born here. “Fort Mason, the 
yacht harbor, and all the boats. It’s just ab- 
solutely beautiful.” 

The $34.4-million restoration of Crissy Field, 
a former military airfield, is drawing the same at- 
tention the neighborhood garnered during the 
Panama-Pacific International Exposition back in 


Need an escape? Go fly a kite on Crissy Field, near 
the base of the bridge and the Marin Headlands. 
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1915—ironically, when the 
field was first fully filled in. 
The new Crissy Field, com- 


pleted last May, boasts 
100,000 native plants and a 
tidal marsh where a parking 
lot and runway used to be. 
“There’s no one who visits 
San Francisco who isn’t struck 
by the view of the Golden 


Along Crissy Field’s new 
pathways (above), you can 
pedal, stroll, or sit and watch 
sailboats and windsurfers on the 
bay; join locals (and their dogs) 
for Sunday brunch at the Grove. 






Fort Point front of the Grove, 
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Gate Bridge, or the fog on f 
your face, or the surf at your 
feet,” enthuses Greg Moore, 
executive director of the 
Golden Gate National Parks 
Association, which managed 
the restoration project. 

The breathtaking mix is apparent 
on a sunny Saturday here, as a sea- 
gull lifts and drops, lifts and drops a 
mollusk onto the hard sand in the 
new marsh. Spiky San Francisco 
spineflower, dune grass, and 71 
other native plants have been intro- 
duced inside a fenced area here. Just 
outside the enclosure, kids build 
sand castles and clamor to toss an ea- 
ger golden retriever a ball, a few feet 
away from a fragile ecosystem. 

“It’s a unique juxtaposition,” says 
Moore. “Here in the front yard of the 
city, we’re introducing people to the 
importance of wetlands.” 


Shaken but resettled 

Since the Loma Prieta earthquake 
devastated the neighborhood 12 
years ago this month, the Marina Dis- 
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trict has undergone its own revival. 

“The earthquake was when really 
big change hit the neighborhood,” 
says Ed Bosco, whose family has 
been making ravioli at Lucca Deli- 
catessen on Chestnut Street since 
1929. More than 60 buildings were 
destroyed in the earthquake, many of 
them apartment buildings. “A lot of 
people that we call the old-timers, 
people I grew up with, moved out.” 

Bosco’s son, Paul—who has taken 
over the business with his sister, 
Linda Bosco-Fioretti—says he sees a 
new generation in his shop. “We’re 
getting new kids, a lot of moms com- 
ing in with babies.” In recent years, 
repuilt apartment buildings and the 
dot-com boom brought new energy 
to the neighborhood. 

On the day I visit, a convertible 
Scout is parked on Chestnut Street in 
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Boutiques, a surprising 
ber of them selling sung 
or skin-care product 
the busy street. Late 
night, restaurants anc 
will be filled with the y 
single crowd, but this afternoo 
strollers are everywhere. 

I cut across the Moscone I 
ation Center’s fields, where a sc 
game is in full swing, to Fort 
Center, whose old piers now | 
an all-star lineup of non) 
groups. Fort Mason is also hot 
the city’s most famous vege 
restaurant, Greens, and intrij 
small museums. I walk to the e 
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a pier, where seagulls have gatl 
and a handful of fishermen ar 
tiently waiting for a bite. Pilings 
as water laps at them below—a 
less sound that can be heard uf 
down the coast. But as I gaze ¢ 
sailboats jigging in the distance 
der the orange sweep of the Gc 
Gate Bridge, I know this nort 
edge of the city is like no other f£ 
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Pick up picnic fixings from Lucca Delicatessen, one of the Marina’s original 


food purveyors—and still a favorite. 


Museums, 
munchies and 
motor lodges 


he Marina business district is just 

north of Cow Hollow’s busy Union 

St. Shops are clustered along 
Chestnut St. north of Lombard St., be- 
tween Fillmore St. and the Presidio. The 
Golden Gate Promenade runs along the 
bay from Fort Point to Fort Mason. Park- 
ing is easier along Crissy Field and Marina 
Green than it is along Chestnut. 

Area code is 415 unless noted. 


Attractions 
Africa 


tural Society 


1 American Historical & Cul- 
Museum. Rotating 
exhibits of African and African-American 
painting, sculpture, and photography. 
12-5 Wed-Sun; $2. Bldg. C-165, Fort 
Mason; 441-0640. 

Crissy Field. The Promenade stretches 
approximately 2% miles from Fort Mason 
to Fort Point, including paths along Ma- 
rina Green and Crissy Field. The Crissy 
Field Center offers educational programs, 
plus maps and information. 9-5 Wea- 
Sun. Bldg. 603, Mason and Halleck 
Streets; 567-7690 or www.crissyfield. org. 
Exploratorium and Palace of Fine 





SUNSET 


Arts. The Exploratorium is a leading in- 
novative interactive science museum, 
with more than 650 exhibits. It’s housed 
inside the Bernard Maybeck—designed 
Palace of Fine Arts. 70-5 Tue—Sun (until 
9 Wed); $9. 3607 Lyon St.; 561-0360 or 
www.exploratorium.edu. 

Museo ItaloAmericano. Small mu- 
seum with works by Italian and Italian 
American artists. 12-5 Wea-Sun; £3. 
Bldg. C, Fort Mason; 673-2200. 
Museum of Craft & Folk Art. Exhibit 
hall and gift shop have displays of craft 
and folk art from around the world: This 
month it’s Shibori: Tradition and Innova- 
tion East to West. 11-5 Tue-Fri, 10-5 
Sat, 11-5 Sun; $3. Bldg. A, Fort Mason; 
775-0991. 

Presidio Bowling Center. Busy, hip 
weekend scene. Cafe has snacks. Mont- 
gomery St. and Moraga Ave.; 561-2695. 


Dining 

Bistro Yoffi. Airy eatery with colorful 
chairs and a small back patio; serves 
sandwiches, french fries, and salads. 
Closed Mon. 2231 Chestnut; 885-5133. 
Greens. The gold standard for fine veg- 
etarian cuisine, with gorgeous views of 
the bay. Reservations recommended for 
the restaurant; there’s also a take-out 
counter. Bldg. A, Fort Mason; 771-6222. 





















Grove. The place to be seen in th 
rina. Hang out for coffee and treats 
have a light meal of soup, a sandwi 
or chili. 2250 Chestnut; 474-4843. | 
isa. Little bistro serving French tap. 
such as steak with Roquefort and ¢ 
toes Pomp Neuf. Closed Mon. 332 
Steiner St.; 567-9588. 
Judy’s Cafe. Outstanding, huge 
omelets, fluffy banana-topped Frenc 
toast. Be prepared to wait on weeke 
mornings. 2268 Chestnut; 922-458: 
Lhasa Moon. One of the city’s firs} 
Tibetan restaurants, with tasty stean) 
momo (dumplings) and flatoreads. 
Closed Mon. 2420 Lombard; 674-9 
Lucca Delicatessen. Italian deli | 
been in the neighborhood for 72 yea) 
Homemade pasta and sauces, sand} 
wiches, and picnic treats in a tiny stot 
2120 Chestnut; 921-7873. 
Mel’s Drive-in. It'll satisfy your late- 
night craving for a milk shake and a 
burger. 2165 Lombard; 921-3039. 
Mezes. Made for sharing, Greek 
appetizers, or mezethes, add to the 
friendly atmosphere here. Closed /Vor, 
2378 Chestnut; 409-7771. 
Ristorante Parma. Small place has 
formal service and a neighborhood fee} 
Closed Sun. 3314 Steiner; 567-0500. 


Lodging 
Modest motor lodges line Lombard St. 
with rooms costing around $100 a righ 
For a quieter night (and for more stylist} 
digs), stay off Lombard. 
Hotel Del Sol. A very stylish, renova 
motor lodge whose vibrant style almos 
makes up for the noise. From $125. 37 
Webster St.; 921-5520. 

Marina Inn. Homey, comfortable 
rooms. Those near the elevator can be } 
loud. From $85. 3110 Octavia St.; (800 
274-1420. 
Sherman House. A few blocks abov} 
the Marina District in Pacific Heights, thil 
1876 home is by far the most elegant | 
(and most expensive) lodging in the areé 
From $460. 2160 Green St.; 563-3600 
(800) 424-5777. @ 
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| Have ou ever seen a hole in one? 
y 





Have you ever delivered a perfect presentation? 





Do you think some things are everything they ‘re cracked up to be? 








SEN If the answer's yes, you're one of us. Someone who knows that, 
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occasionally, everything is just right. At Hampton”™ hotels, it happens 





every day. In fact, it’s 100% Satisfaction Guaranteed. Rooms begin from around $69 to 





$99 a night;* and as a proud member of the Hilton Family of Hotels, we offer Hilton 
HHonors® hotel points and airline miles throughout your stay. For reservations, visit 


hamptoninn.com or call 1-800- HAMPTON.» 


We're with you all the way: 





Free Breakfast Bar * 1,000 Locations Nationwide ¢ Hilton HHonors® Hotel Points and Airline Mites 


*Rates vary by location. Hilton HHonors membership, earning of points and miles, and redemption of poin ubject to Hilton HHonors terms and conditions. © 2001 Hilton Hospital 














@ Drinking in a little his- 
tory is easy in Napa Valley, 
where many wineries 
opened their doors as 
early as 1860. Most of 
these old-timers were 
forced to shut down by 
1920, due mainly to Prohi- 
bition, but a fair number 
have been resurrected and 
now operate as full-service 
wineries. Today, like their 
more recently founded 
neighbors, these “ghost 
wineries”—as they’ve 
been dubbed by locals— 
offer tastings of current 
vintages and tours of their 
time-honored settings. 
You can learn about 
early winemaking tech- 
niques inside the 115-year- 
old wooden building of 
Trefethen Vineyards (1160 
Oak Knoll Ave., Napa; 
707/255-7700), one of the 
valley’s few family-owned 
estate vineyards. Before 


electricity, horse-drawn 


Grapevine ghosts 


Visit Napa County’s oldest wineries 








pulleys brought grapes to 


the third floor; grape 
juice—splattered walls re- 
veal how gravity moved 
the juice to second-floor 
fermenting tanks and the 
barrel storage area on the 
ground level. 

Just north, in the town 
of Rutherford, the red barn 
built by Christian Adamson 
in 1884 rises above the 
vineyards of Frog’s Leap 
(8815 Conn Creek Rd.; 
963-4704). The barn’s 
weathered siding speaks of 
the past, but its beautiful 
beams are new, and the 


winery’s techniques of sus- 
















































The vintage 1884 barn at Frog’s Leap; Trefethen’s barrel r 
cooking demonstrations at the Culinary Institute of Am¢dé 


tainable agriculture are 
some of the most progres- 
sive in the valley. 

A venerable 1889 stone 
building housed the Chris- 
tian Brothers winery from 
1950 to 1989. Although a 
working winery no longer 
exists there, the new 
owner, the Culinary Insti- 
tute of America (2555 
Main St., St. Helena; 967- 
1010), runs the Wine Spec- 
tator Greystone Restaurant 
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in the old structure. Wik 
the recent dedication ' 
48-seat exhibition kitc. 
the CIA offers cooking 
demonstrations daily ( 
reservations recom- 
mended; 967-2320). AJ 
new is the Bakery Café), 
where you can sample} 
works of budding past) 
chefs. They’re treats gc| 
enough to make those | 



















ghosts proud. 
— Deborah Clay} 
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ng, the 
hizec way 
-Wober 13. A barroom 
gets a little respect 
> World’s Wrist- 
ng Champi- 
ip in Petaluma, 
> brains count as 
nas brawn. “You can 
me the strongest 
iin the world, and I'll 
‘him beat by a 130- 
id wristwrestler,” 
c Big Bill Soberanes, 
founded the event in 
ate 1950s when he 
ip a competition ata 
pub. “It’s not about 
icle, it’s about tech- 
e and concentration.” 
iators from 32 coun- 
go mano a mano 
ing elimination trials, 
ing at 1 pM. The 
at-popping finals may 
be Over before mid- 
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Petaluma Blvd. S; (707) 
778-1430. 

— Chiori Santiago 


Artists at work 

gw When artists open their 
studios to the public, it’s 
an experience that can’t be 
duplicated in a gallery. You 
can watch the artists at 
work, ask questions about 
their technique, and go 
home with a piece that will 


| conjure a story every time 


you look at it. What’s 
more, you'll travel through 








coastal woods. 


This month, artists in the 
Bay Area invite the public 


to tour their studios. To 
help you plan your self- 
guided tour, organizers 
generally offer an exhibit 
of the art at a centrally 
located gallery, plus 

a map or illus- 
trated catalog 
of participating 
artists. Find the works 
that most intrigue 
you, then plot your route 
to each studio. 





try barn or an atelier in the 










some memorable terrain 
as you search for that 


mt. $70. Petaluma Vet- 
Memorial Audito- 
Building, 1094 


Sonoma County 
ARTrails: Oct 13-14, 
20-21; (707) 579-2787. 









workshop in a wine coun- 


Sleek sleeps in 
Sunnyvale 
@ Silicon Valley buzzes night 
and day along El Camino 
Real, just a short skip from 
the new Wild Palms Hotel in 
Sunnyvale. But once you 
step into the tropical-chic 
hotel, you wouldn’t know it. 
This casual, colorful oasis 
features canopy beds with 
yellow and coral comforters, 
wicker furniture, and palm 
leaf-shaped lamps. Striped 
fabanas ring the pool and hot tub, and the bar is only a splash away. The latest 
venture of the Joie de Vivre hotel chain, the sleek motel-gone-upscale is conve- 
nient for business travelers, but attractive weekend rates make it a bargain get- 
away for California vacationers as well. Wild Palms Hotel: From $115; 910 E. Fre- 
mont Ave., Sunnyvale; (800) 538-1600 or www.wildpalmshotel.com. 
< — Lisa Taggart 
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Cultural Council of 
Santa Cruz 
County’s Open 
Studio Art 
Tours: first three 
weekends of Oct; (831) 
688-5399. San Francisco 
Open Studios 2001: every 
weekend of Oct; (415) 
861-9838. California 


Arts Council: (916) 322- 


6555. —CS. 


Fall foliage and fun 
This month, California 
remembers its role as 
America’s produce basket. 
Harvest celebra- 
tions range from 
quaint, rural affairs 
to sprawling 
events with 
‘concerts and gala 
dinners. Here are a few fa- 
vorites; for other festivals 
near you, contact your lo- 
cal chamber of commerce. 

Drive through the fall 
colors of Feather River 
canyon on the way to 
Quincy’s Mountain Har- 
vest Festival. Oct 13; free. 
(530) 283-3402. 

Though the Half Moon 
Bay Art & Pumpkin Festi- 
val can get quite crowded, 
it’s still a winner. Come 
early and avoid State 92. 
From the north, take State 
1 south; from the south, 
take U.S. 101 north to 
State 84 west to State 1 
north. 10-5 Oct 13 and 
14; free. (650) 726-9652. 

Held at the Cal Expo, 
the 27th annual Sacra- 
mento Harvest Festival is 
a large commercial enter- 
prise that’s reproduced in 
various Western cities in 
autumn. Oct 19-21; $8. 
(800) 321-1213. — C.S. @ 
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CLOCKWISE FROM ABOVE: JIMMY HOLDER, GLENN CHRISTIANSEN, THOMAS J. STORY 
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Grass Valley’s still booming x 


Where sophistication meets scenery in the Sierra foothills 


GEORGE OLSON 


m@ In 1848 a stray cattle herd led west- 
ward travelers to a wide grassy valley 
in the foothills of the Sierra about 
150 miles north of San Francisco. 
One year later, gold was found in the 
surrounding hills, and dreamers, 
gamblers, and optimists have been 
flocking to Grass Valley ever since. 

Off State 49 in the California Gold 
Country, Grass Valley is a boomtown 
that never went bust. Though the 
mines closed in the mid-1950s, the 
region is rich with natural beauty, a 
thriving arts scene, and _ historic 
buildings whose appeal has only 
grown. In the fall, sugar maples and 
liquidambars color downtown, and 
chilly mornings warm to brilliant days. 

“Towns are like people,” says Wal- 
lace Stegner’s narrator in Angle of Re- 
pose, set in Grass Valley. “Old ones 
have character.” 

Stroll past the brick saloons in 
Grass Valley, walk the wood side- 
walks in Nevada City, and you can’t 
help but admire these characters. 


28 SUNSET 


By Lisa Taggart 


Miner diner. Breakfasts are generous 
at the Apple Fare (121 Neal St.; 
530/274-2555)—and you can choose 
from up to a dozen kinds of pie. 

Get oriented. Though Lola Montez’s 
pet bear no longer lives in the yard, 
you can tour the performer’s re- 
stored home, now the office of the 
Grass Valley/Nevada County Cham- 
ber of Commerce (248 Mill St.; 273- 
4667 or www.gvncchamber.org). 
Where it all started. Wander through 
805-acre Empire Mine State His- 
toric Park ($1; 10791 E. Empire St.; 
273-8522), site of the oldest and rich- 
est hard rock mine in California, 
which operated from 1850 to 1956. 
The Hardrock Trail makes a lovely 
2-mile loop. 

View history. In a former convent, the 
Grass Valley Museum (closed Sat— 
Mon; 410 S. Church St.; 273-5509) 
has held time at bay, with clothing, 


Weekend 










Built in 1862, Bridgeport’s wo 


covered bridge—one of only 










California—spans the glassy 





Yuba River. Victorian relics, ho 






homes, aj 
scattered 

























pictures, school desks, and fury 
from early mining days. 

Taste history. At one time, 85 p 
of Grass Valley’s settlers were 
Cornwall; they brought hard 
mining experience and an Er 
fondness for meats wrapped with 
pastry. Try traditional Cornish p}| 
at Cousin Jacks Pasties (1( 
Auburn St.; 272-9230) or Marsl 
Pasties (203 Mill; 272-2844). 
There’s old furniture in them 
hills. Downtown Grass Valley is 
antiques stores where you might 
a great deal. Check out Antique 
porium (150 Mill; 272-7302), ¢ 
Rush Antiques (125 Mill; 274-1‘ 
Mill Street Antiques (122 Mill; 
1095), and Palace Antiques (12 
Main St.; 273-6043). 

Whoo’s coming to dinner? S 
down for a steak at the Owl ¢ 
and Saloon (closed Mon; 134. 
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BETTER SPORT-UTILITY. 


While other sport-utilities brag about being the biggest, we atin? it's more 
important to be the best. That’s why instead of making SUVs that are bigger, 


at Subaru, we focus on making SUVs that are better. Like the Subaru Forester. 
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| g It's better because it has full-time All-Wheel Drive. Better because it received 

| €4 ? 

: & the Insurance Institute’s highest rating in crash tests. And better because it |; 
| has great gas mileage’ and a smooth, car-like ride. So stop in for a recast Fi 


call 1-800-WANT-AWD or visit us at www.subaru.com. The 2001 Subat 
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530/274-1144), in two 19th-century 
buildings. Or try calamari and pasta 
at Villa Venezia Ristorante Italiano 
(124 Bank St.; 273-3555). 
Showtime. Enjoy patio dining and 
dinner theater at Woods Garden 
(120 E. Main; 273-8111), Grass Val- 
ley’s new performance center. 

Extra salty dog. The Golden Gate 
Saloon (212 W. Main; 273-1353) in 
the Holbrooke Hotel is the oldest bar 
in California. You can catch live music 
on weekends. 


Follow your nose. Let the scent of 
fresh coffee guide you to Caroline’s 
Coffee Roasters (128 S. Auburn; 
273-6424), where you can also get 
pastries and chocolates. Or try Char- 
lie’s Angels Cafe (145 S. Auburn; 
274-1839) for biscuits and gravy. 
Work off the biscuits. Head out of 
town to South Yuba River State 
Park (432-2546), which runs 20 
miles along the river corridor and of- 
fers dozens of trails, including the 
wheelchair-accessible, 2'/2-mile Inde- 
pendence Trail (turnouts 7 miles 
northwest of Grass Valley, off State 
49). The Nevada County Land Trust 
(272-5994) leads hikes in the park. 
Visit the neighbors. On your way 
back, stop in Nevada City, Grass Val- 
ley’s equally quaint neighbor off State 
49. At the National Hotel (211 Broad 
St., Nevada City; 265-4551), you can 
lunch and overlook downtown. 
Baptists to bears. More than 2,000 
bears—all of 
stuffed—live Baptist 
church at the Teddy Bear Castle 
Museum (closed Mon-Fri; 203 §S 
Pine St., Nevada City; 265-5804). 
Franciscan fix. Don’t walk past the 
Truffle Shop (408 Broad, Nevada 
City; 265-3539) without stopping in 
for a treat—these divine truffles are 


them, fortunately, 


in a former 


made by hand from recipes devel- 
oped by Franciscan monks. 
Weekend reading. Books, many rare 


$0 SUNSET 


For a taste of Grass Valley history, have dinner at the Holbrooke Hotel. 


LODGING 


BELAM BIGGS B&B. This 1892 Queen Anne building is close to downto 
Grass Valley. From $85. 220 Colfax Ave., Grass Valley; (530) 477-0906. , 
m@ FLUMES END BED AND BREAKFAST. You can hear the murmuring 
Gold Run Creek's waterfalls from the six rooms in this 1860s house. From $174@ 


317 S. Pine St., Nevada City; 265-9665. 


@ HOLBROOKE HOTEL. Built in 1862, the brick building has housed four U 
presidents, Mark Twain, and Black Bart. On the main floor are a restaurant and 6} 
From $75. 212 W. Main St., Grass Valley; (800) 933-7077 or www.holbrooke.corn 


or unusual, abound at Brigadoon 
Books (421 Broad, Nevada City; 265- 
3450), Mountain House Books (418 
Broad, Nevada City; 265-0241), 
Moonshine Books (425 Broad, 
Nevada City; 470-0790), and Har- 
mony Books (231 Broad, Nevada 
City; 265-9564). 

Like peas and carrots. Great places 
to start the pick of your literary crop 
are Cafe Mekka (237 Commercial 
St., Nevada City; 478-1517) or Broad 
Street Books & Espresso Bar (426 
Broad, Nevada City; 265-4204). 
Sophisticated supper. Settle in fora 
sumptuous meal at Citronée Bistro 
and Wine Bar (reservations recom- 
mended; 320 Broad, Nevada City; 
265-5697). 

The play’s the thing. The 1865 
Nevada Theatre (401 Broad, Nevada 
City; 265-6161) is the oldest original- 
use theater building in the state. This 
month, the Foothill Theatre Com- 
pany performs the thriller Wait until 
Dark. Tucked into a brick building, 





Off Broadstreet (305 Comme: 
Nevada City; 265-8686 or ¥ 
offbroadstreet.com) features live 
sical comedy. 


sunday } 


Brunch. Back in Grass Valley, e 
champagne and eggs at the | 
brooke’s Arletta’s (212 W. M 
273-1353). Or linger on the pati 

Tofanelli’s (402 W. Main; 272-14 

Rebel town. Take Main Street } 
out of town to cruise through Ro 
& Ready, the tiny town that once 
ceded from the Union. 

That’s a long truss. Continue ¥ 
toward Bridgeport. Its 208-foot-l 
covered bridge has trusses nearly | 
feet long. In South Yuba River S$} 
Park, the History Information ! 
tion (closed Mon-Fri; 17660 Pleas 
Valley Rd., Penn Valley; 432-2546) 

be staffed with volunteers throi 
October. 


Ski Alberta, Canada. 


You Te only hours away from the world’s best skiing. Breathtaking scenery and 


magical runs await. Alberta — home of the Canadian Rockies and much more. 


Lake Louise skilouise.com e Banff’s Sunshine Village skibanff.com 
Banff Mount Norquay banffnorquay.com e Nakiska skinakiska.com 
Fortress Mountain skifortress.com e Ski Marmot Basin skimarmot.com 
Castle Mountain castlemountainresort.com 
International Airports calgaryairport.com ¢ edmontonairports.com 
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A tune with a view 


As the weather cools, outdoor concerts heat up 


By Justin Ewers 


Berkeley’s 1903 Greek Theatre was the country’s first Greek-style amphitheater. 


ith October _ bringing 


sunny days and balmy 

evenings to certain parts 
of the West, it’s a great time to catch 
the season’s last batch of outdoor 
concerts. Below, find our top picks 
for outdoor and 


music festivals 


events at major theaters, campus 


bandstands, and even wineries. 


Second Annual Tucson Bluegrass 
Festival, Tucson 

Three nationally acclaimed bluegrass 
bands and a bevy of local pickers per- 
form at the festival. 

WHERE: Pima County Fairgrounds 
11300 S. Houghton Rd. WHEN: Oct 
16-28. COST: $15 for a one-day pass. 
CONTACT: Information: (520) 296- 
1231. Tickets: (480) 966-8494. 
Sedona Jazz on the Rocks, Sedona 
Drink in stunning views of Sedona 
Cultural Park’s Red Rocks while lis- 


tening to Grammy Award-winning 


>UNSET 


flugelhornist Chuck Mangione. 
WHERE: Sedona Cultural Park, Geor- 
gia Frontiere Performing Arts Pavilion, 
250 Cultural Park Place. WHEN: Sep 
21-22. cost: $40. CONTACT: Informa- 
tion and tickets: (928) 282-1985. 


Chico World Music Festival, Chico 
All-day music festival features an 
eclectic mix of world music, and in 
the evenings, crowds move indoors 
to hear Poncho Sanchez’s eight- 
piece Latin jazz band. 
NHERE: Kendall Hall Lawns and Ay- 
ers Lawn, California State University, 
Chico. WHEN: Oct 5-7. cost: Day 
shows free; evening shows from $10. 
Information: (530) 898- 


5917. Tickets: (530) 898-6333. 
Theatre, Berkeley 

lhe cozy 8,500-seat venue will host 

the rock band Widespread Panic. 

wi Gayley Rd. and Stadium Rim 

Way. WHEN: Oct 12-13. cost: $28.75. 
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CONTACT: Information: (51 
0212. Tickets: (415) 421-8497 
Sacramento Valley Amphitheatnr 
Marysville 

James Taylor and Earth, Wind 
perform at this brand-new ven 
King, Buddy Guy, and other bl 
folk greats are scheduled for 
Blues Music Festival in Octobe 
WHERE: 2677 Forty Mile Rd., 
ville. WHEN: James Taylor: § 
Earth, Wind & Fire: Sep 29. Bl 
tival: Oct 14. Cost: James 
from $26.25. Earth, Wind 

from $30. Blues festival: 

CONTACT: Information: (530 
5200. Tickets: (916) 649-8497. 


SOUTHERN CALIFORN 
Eighth Annual Hollywood Salsa 
Jazz Festival, Los Angeles 

The legendary Hollywood Bo 
host the best in Latin jazz and si 
WHERE: Hollywood Bowl, 23 
Highland Ave. WHEN: Sep 29. 
From $23.50. CONTACT: Inf 
tion: (323) 850-2000. Tickets: 
480-3232. 

Greek Theatre, Los Angeles 
This 6,162-seat amphitheater i 
of Los Angeles’s most historic p 
mance sites, built in 1930. Thi 
son’s musical guests include 
bands Chicago and the Guess 
WHERE: Griffith Park, 2700 N 
mont Ave. WHEN: Chicago: Sep 2 
The Guess Who and Joe Cockei 
22. cost: Chicago: $25.25. The ¢ 
Who and Joe Cocker: from $2 
CONTACT: Information: (323) 
1927. Tickets: (213) 480-3232. 
Thornton Winery Champagne Jaz 
2001, Temecula 
Thornton Winery’s jazz series fea) 
a range of acoustic performance 
its 600-seat outdoor patio. 
WHERE: Thornton Winery, 32575 
cho California Rd. WHEN: Rick Bi 
Sep 29. Craig Chaquico & Sp 
Guest: Oct 7. Acoustic Alchemy 
Steve Cole: Oct 14. cost: § 
$37.50. CONTACT: Information 
tickets: (909) 699-0099. @ 





¢ Asia is brimming with culture, friendly 
le, amazing food and an endless list of things to 
and do. And with direct flights from many 
can cities, it’s never been easier to find out what 
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you've been missing on the other half of the world. 
For exclusive travel promotions, event listings, travel 


resources and more, visit www.pata.org B kA 
today. You'll bring back memories of a lifetime. # 
*; 


See You In 
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Lonely, lovely, and utterly 
unforgettable 


While crowds convene at Carlsbad Caverns, nearby 
Guadalupe Mountains National Park blazes with fall color and desert beauty 





By Lawrence W. Cheek e Photographs by Laurence Parent 
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he western wedge of Te 
a hard-boiled land of mi 
rainfall, pale flinty moun 





and native life-forms as tough a 
barbed-wire fences that bristle a’ 
desolate basins. Improbably, it’s 


























home to some of the most spe 
lar fall color in the West, hidde 
canyon that few people outsid 








region ever discover. 

I used to whisk right by it se 
times a year, commuting from hj 
in El Paso to college in Lubb) 
never stopping, never wonde! 
Thirty years later, McKittrick Can 
the prime autumn attractior 
Guadalupe Mountains National } 
arrests me with its drop-dead be: 
I feel like Dorothy in her first | 


if 


ments in Oz. | 

West Texas generally offers 1) 
scapes of muted colors—sepia €) 
and vast sun-bleached skies—but 
canyon, blessed with a full-! 


creek, cradles a riparian forest of} 





tooth maple, alligator juniper, | 
chinquapin oak. The maples } 





kaleidoscopes of lime green, va) 
tine pink, jack-o’-lantern orange, | 
a howling scarlet. For punctuat 
Autumn paints the canyons of Guadalupe Mountains National Park in tones of there’s the Texas madrone, a r| 
copper and gold. The park is about an hour’s drive south of Carlsbad Caverns. nant of wetter times, with red I 














| 
34 SUNSET | 




































Fe ee Ses a Siem. 
Allegra Season! | 
: | 
| yes 
asonal allergies can make you feel miserable. Only once-daily Allegra 180 mg tablets have fexofenadine for } rs 
g lasting, non-drowsy allergy relief, so you can feel more like yourself again. For people |2 and older. Side 


% y » 2 
ects with Allegra I8Omg are low and may include headache, upper respiratory tract infection and back ’ C7 
n. Please see additional important information on the next page. |-800-ALLEGRA wwwaallegra.com iy ~~ 

. F a 
l your doctor or pharmacist now for more information. a 
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Enjoy your world” aul Gs 
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Brief Summary of Prescribing Information as of November 2QU0 


ALLEGRA 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 

Seasonal Allergic Rhinitis 

ALLEGRA is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis in adults and children 6 years of age and 
older. Symptoms treated effectively were sneezing, rhinorrhea, itchy 
nose/palate/throat, itchy/watery/red eyes. 

Chronic Idiopathic Urticaria 

ALLEGRA is indicated for treatment of uncomplicated skin manifes- 
tations of chronic idiopathic urticaria in adults and children 6 years 
of age and older. It significantly reduces pruritus and the number of 
wheals. 


CONTRAINDICATIONS 
ALLEGRA is contraindicated in patients with known hypersensitivity 
to any of its ingredients 


PRECAUTIONS 

Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal (ca 
5%) metabolism. However, co-administration of fexofenadine 
hydrochloride with ketoconazole and erythromycin led to increased 
plasma levels of fexofenadine hydrochloride. Fexofenadine 
hydrochloride had no effect on the pharmacokinetics of erythro- 
mycin and ketoconazole. In two separate studies, fexofenadine 
hydrochloride 120 mg twice daily (two times the recommended 
twice daily dose) was co-administered with erythromycin 500 mg 
every 8 hours or ketoconazole 400 mg once daily under steady- 
state conditions to normal, healthy volunteers (n=24, each study) 
No differences in adverse events or QT, interval were observed 
when patients were administered fexofenadine hydrochloride alone 
or in combination with erythromycin or ketoconazole. The findings 
of these studies are summarized in the following table 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
mended twice daily dose) in normal volunteers (n=24) 


Concomitant CraxSS AUCS<(0-12h) 
Drug (Peak plasma (Extent of systemic 
concentration) exposure) 
Erythromycin +82% +109% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials. 

The mechanism of these interactions has been evaluated in in vitro 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofe- 
nadine gastrointestinal absorption. /n vivo animal studies also 
Suggest that in addition to increasing absorption, ketoconazole 
decreases fexofenadine hydrochloride gastrointestinal secretion 
while erythromycin may also decrease biliary excretion 

Drug Interactions with Antacids 

Administration of 120 mg of fexofenadine hydrochloride (2 x 60 ma 
capsule) within 15 minutes of an aluminum and magnesium 
containing antacid (Maalox®) decreased fexofenadine AUC by 41% 
and C,,,, by 43%. ALLEGRA should not be taken closely in time with 
aluminum and magnesium containing antacids 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine hydrochloride exposure (based on plasma 
area-under-the-concentration vs. time [AUC] values). No evidence 
of carcinogenicity was observed in an 18-month study in mice and 
in a 24-month study in rats at oral doses up to 150 ma/kg of terfe- 
nadine (which led to fexofenadine exposures that were respectively 
approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adults and children) 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests, 
fexofenadine hydrochloride revealed no evidence of mutagenicity 
In rat fertility studies, dose-related reductions in implants and 
increases in postimplantation losses were observed at an oral dose 
of 150 ma/kg of terfenadine (which led'to fexofenadine hydrochlo 
ride exposures that were approximately 3 times the exposure of the 
maximum recommended daily oral dose of fexofenadine 
hydrochloride in adults) 

Pregnancy 

Teratogenic Effects: Category C. There was no evidence of terato 
genicity in rats or rabbits at oral doses of terfenadine up to 300 
mg/kg (which led to fexofenadine exposures that were approxi- 
mately 4 and 31 times, respectively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in 




































ontrolied studies in pregnant 

used during preanancy only if the 
potential benefit justifies the potential risk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain 
and survival were rved in rats exposed to an oral dose of 150 
ma/kg of terfen (approximately 3 times the maximum recom 
mended daily oral dose of fexofenadine hydrochloride in adults 
based on comparison of fexofenadine tiydrochloride AUCs) 
Nursing Mothers 
There are no adequate and well-contr studies in women during 
lactation. Because many drugs are ted in human milk, caution 
should be exercised when fexofenadi drochioride is adminis 
tered to a nursing woman. 
Pediatric Use 
The recommended dose in patients 6 to 11 rs of age is based on 
cross-study comparison of the pharmacokinetics of ALLE 
adults and pediatric patients and on the safety profile of { 1a 
dine hydrochloride in both adult and pediatric patients at doses 
equal to or higher than the recommended doses 
The safety of ALLEGRA tablets at a dose of 30 ma twice daily has 
been demonstrated in 438 pediatric patients 6 to 11 years of age in 
two placebo-controlled 2-week seasonal allergic rhinitis trials. The 


safety of ALLEGRA for the treatment of chron’ 
in patients 6 to 11 years of age is based on cr comparison 
of the pharmacokinetics of ALLEGRA in adult ar atric patient 
and on the safety profile of fexofenadine in both adult and pediatri 
patients at doses equal to or higher than the recommended dose 
The effectiveness of ALLEGRA for the treatment of seasonal allergic 
thinitis in patients 6 to 11 years of age was demonstrated in oni 
trial (n=411) in which ALLEGRA tablets 30 mq twice daily signifi 
cantly reduced total symptom scores compared to placebo, along 
with extrapolation of demonstrated efficacy in patients ages 12 
years and above, and the pharmacokinetic comparisons in adults 
and children. The effectiveness of ALLEGRA for the treatment of 
chronic idiopathic urticaria in patients 6 to 11 years of age is based 
on an extrapolation of the demonstrated efficacy of ALLEGRA in 
adults with this condition and the likelihood that the disease course 
pathophysiology and the drug's effect are substantially similar in 
children to that of adult patients. 

The safety and effectiveness of ALLEGRA in pediatric patients under 
6 years of age have not been established 

Geriatric Use 
Clinical studies of ALLEGRA tablets and capsules did not include 
sufficient numbers of subjects aged 65 years and over to determine 
whether this population responds differently from younger patients 
Other reported clinical experience has not identified differences in 
responses between the geriatric and younger patients. This drug is 
known to be substantially excreted by the kidney, and the risk of 
toxic reactions to this drug may be greater in patients with impaired 








fiopathic urticar 
{ 














renal function. Because elderly patients are more likely to have 
decreased renal function, care should be taken in dose selection, 
and may be useful to monitor renal function. (See CLINICAL 


PHARMACOLOGY) 


AUVERSE RAEAUHIUNS 
Seasonal Allergic Rhinitis 
Adults. In placebo-controlled seasonal allergic rhinitis clinical trials 
in patients 12 years of age and older, which included 2461 patients 
receiving fexofenadine hydrochloride capsules at doses of 20 mg to 
240 mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. All adverse events that 
were reported by greater than 1% of patients who received the 
recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice daily), and that were more common with fexofena- 
dine hydrochloride than placebo, are listed in Table 1 
In a placebo-controlled clinical study in the United States, which 
included 570 patients aged 12 years and older receiving fexofena- 
dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events were similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 
were reported by greater than 2% of patients treated with fexofena- 
dine hydrochloride tablets at doses of 180 mg once daily and that 
were more common with fexofenadine hydrochloride than placebo 
The incidence of adverse events, including drowsiness, was not 
dose-related and was similar across subgroups defined by age 
gender, and race 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 15% 
Nausea 1.6% 1.5% 
Dysmenorrhea 1.5% 0.3% 
Drowsiness 1.3% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 1.3% 0.9% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 


Adverse experience Fexofenadine 180 mg Placebo 
once daily (n=293) 
(n=283) 

Headache 10.6% 75% 

Upper Respiratory Tract Infection 3.2% 3.1% 

Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients. 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
treated with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 30mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 7.29 6.6% 
Accidental Injury 2.9% 1.39 
Coughing 3.8% 1.3% 
Fever 2.4% 0.9% 
Pain 2.4% 0.4% 
Otitis Media 2.4% 0.0% 
Upper Respiratory Tract Infection 4.3% 1.7% 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticaria studies were similar 
to those reported in placebo-controlled seasonal allergic rhinitis 
studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20 to 240 
mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine hydrochloride in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use) 





Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60mg Placebo 
twice daily (n=178) 
(n=186) 

Back Pain 2.2% 1.1% 

Sinusitis 2.2% 1.1% 

Dizziness 2.2% 0.6% 

Drowsiness 2.2% 0.0% 


Events that have been reported during controlled clinical trials 
seasonal allergic rhinitis and chronic idiopathic urticaria 
in incidences less than 1% and similar to placebo and 








en rarely reported during postmarketing surveillance 
include: insomnia, nervousness, and sleep disorders or paroniria 
In rare cases, rash, urticaria, pruritus and hypersensitivity reactions 
vith manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported 
OVERDOSAGE 
rs of fexofenadine hydrochloride overdose have been infre- 
and contain limited information. However, dizziness, drowsi- 





anid dry mouth have been reported. Single doses of fexofena- 
oride up to 800 mg (six normal volunteers at this dose 
690 mg twice daily for 1 month (three 
voll this dose level) or 240 mg once daily for 1 year 

Nal volunteers at this dose level) were administered 
of clinically significant adverse events as 
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consider standard measures to remove 
labsorbed drug. Sympiomatic and supportive treatment is 
recommended 





















Hemodialysis did not effectively remove fexofenadine hydrochloride 
from blood (1 remove) following terfenadine administration 
No deaths occurred at oral doses of fex hydrochloride up 
to 5000 mo/kg in mice (110 times th ximum recommended 
dail ( adult JU times the maximum recom- 
mended daily oral dose in chi D g/m‘) and up to 5000 
ma/kg in rats (230 times the | mmended daily oral 
dose in adults and 400 1 ymmended daily 
oral dose in children bas I litionally, no clinical 
Signs of toxicity or gross f j )bserved. In 
dogs, no evidence of toxicity f up to 2000 
ma/kg (300 times the maximum oral dose in 
adults and 530 times the maximum 1 ! daily oral dose 
in children based on mg/m*) 


Prescribing Information as of November 20 

Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610 

www.allegra.com 20118607/4022S0 
allb1100Aa 
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Hunter Line Cabin is one of the manmade landmar | 
along the McKittrick Canyon trail. 


Guadalupe Mountains 
travel planner 


uadalupe Mountains National Park is 110 mile 
east of El Paso, Texas, and 55 miles south ¢ 
, Carlsbad, New Mexico. There are no lodgings 
concessions in the park; nearest motels can be found | 
Whites City and Carlsbad. For information, contact t 
Headquarters Visitor Center (915/828-3251 or wwv 
nps.gov/gumo). : 
October temperatures average 78° (high) and 57° (lo\ 
at the 5,730-foot-high visitor center; thunderstorms aril 
common through the end of the month. The park’s wind) 
season usually runs November through March. As for al 
color, in a normal season Mckittrick Canyon’s leaves usul 
ally peak around the last week of October and the firs| 
week of November. 1 





{ ) 
HIKING. There are more than 80 miles of trails in the park: 


ranging from easy to strenuous. All are open continuous 
year-round except for McKittrick Canyon, which is desig: 
nated day-use only—its access gate is locked every 
evening; check times with park rangers. About 60 percent 
of the trail system is open to horses. Carry one gallon of wa- 
ter per person per day, and beware of sudden wind gusts or 
thunderstorms. 


CAMPING. Pine Springs and Dog Canyon campgrounds} 
have a total of 29 tent sites and 24 RV sites (no hookups). 
Fees are $8 per night, first come, first served. Backpack 
camping is allowed with a backcountry permit, which is 
available at the visitor center. 
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eams like lacquer after a rain. 
usical accompaniment, ephem- 
eeks form miniature rapids 
ony cascades. 

hiking here in prime color 
, the last week of October, but 
being jostled by mobs on the 
uadalupe Mountains is a re- 
park, 110 miles east of El Paso, 
round 200,000 people visit an- 
, less than half the crowd fun- 
b into nearby Carlsbad Caverns 
nal Park. Outlanders often 
> to believe that Texas even has 
yNS Or mountains, but this 
is no mirage. Its highest peak 
es 8,749 feet into the Chi- 
uan Desert sky and snags 21 
»s of rain a year, enough to 
sh these unlikely forests of firs 
nardwoods. Elk, mule deer, wild 
ys, black bears, and pumas still 
the range, beneficiaries of its 
teness. 


| peaks rising 


park only recently, in 1972. A 
leum geologist named Wallace 
att built a cabin here in 1932; 
, 29 years later, he donated his 
2 acres to the Park Service. The 


now comprises 86,416 acres, six 
higher than 8,000 feet, and 
than 80 miles of trails. 
or paleontology buffs, the park is 
heaven. The whole range is ac- 
y a vast limestone fossil reef dat- 
back 250 million years. The 
tains are tombstones of lime- 
eting sponges, algae, and long- 
ct marine oddities that swam in 
allow inland sea. Some 26 mil- 
years ago, a geologic fault up- 
d the reef. Peer closely at the 
on Guadalupe Peak and you 
see the proof: fossilized imprints 
|Size of rice grains, the earth’s 
mories of incomprehensibly an- 
ut life. 
ven if you’re not a fossil fan, you 
wish to hug those rocks at the 
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summit, the highest point in Texas 
and arguably the windiest. This hike 
is a dramatic contrast to McKittrick’s 
soft embrace. The trail curls nearly 
3,000 feet up the mountain’s east 
flank in 4.2 miles, and the wind is a 
reliable companion. (A ranger tells 
me, smiling wryly, that the windy sea- 
son is “fall, winter, and spring.”) 

I make the summit, where the view 
is a magnificent panorama of arroyo- 
furrowed desert and spiky mountain 
ridges. I estimate the wind at a steady 
40 mph. It’s a primal force here, an- 


other relentless reminder of the 
power of nature. But it’s not an un- 
pleasant experience. 

The Guadalupes help you to un- 
derstand the desert in a deeper way: 
They demonstrate the Earth’s ability 
to produce and sustain life and to 
create delicate interludes even in the 
most difficult circumstances. “Beauty 
breaks in everywhere,” declared 
Ralph Waldo Emerson in his essay 
“Nature,” and in the Guadalupes the 
heartening proof of its doing so 


stretches back 250 million years. 
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Rise and 
shine 


Four top Southwestern 
breakfast spots 
(and one great recipe) 


By Lawrence W/. Cheek 


ike several other traditional 

New Mexican restaurants in 

Santa Fe, Tia Sophia’s has a 
menu bearing a warning label: “Not 
responsible for too hot chile.” At Tia 
Sophia’s, the advice applies even for 
breakfast. 

That’s no problem at all for us en- 
thusiasts of Mexican breakfasts, who 
cheerily bombard our digestive mills 
with incendiary chili sauces, peppery 
chorizo, and pickled jalapeno chilies, 
not to mention liberal garnishes of 
garlic and onion—all at 7 a.m. “Peo- 
ple do find it addicting,” says Linda 
True, who has worked at Tia Sophia’s 
since 1977. “And they believe in its 
curative powers—there’s lots of vita- 
min C in the chile.” 

Hot chilies at dawn may well be 
curative. At the very least, they’re a 
surefire wake-up call, vastly more sat- 
isfying than a traditionally bland 
American breakfast. Finding them 
can be a little tricky—not that many 
Mexican restaurants open for break- 
fast. But I track them down when- 


ever I travel in the Southwest. 


Breakfasts that bite back 

Mexican breakfasts (and their new 
Southwestern cousins) offer plenty 
of variety. Huevos rancheros, a 
standby, are poached or fried eggs on 
a bed of corn tortillas, bathed in a 
red chili sauce, melted cheese, and 
(properly) green onions. Chilaquiles 
are a traditional way for households 
to use leftover tortillas; restaurants 
may interpret them in countless per- 
tortilla 


mutations involving fried 





Santa Fe’s Cafe Pasqual’s is among the Southwest’s best breakfast spots 


savoring breakfasts, 
Southwestern style 


Looking for a classic Southwestern breakfast? Each of these four restaurants} 
offers the real thing: morning meals that are hearty, fiery, and deeply satisfying. } 


Arizona 

PHOENIX: Tacos Mexico. 8 A.m. 
daily. 2333 N. 16th St.; (602) 253- 
5163. Other locations also. 

TUCSON: Teresa’s Mosaic 
Cafe. 7:30 A.m. daily. 2455 N. Silver- 
bell Rd.; (620) 624-4512. 


strips, cheese, ‘beans; chicken, 
chilies, and more. Huevos divorcia- 
dos, “divorced eggs,” show up on a 
few menus; these are factions of eggs 
with green tomatillo sauce on one 
side, red chili sauce on the other, and 
black beans down the middle. 
Breakfast tacos and breakfast burri- 
tos are served everywhere, with the 


tortilla usually enclosing scrambled 


New Mexico 

SANTA FE: Cafe Pascual’s. 

7 A.M. Mon-Sat, 8 A.M. Sun. 127 
Don Gaspar; (505) 983-9340, 

Tia Sophia’s. 7 A.m. Mon-Sat. 

210 W. San Francisco St.; (505) 
983-9880. 


eggs, salsa, onions, and ma 
chorizo or guisado (stew). 
Sophia’s makes blue corn enchilé 
for breakfast. An oddity often fol 
in New Mexico is an entire Ameri 
breakfast—bacon, eggs, potatoe 
infused with green chile, scramk 
together, and swaddled in a 
inch flour tortilla. A few ups¢ 
(Continued on page 





wn & ere ia Sebring Sedan, Concorde, Sebring Convertible, 300M, PT Cruiser, Sebring Coupe. 


aes 


The best of design and engineering can now be found somewhere other than on your wrist. That's becat 
with Chrysler's technological expertise we make innovations even more innovative by paying attention tot 
microscopic details. After all, everyone knows it’s the little things that give daring designs their impressi 


impact. To find out more about our award vinning lineup, call 1.800.CHRYSLER or visit www.chrysler.cq 





CHRYSLER © 








q edie 
——————— — a TERA Sy 
~ / Pe. 
@ UP 








= Love. 


Drive 




































































restaurants, such as Santa Fe’s Cafe 
Pasqual’s, also offer creative flights 
such as fresh grilled trout dredged in 
cornmeal with green chile and 
toasted pine nuts. 

The best Mexican breakfasts are 
frequently found in unpretentious 
cafes, places such as Tia Sophia’s or 
Phoenix’s Tacos Mexico, where the 


vehicles congregated outside in- 


clude a high percentage of pickups 
and a lavish breakfast costs five or 
six bucks. Other hallmarks of a truly 
great Southwestern breakfast? Fresh, 
warm flour tortillas, made by hand 
in the restaurant and served with 
every meal (this luxury may drive 
breakfast over $5, but they’re worth 
it). And you want a selection of sal- 
sas, not just one-flavor-fits-all. 
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- Chilaquiles at home 


By Tiffany Armstrong 


PE AAEAADINE LN SACRE TTR 


classic. 


Chilaquiles con 
Pollo y Queso 


PREP AND COOK TIME: About 1 hour 


in Latino markets. 


ATES SACRO 2 CR RRA PRES FEE PE SI TOR IE DI OIE NE AOTC LPN ORAL ORL 


about 5 minutes. 
MAKES: 4 servings 


Pa ° 
4 cup chopped onion 


2 cloves garlic, peeled 

4 dried ancho chilies 
(sometimes mistakenly labeled 
pasilla; 12 ounces total) 

2 boned, skinned chicken 
breast halves (1 tb. total.), 
rinsed 

10 corn tortillas (6 in. wide) 


1'2 cups salad oil 


ARREST CR LNAI a PINGS LEAL 


2 Roma tomatoes (7 oz. total), 
rinsed 


SAND SERENE AMEE TIN GRO IRS OWN ARES ORR RTE 
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If you can’t get to the Southwest’s 
great breakfast spots, you can sat- 
isfy your cravings by cooking your 
own chili-seasoned breakfast at 
home. This chilaquiles recipe is 
Sunset’s spin on a Southwestern 


NOTES: Look for dried ancho chilies 
For a milder 
sauce, omit the jalapeno chili. If 
making chicken and sauce up to 
1 day ahead, cool, cover, and chill. 
Reheat chicken, covered, in a micro- 
wave oven at half power (50%), stir- 
ring once, until warm, about 4 min- 
utes; reheat sauce in a microwave 
oven on full power (100%), stirring 
once, until hot, about 2 minutes. If 
frying tortilla strips up to 1 day 
ahead, wrap airtight; reheat, uncov- 
ered, in a 200° oven until warm, 


SRLS PAINS TY AMAT, ACTON 





Pick your level of heat with one or two kinds of chilies. 


1 jalapeno chili (1 0z.), rinsed 
and stemmed (optional) 


Salt 
Softly scrambled eggs (optional) 


‘4 cup shredded manchego or 
jack cheese 


1 tablespoon finely chopped 
fresh cilantro 


Sour cream 


Lime wedges 


1. In a 3- to 4-quart pan over high 


heat, combine 1% quarts water, 
onion, and garlic. Rinse dried ancho 
chilies, break off and discard stems, 


and add chilies to pan. Cover and 
bring to a boil. Add chicken, cover, 
id return to a boil. Remove from 
i let stand, covered, until 

soft and chicken is no 


in center of thickest part 


he a 
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Finally, the breakfasts sho 
back, as Tia Sophia’s do. “Sa 
ple used to say, ‘Oh this is toc 
no one could eat this,’” say: 
“But since we put that disclai 
the menu, no one’s complain < 
heat in the chilies does vary th 
out the year, depending on # 
vest time. I guess they just 
out of our hands.” 


j 
f 
‘4 
& 
(cut to test), 12 4 
minutes. If chicken 
still pink, return it 
the hot liquid, coy 


pan, and let steeg 
few minutes longer. 


2. Meanwhile, cut tc 
tillas into ’/2-inch-wi¢ 
strips, then cut strips 
half crosswise. Put ¢ 
in a 10- to 12-inch fi 
ing pan over mediur 
high heat. When oil 
hot, add a fourth ¢ 
the strips and 
until lightly brov 

and crisp, 3 tom 
minutes. Remove wit 
a slotted spoon an 
drain on paper towel 
Keep warm in a 200 
oven. Repeat to fr 
remaining strips. q 





€. SPENCER TOY 


3. Remove cooked chicken fron 
liquid, reserving liquid and veg 
etables. When chicken is coo 
enough to handle, in about 

minutes, tear meat into shreds. 


4. Pour onion-chili mixture into 
strainer set over a bowl; reser 7 
liquid and put strained vegetabl 

into a blender or food processa 

Purée chili mixture, tomatoes, anc 
jalapeno until smooth. If you prefer 
a thinner sauce, add 2 to 3 tabl 
spoons reserved liquid (discard 
remainder). Season to taste with sal 


5. Arrange tortilla strips on a platt 
or plates; cover with eggs, chicket 
chili sauce, cheese, and cilantrc 
Garnish with sour cream and lime 


wedges. § 


| 
rt 
i} 


Per serving: 498 cal., 43% (216 cal.) from fat 
34 g protein; 24 g fat (4.8 g sat.); 40 g carbo 
(6.9 g fiber); 226 mg sodium; 73 mg chol. # 


Look Who’s Cooking 


with California Raisins 






ARLIE TROTTER 


‘ta E TRO 
MARL! TTER», 
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‘® Charlie Trotter’s we serve 
N 





orid’s most sophisticated 


Q 


I 


& But my toughest customer 


: son, Dylan. That’s why I 


‘ 


] 
4k with California raisins. 









ey te perfect for adding 
sweetness and a chewy 

>, whether I’m preparing a 
Emplex squab dish at the 
Baurant or Dylan’s favorite 
sted chicken. I may be a 
Dus chef, but having fun in 
xitchen will always get the 
esults. Especially when your 


1 critic is a nine-year-old.” 











CHARLIE TROTTER’S 
Roasted Amish Chicken 

with California Golden 

Raisin Glaze 

For Charlie Trotter’s recipes and 
suggested uses for California ~ 
raisins, visit our website, 
www.calraisins.org 








ER, Chef/Owner, Charlie Trotter’s, Chicago 
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Picture-perfect in 


Lone Pine 


Celebrate celluloid cowboys in 


the desert north of L.A. 
By Harriot Manley 


ohn fayne—in fact, 


three John Waynes— 

saunters down the side- 
walk. A couple of Hopalong 
Cassidys hitch up their gun 
belts nearby; the Lone 
Ranger rests in the shade of 


a hangin’ tree. 


q 
g 


Okay, maybe it’s not a 
hanging tree but a dusty 
locust growing alongside 
U.S. 395. Still, it’s October in 
Lone Pine, on the _ high- 
desert side of the Sierra 
Nevada north of Los Angeles, and any- 
thing is possible. 

For most of the year, town lodgings 
provide the last soft beds for back- 
packers tackling nearby Mt. Whitney, 
at 14,494 feet the tallest peak in the 
Lower 48. But for three days in Octo- 
ber, crinolines and fringe replace hik- 
ing boots and fleece. During the Lone 
Pine Film Festival—the 12th annual 
this year—cowboy singers warble at 
campfires, horses trot through town, 
and westerns flicker everywhere. 

Why here, in the shadow of Whit- 
ney, is there such an interest in the sil- 
ver screen? 

In a word, geology. Between U.S. 
395 and the Sierra lie the rumpled 
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prepares a reel. 


Alabama Hills. More rock than hill, 
the roughly 15-mile-long band of 
eroded granite looks like a_buff- 
colored brontosaurus graveyard with 
giant femurs jutting into the sky. The 
formations were shaped when Ice Age 
glaciers melted and water rushed 
from the Sierra east to the Owens Val- 
ley, washing away soil and leaving the 
Alabamas behind. 

The result is a picture-perfect 
movie set. Starting about the time 
Fatty Arbuckle threw his weight 
around in the 1920 film The Round 


Up, the stark setting has served as a 
stagecoach backdrop, bad-guy hide- 
out, and even, in the 1954 King of the 


Khyber Rifles, an 1800s outpost in the 





of Gene Autry rock; the 
Alabama Hills, on-screen 


and off; a projectionist 


“Hoppy” Sullivan in front 


wilds of India. Moder 
movie watchers also have 
the Alabama Hills in ac} 
Kevin Bacon battled whale 
worms here in Tremors, an¢ 
formations appeared as the surfas 
a foreign planet in Star Trek V: 
Final Frontier. 
Hopalong Cassidy, né William 
and star of dozens of movies " 
here, liked the area so much thal 
built a snug cabin along Tuttle Ci 
Road, which squiggles through | 
heart of the Alabamas. During the 
festival, Hoppy look-alikes—s¢ 
astride modern versions of Top) 
his white horse—are a favorite, | 
you can sometimes catch one reci| 
the Hoppy Creed. (Item 10 of | 
“Children in many foreign lands, 
less fortunate than you. Be glad 


proud you are an American.”) 
(Continued on page 
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these enchanted islands, there are special places where the heart 
earns to return again and again. Where vintage Hawaii coexists 
ith contemporary luxury, where Aloha is more than a word. 
or over 50 years, Outrigger Hotels & Resorts has been part of 
awaii’s heritage of hospitality and vacationers’ dreams. Today, 
ith freshly restored resorts in the most desirable locations in the 
lands, Outrigger offers quality accommodations served up with 
4 “unique style of island hospitality only possible from a 
pmpany that calls Hawaii home. Outrigger’s full-service resorts 
jjer everything from contemporary dining experiences to relaxing 
pa treatments.to activity pools designed just for kids. 
Miscriminating travelers can also enjoy the exclusive accommodations 
nd privileges of the Voyagers Club, with dedicated concierge 
ervice, access to the Voyagers Club Lounge, secured level 
ccommodations and more. 












he Islands of Outrigger 


THE Macaic Isbe-OFr Maul 


Imagine awakening to the soft murmur 
of the surf literally yards from your 
open lanai. So begins an extraordinary 
day at the Outrigger Wailea Resort, 
located in Maui’s prestigious Wailea, 
on the sunny south side of the island. 
Adjacent to the Grand Wailea Hotel, 
the Outrigger nestles on 22 oceanfront 
acres with expansive rolling lawns. As 
the first hotel in this master-planned 
resort, Outrigger Wailea enjoys the 
most desirable site and now, after a 
recent multimillion dollar transforma- 
tion, Wailea’s original resort is also 

its newest. 

The dramatic new lobby entrance 
is breathtaking, with spectacular views 
of the Pacific and Mount Haleakala, 
as well as the adjacent Mei Court, 
with its sparkling waterfalls and stately 
banyan trees. Here, Hawaii’s Golden 
Era comes to life in the unique, 
retro-décor of Hula Moons Restaurant, 
created by San Francisco’s famed 
designer, Bob Puccini, featuring the 
contemporary Hawaiian cuisine of 
executive chef Leanne Kamekona. 

When it comes to having fun, 
dive in! With five swimming pools, 
including a new activity pool with 
water slides, Outrigger Wailea Resort 
is family-friendly all around. Other 
diversions include the elegant 
surroundings and amenities of the 
Mandara Spa to renew body and 
soul. Enjoy some of Hawaii’s best 
golf on 54 championship holes or 
play tennis to your heart’s content at 
the world-class Wailea Tennis Club. 

At night, experience the authentic 
cuisine and traditions of Wailea’s 
finest luau, on the expansive ocean- 
front lawn. Stroll in the moonlight 





















































along one of the nation’s most 
extraordinary beaches while you 
gaze at starlit skies over the islands 
offshore. 


MAUI FOR 
EVERYONE 





NONSTOP FAMILY FUN— 
Kids big and little love the new 

activity pool with slides galore! And 
there's plenty of material to explore 





with complimentary Island Explorer 
Kits for youngsters 5 to 13 featuring 
a backpack, island discovery guide 


and other goodies. 


MANDARA SPA— 
Choose from an exotic menu of 
Balinese and Indonesian beauty and 


rejuvenation treatments, traditional 


Hawaiian health and relaxation 
therapies and European spa services. 
SHOP ’TIL YOU DROP— 


£ VA A Co \AhpA!l) in ’ - ~ 
If you're a Shopaholic, you'll love 


) 


4 


shopping on property as well as 
the new Shops at Wailea, adjacent 
to the Outrigger Wailea Resort, 

featuring works of local craftsmen 
and many of the world’s most 


prestigious brands. 








Special Advertising section 








Today, you can experience an unfor- 
gettable environment at the Outrigger 
Waikoloa Beach, the newest resort on 
the exclusive Kohala Coast. As soon as 
you arrive in the open-air lobby with its 
views of the blue Pacific, you'll feel the 
allure of vintage Hawaii in everything 
from subtle architectural highlights to 
the historic koa wood outrigger canoe. 
Poised on Waikoloa’s only 








golden-sand beach, with its ancient 
Hawaiian fishponds silhouetted by’ 
coconut palms, the Outrigger Waikolq 
Beach offers oceanfront seating for 
some of the most spectacular sunset’ 
in the world. H 

Though the setting is historic, thy 
appointments are thoroughly up to} 
date. Sip a Clippertini in the relaxing} 
ambience of the Clipper Lounge, 
reminiscent of Hawaii’s glamorous} 
past before dining on contemporary 
Pacific cuisine in the Hawaii Calls 
Restaurant. Youngsters can discover 
different aspects of island life 
including everything from water sport) 
to Hawaiian arts at the Cowabunga 
Kids Club. This program allows 
young guests to experience on-site 
activities in half- and full-day 
schedules. Other activities include 
six tennis courts, the Hawaiian 
Rainforest Salon & Spa, 36 holes 
of championship golf and shops, 
galleries and services including the 
fashionable Kings Shops, located 
just across the street. 
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WAIKIKI BEACH, OAHU 
There are only seven hotels on 
Waikiki Beach and two of them are 
Outriggers. The Outrigger Waikiki, 
flanked by the 100-year-old Moana 
and the historic Royal Hawaiian, is 
at the very heart of Waikiki Beach. 
At Outrigger Waikiki, beauty blends 
with sophistication as you walk 
through this metropolitan resort 
with its spacious lobby appointed 
with native motifs. Take an outrigger 
canoe ride or learn to surf from the 
beachboys and then drop in to the 
legendary Duke’s Canoe Club, where 





locals mingle with visitors in a friendly, 
relaxed atmosphere. 

At the other end of Waikiki, 
savvy travelers who know the secret 
to staying on the beach choose the 
casual ambience of the Outrigger Reef. 
The Reef is situated next to the 
Halekulani Hotel and enjoys a spot 
on the beach,.recognized by the 
Hawaiians for its very special “healing 
waters.” At this full-service resort, 
there’s shopping and endless activities 
for the entire family. Kids can enjoy 
the Cowabunga Kids Club while adults 
are indulged at the new Serenity Spa. 


WAIKIKI, THE LEGEND REBORN 


eeeeeeeenes 





Waikiki, the world’s most famous 
beach, is being revitalized through the 
combined efforts of government and 
industry. Major improvements include 
the new bandstand in Kapiolani Park, 
restored natatorium, surfoboard-shaped 
signposts for the Hawaii Historic Trail 
and the dramatic renovation of 
Prince Kuhio Beach Park, with flowing 
fountains, rocky waterways and hula 
mounds for public performances. 
Old-style street lamps with flowers 
adorn the thoroughfares, transforming 
Waikiki into a delightful city of nostalgia 
and contemporary design. 


























































































































Travel sprovidere=™imrenigan Express 
Travel and Pleasant Hawaiian 
‘Holidays work together to make book- 
ing your Ha aul vacation a simple, toll- 
free phon -call. American Express 
Travel has DeqNciromnige visitors to 
Hawaii since 1958. And when you book 
a Pleasant Hawaiian Holiday through 
American Express Travel, you'll enjoy 
the peace of mind that comes from 
knowing there are over 1,700 travel 
service locations in 130 countries 
around the world, including seven 
conveniently located throughout visi- 


tor destinations in Hawaii. 


As the leading travel company serving 
Hawaii, bringing over 5,000,000 visitors 


to its islands since 1959, Pleasant 





special Advertising section 


Hawaiian Holidays has built a reputa- 
tion for providing the widest range 
of air, hotel and car rental packages— 
economy to deluxe—currently avail- 
able to the Aloha State. Value-added 
the 


Pleasant from the rest of the pack, 


“extras” ‘are key separating 
including Pleasant’s annual Fall Into 


Savings program. 


Valid for travel to Hawai through 
December 19, 2001, Fall Into Savings 


offers substantial savings on a seri 

popular attractions unique to Ha 
The package features a 2-for-1 Valu 
worth over $350, allowing traveler 
receive a second admission free w 
purchasing one admission at reg 
price. Popular attractions include ti 
of the Arizona Memorial, the legen 

Don Ho cocktail show in Waikiki, 
colorful stage extravaganza Ulalen 
Maui Myth & Magic Theatre, 
unforgettable helicopter tour of Kav 





Waimea Canyon and an exciting @@, 
in a submarine off the Kona Coast. )), 

| 
Pleasant’s customers will also rece 
an automatic upgrade with Dollar R 
A Car. (Economy to compact; com 4 
to midsize.) 


Special Bonus! Receive $100* in American Express® Travelers Cheques when you boa 


your Pleasant Hawaiian Holiday through American Express Travel at the numbers bela 


OAHU 
Outrigger Reef 
on the Beach 


ou 


Includes: Includes: 

¢ City View room 

e FREE night 

e $50 in Big 
Kahuna Bucks 
& Fun Pack 


OAHU 
Outrigger Waikiki 
on the Beach 


SZ 


¢ City View room 

¢ FREE night 

e $50 in Big 
Kahuna Bucks 
& Fun Pack 


HAWAIPDS 
BIG ISLAND 
Outrigger 
Waikoloa Beach 


‘lee 


Includes: 


¢ Upgrade to partial 
Ocean View room 


¢ FREE night 





¢ Daily buffet breakfast 


MAUI 
Outrigger 
Wailea Resort 


| o 


Includes: 


¢ Upgrade to 
Ocean View room | 


e FREE night | 
¢ Daily buffet breakfast | 


¢ $25 in Big Kahuna Buck 
& Fun Pack | 


From $815. Ask about Outrigger Resort Condominiums on four islands. 


All Holidays Include: 


Round-trip airfare, 8 days’ hotel accommodations, 


fresh flower lei greeting, Fall Into Savings program, airport/hotel 
transfers on Oahu or daily Dollar Rent A Car on neighbor islands, all 


hotel and car rental taxes and more! 


For reservations, please call 
American Express Travel at 


888-663-4477 or 800-592-5632. 


AMERICAN 


EXPRESS 





Travel 
Services 


> 


=> 


OUTRIGGER 








HOTELS « RESORTS 


Pleasant ) 
Hawaiin Holidays 


Americas #1 Choice To Hawaii For Over 40 Years! 






































‘$100 American Express Travelers Cheque offer is for new bookings only and is based on hotel and/or air packages booked and pre-paid through Americé 
Express Travel at the toll-free numbers above. Minimum $1,500 per booking based on total hotel and/or air purchase price inclusive of all taxes. $100 
American Express Travelers Cheques per booking only. Not combinable with any other offer. Offer subject to availability. American Express Travel ac 
specifically as sales agent of the suppliers and is not responsible for actions or inactions of the suppliers. CST#1022318-10. TA-149. Registered Oh 
travel agency. ML#1192. Washington UBI#600-469-694. S6855T. | 
Departures from LAX or SFO. Rates shown are per person, double occupancy and based on select travel through 12/10/01. Call for other travel date 
Rates and inclusions are subject to change, holiday/seasonal supplements, blackout dates, availability and any restrictions that may apply. Rates do ni 
include PFC’s of $3—$12, federal taxes of $19 or a per segment tax of $2.75. CST#1007939-20. 













i of Lone Pine 

eworthy side trip to this part of 
y County is a visit to the Manza- 
War Relocation Center, north of 
@ Pine on U.S. 395, where more 
10,000 Japanese Americans 
s interned during World War II. 
a national historic site, the 800- 
facility is a living history lesson, 
signs marking the sites of bar- 
s, each of which housed 32 peo- 
Ikrom 1942 to 1945. A stark, white 
‘isk in Manzanar’s small cemetery 
} homage to their plight. 

more bucolic, if less moving, 


one Pine 
travel planner 


Lone Pine straddles U.S. 395, about 
200 miles north of Los Angeles. Most 
dusinesses border the highway (Main 
5t.). For more information, contact the 
Lone Pine Chamber of Commerce 
(760/876-4444, 877/253-8981, or 
www.lonepinechamber.org). 

, Area code is 760 unless noted. 


} 

EXPLORING 

Alabama Hills Recreation Area. 
Approximately 30,000 acres 


Eastern California Museum. 
Small museum has photos 
land artifacts from the days of Japanese 
American internment, plus Paiute and 
Shoshone basketry. Closed Tue. 155 N. 
Grant St., Independence; 878-0258. 
Gardner’s True Value. Runs the gamut 
Of gear, from gardening tools to fishing 

i line. 104 S. Main St.; 876-4208. 

Indian Trading Post. Attractive Native 
American jewelry, pottery, and gifts. 137 
S. Main; 876-4641. 

Interagency Visitor Center. Pick up 
guides and maps here. 2 miles south 
of Lone Pine at State 136; 876-6222. 


— 


ye 
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perez 













scene also lies north of town. Bands 
of tule elk—introduced to the Owens 
Valley in the 1930s—frequent the ir- 
rigated fields in the area. They’re par- 
ticularly active on still evenings. 
Pause for a commercial break—or 





at least for a tasty treat—at Frosty 
Chalet, which beckons at the north 
end of town with chocolate-dipped 
soft-serve cones. A stop at nearby 
Lloyd’s of Lone Pine, purveyors of 
Stetsons and other fine Western 
wear, is also obligatory. 

Suitably attired, you can saunter 


out with the best of them. Admire the 





‘overseen by the Bureau of [ \ ong A 

Land Management. From U.S. ) C LIFOR WA 

395, take Whitney Portal Rd. i \ Ste? ZX. Uoyd’s of Lone Pine. 
to Tuttle Creek Rd., Horseshoe es oF For your inner dude. 
Meadows Rad., or Movie Rad. * e\ Closed Sun. 141 N. 


Main; 876-4371. 

Lone Pine Film Festi- 
val. The 12th annual festival includes 
movie location tours, cowboy singers 
and poets, hayrides, and a parade. Oct 
5-7; from $5. 876-9103. 

Manzanar National Historic Site. Free 
handouts for a 3-mile, self-guided dri- 
ving tour are available at the entrance. 
12 miles north of Lone Pine; 878-2932. 


DINING 

Frosty Chalet. Soft-serve ice cream and 
fast-food fare. 532 N. Main; 876-4203. 
Mt. Whitney Restaurant. Killer cowboy 





silver, turquoise, and pottery sold at 
the Indian Trading Post. Duck into 
Gardner’s True Value, a crammed-full 
store that looks as if it could have out- 
fitted Lone Pine’s earliest residents. 
Then sit outside the Totem Café, a 
cool one in hand, and watch life slide 
by on the highway. Perhaps you'll see 
a load of cattle bound for Harris 
Ranch to the west or a gang of mon- 
ster trucks covered with desert dust. 
Or maybe, just maybe, you'll see 
Hoppy astride his trusty Topper, 


clip-clopping homeward, silhouet- 
ted against a Western sky. 


a> Pretend you’re a film star as you walk down Movie Road. 


breakfast. 227 S. Main; 876-5757. 

Still Life Cafe. Sophisticated North 
African and French fare that’s worth the 
drive. 580 S. Main St., Olancha, 23 miles 
south of Lone Pine; 764-2044, 

Totem Café. Outdoor seating with tiki 
lamps, karaoke, and lip-smacking pork 
back ribs. 137 S. Main; 876-1120. 


LODGING 

Reserve far in advance if your visit Co- 
incides with the festival. 

Best Western Frontier Motel. A com- 
fortable choice. From $72. 1008 S. 
Main; 876-5577. 

Dow Villa Motel. Has plenty of charac- 
ter. From $58. 310 S. Main; 876-5527 
or (800) 824-9317. 
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Enjoy savings in 
California, Hawaii 
and Nevada! 


With over 300 


Up to 
Best Western ° 
hotels located 0 yA 
throughout 2 off 
California, Ask for Ask for the “BR” rate “BR” rate 


Hawaii and Nevada, it’s the best the best 
time to visit the beaches, theme parks 
and beautiful places that you’ve been 
longing to see. Ask for the 
BestRates® program to get 

up to 20% off at participating 

hotels. It’s time to get away! 

For reservations, 

call or visit us on the Web. 
1.800.896.5947 
bestwesterncalifornia.com 
bestwesternhawaii.com 
bestwesternnevada.com 





Promotion valid 8/1/01-12/31/01. Each Best 
Western hotel is independently owned and 
Operated. Taxes, service charges, gratuities 
and other incidental expenses not included 
Blackout dates may apply. Call for rates at 
participating locations, Advance reservations 
recommended. Not available to groups. 
© 2001 Best Western International, Inc. 
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Tree-shaded Meadow Trail leads to Coal Creek Meadow and a phenomenal v 


Fido’s favorite hikes 


Your dog will love these Bay Area trails—and so will you 


By Justin Ewers 


eaning into the breeze high 

above Los Altos in Skyline 

Ridge’s Coal Creek Meadow, 
people out walking their dogs are 
immediately struck by two things. 
The first thing they notice after stum- 
bling to the edge of the meadow is 
the extraordinary panoramic view of 
the Bay Area, including San Fran- 
cisco, Mount Diablo, and the south- 
ern reaches of San Francisco Bay. But 
the view pales in comparison to the 
spectacle of ecstatic pets panting fast 
and furious with excitement, tails 
wagging in a blur, noses sniffing the 
air with abandon. 

Luckily for dogs and their people, 
Coal Creek Meadow is far from un- 
isual. The Bay Area is full of oppor- 
tunities for hikes with Fido that 
won't leave either of you wanting 


more. San Francisco alone offers 
dogs and their owners more than a 
dozen parks with woodsy trails and, 


often it 
The Pes 


views of the Golden 
Gate. tinsula’s grassy foothills 


48 SUNSET 


and state beaches provide a ha’ 
of easy hikes with sights and si 
that both you and your dog caié 
joy. And the East Bay’s hundre! 
miles of no-leash-required trails) 
90,000 acres of dog-friendly, str 
filled parks are a dog lover’s del 

Don’t forget to bring water for} 
and a leash (most trails in San } 
cisco and on the Peninsula rect 
leashes). If your dog’s heart is se 
hiking without a leash, the East ] 
regional parks are your best bet. | 


East Bay : 
m Black Diamond Mines Regil 
Preserve. This is a great place to} 
your dog (or the kids) for a lazy @} 
noon picnic and an easy hike. % 
rugged grassland and chapa’ 
choked streambeds offer more th’ 
dozen trails that take you miles <f 
from picnic areas. 

WHERE: From State 4 at Antioch, 
at Somersville Rd. and drive sc 


to park entrance. Parking lot | 


2-5 oe —. 






































past the guard gate. 

WALk: Chaparral Ridge Trail is 
es round trip. 

€s: Required in parking lots, pic- 
eas, and other developed areas. 
$4 per car, $1 per dog. 

act: Black Diamond Office: 
757-2620. 

ones Regional Park. This park 
$s visitors to choose between 
y trails across rolling hills and 
ed paths alongside oak-studded 
ms. Though it’s only 15 miles 
downtown Oakland, not a peep 
filization can be heard through- 
he park. 

RE: From State 24, take the 
a exit and go north on Camino 
>. Turn right on Bear Creek Rd., 
| go 3'2 miles past Happy Valley 
and turn right into the Bear 
‘k Staging Area at the south en- 
e of Briones Park. 

WALK: Homestead Valley Trail 
2 miles round trip. 

SHES: Required in parking Jots, pic- 
reas, and other developed areas. 

: $4 per car, $1 per dog. 

FACT: East Bay Parks: (510) 635-0135. 


1 Francisco 

rissy Field. Soak up the view of 

olden Gate as you and your dog 

ter along the sandy beach or on 

wide, paved path. (For more on 

y Field, see “Where the City 

the Bay,” page 20.) 

RE: From Lombard St., turn 

onto Lincoln Blvd. Follow the 

S$ to Crissy Field by turning right 

on Halleck St. Turn right into 

arking lot under the freeway. 

WALK: Along the beach or the 

2d path that runs the length of 

beach; 1 mile one way. 

SHES: Required in all areas. 

T: Free. 

Tact: Golden Gate National 
cation Area: (415) 566-0560 or 

-4844. 

sidio. You and Fido will feel like 

upper crust as you wind your 

in and around the Presidio’s 


regal redbrick buildings and along 
the park’s heavily shaded, comfort- 
able trails. 

WHERE: From State 1, turn east onto 
California Ave., then left at Arguello 
Blvd. to enter the park. Parking is 
scarce; look for spots along Arguello 
or follow signs to the Main Post. 
BEST WALK: Trails just east of Pre- 
sidio Golf Course on Arguello. 
LEASHES: Required in all areas. 
cost: Free. 

CONTACT: Golden Gate National 
Recreation Area: (415) 561-4323. 


Peninsula 

m Coal Creek Open Space Preserve, 
Los Altos. This area has a half-dozen 
trails that crisscross the eastern side 
of the coastal foothills. Coal Creek 
Meadow offers a view of the entire 
Bay Area, from San Francisco to the 
southern reaches of the bay; it’s a 
great place to watch the sunset. 
WHERE: From I-280, turn west on 
Page Mill Rd. After climbing to the 
top of the foothills, turn right on 
Skyline Blvd. and follow it for about 
1 mile. Park at the Caltrans vista 
point on your right and walk 50 
yards farther down Skyline to the 
Meadow Trail. 

BEST WALK: Meadow Trail is 2.8 
miles round trip. 

LEASHES: Required in all areas. 
Boe. Free. 

CONTACT: Midpeninsula Regional 
Open Space District: (650) 691-1200. 
g Half Moon Bay State Beach, Half 
Moon Bay. Dogs are welcome on any 
of the four beaches (Roosevelt, 
Dunes, Venice, and Francis) that 
comprise this 3-mile-long coastal 
area. The breeze off the ocean is re- 
freshing, and the surf drowns out all 
sounds of the outside world. 
WHERE: From State 1, follow signs to 
any of the four beaches. 

BEST WALK: The Dunes Beach walk 
is 1.5 miles round trip. 

LEASHES: Required in all areas. 
cost: $2 per car. 

CONTACT: (650) 726-8819. 
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SoutH AMERICA’S 
THrowinc A 
Party. Tuts Is 


Your INVITATION. 





In 2002, discover the exuberance 


of South America. Experience 
the infamous beaches of Rio de 
Janeiro, the spectacular fjords 
of Chile, or the European 
charm of Buenos Aires, There 
are even wonders to be discovered 
on board. You'll find specialty 
restaurants to explore, and 
interesting lectures and programs 
to attend, like our ever-popular 
Computer University@Sea. It 
won't take long before you see 
why the readers of Condé Nast 
Traveler and Travel + Leisure have 
voted us “World’s Best Large- 
Ship Cruise Line” for five years 
in a row. Contact your travel 
agent for reservations or for a free 
brochure call 1-800-820-6662, 
or visit www.crystalcruises.com. 


It’s a WONDERFUL world. 


CRYSTAL S@ CRUISES 


©2001 Crystal Crumes/ Bahamian Regutry 































































































































































































Mysterious California 


Every day is Halloween at these wonderfully unsettling fun spots 
By Clare Chatfield « Illustration by Max Seabaugh 


verybody knows California as a 

sunny place filled with expan- 

sive beaches, vista-rich deserts, 
and a warm and friendly population. 
But these truths belie the many eerie 
spots found here. Among the most 
unusual are an only-in-L.A. postmod- 
ern “museum,” a gravity-defying zone 
along the Central Coast, a 160- 
room mansion in central San 




















Jose, and a site of unusually 
shaped trees near the Oregon 
border. With Halloween com- 
ing up, you may feel an urge to 
explore the Golden State’s 
darker side. So, consider 
plunging into these mysteries. 


Museum of Jurassic 
Technology, Culver City 
The museum occupies a mod- 
est building in this Los Angeles 
suburb. When you first enter, 
nothing appears to be amiss 
(save for the complete absence 
of dinosaurs or any other Jurassic 
references in the dark maze 
of rooms). Over here is an exhibit 
on the hapless stink ant of 
Cameroon, Megolaponera foe- 

tens; the display claims a fun- 

gus takes over the ant’s brain 

after the ant inhales micro- 
scopic spores on the forest floor. 
Next, there’s a peach pit onto 
which is carved an elaborate Flemish 
landscape. Around the corner lies an 
elaborate series of scale-model trailer 
parks, carefully crafted, completely in- 
explicable. The longer you look at the 
exhibits and their accompanying texts, 
the less sense anything makes except 
as an extended, unsettling joke on the 
whole idea of museum-going. 2-8 
Thu, 12-6 Fri-Sun; $4 donation. 9341 
Venice Blvd.; (310) 836-6131 or 
www.myt.org. 
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Mystery Spot, Santa Cruz 

Every day, skeptics from around the 
world make their way to this charm- 
ing wooded location just outside 
Santa Cruz, where they are led up a 
hill to a place in which “the laws of 
gravity do not apply.” Balls roll up- 
hill, and elementary school children 


ce Nh 
rey %, a ; 
a 


tower over their parents. When 
they enter the rickety wood cabin, 
which feels in immediate danger of 
rapidly sliding down the hill, visi- 
tors are overtaken by a strange 
lightheadedness. Optical illusion or 
not, this unusual place will impart a 
peculiar feeling to even the most 
doubting Thomas. 9-5 daily; $5. 
405 Mystery Spot Rd. off Branci- 


forte Dr.; (831) 423-8897 or www. 


mysteryspot.com. 































Winchester Mystery Ho 
San Jose 
Some might think that a 
home-remodeling project wo 
akin to eternal purgatory. Not 
Winchester. In the early 1886 
fabulously wealthy woman } 
here from Connecticut. She i 
cently lost her husband (presic 
the Winchester Repeating 
Co.) and her only child. S¢ 
to appease the angry s 
she bought an eight-room 
house in then rural San Jo 
embarked on a lifelong 
sion project, eventually bu 
hundreds of rooms, 160 of | 
remain. Exquisite Victorian 
tecture, Tiffany windows 
some highly unusual fea 
(including a séance room i 
dead center of the house) — 
for a fascinating tour. Flash 
tours are held every Frida’ 
13th and around Hallov 
9-5 daily; $15.95 mar 
tour, $23 flashlight | 
525 S. Winchester i 
(408) 247-2101. 


Trees of Mystery, | 
_ Klamath ] 
Less than 40 miles soul 
the Oregon border is a 

acre attraction with a Paul ° 
yan theme and some strangely shé 
redwood trees. One, for example 
sembles a candelabra; anothe 
cathedral. Whether these beautift 
ants are more awe-inspiring thant 
redwood cousins outside the | 
shop is up to you. New this year is 
Sky Trail—a gondola that takes visi 
130 feet into the forest canopy. | 
daily; $15. 15500 U.S. 101 (16 m 
south of Crescent City); (800) ¢ 
3389 or www.treesofmystery.net. 


The Enemy _| The Battleground 





‘Wage War With 
Hunter’ Air Purifiers. 


ware the enemy within your like pollen, dust, and smoke. performance with less noise. Our 
home. The pollen, the dust, Plus, an activated carbon pre-filter attractive slimline styling makes 
mold, the mildew, the smoke, absorbs odors and traps larger Hunter air purifiers welcome in 
et dander. These and other particles like lint and pet hair. any home. And a wide range of 
ting allergens are waiting Easy-to-use electronic sizes means there’s one that’s just 
rtack your nose, your sinuses, programmable controls—a Hunter right for any room. 
r throat, and your lungs. exclusive—let you choose manual Hunter air purifiers offer the 
at back, with the power of or automatic operation*. A three- industry’s highest Clean Air 
ter QuietFlo™ air purifiers! speed Hunter fan delivers maximum _ Delivery Rate (CADR) per dollar. 
ur latest models offer nse “i In fact, they’re rated 99.97% 


effective**! Win the air war. Get a 


~-—il Hunter QuietFlo™ air purifier today. 
eS 


iriety of great features, 
uding a True HEPA 


S 
r, 
; 
\ 









www.hunterfan.com 


| 


1 Hunter Fan Company 





able on some models. 
e effective at removing particles as small as 0.3 microns that pass through the filter. Overall airborne particle reduction in any environment depends upon a number of factors, including the amount of air 


, the particle type and the rate of the particle introduction into the environment 


From the Hunter Fan people...quietly improving your indoor air since 1886” 

































































Deluxe Escorted Tours 
from only $1798 including airfare 








> 


/ Discover the best value to China. 


See China's imperial treasures and 
scenic splendors and the spectacular 
Yangtze River Gorges. Choose from 11 
expertly designed 10 to 21-day escorted 
tours featuring the best of China & 
Hong Kong. Stay at deluxe hotels and 
cruise aboard the best ships on the 
Yangtze. All meals are included plus 
many cultural highlights and evening 
performances, daily sightseeing and all 
cruise excursions. Unbeatable prices 
‘or this quality. 


“rom only 
2998 


ncl. airfare. 


Jur China 
rogram 

ilso includes 
ours to the last travel frontiers of the 
»xotic Far East. Visit mystic Tibet. 
Xetrace the steps of Marco Polo along 
he legendary Silk Road. Discover 
ntriguing Mongolia and its timeless 
obi Desert. Visit Siberia and see Lake 
saikal, one of the world's wonders. 
-hoose from 12 to 19-day all-inclusive 





| »scorted tours. 


For a free 52-page brochure 
e your travel agent or call 800-365-3092 


_ 


www.uniworld.com 








Winters’s charming downtown is now on the National Register of Historic Place’ 


Autumn in Winters 


This classic farm town gets downright idyllic in fall 


By Lora J. Finnegan 


t’s morning in the Sacramento 
Valley town of Winters, and at 

the Putah Creek Café, two overalls- 
clad guys in the next booth are vig- 
orously hashing over the area’s big 
news: a record-breaking almond 
crop. If they go a little nuts over al- 
monds here, it’s understandable. 
West of Sacramento, Winters is the 
hub of Yolo County’s almond em- 
pire, which produces over 4 million 
pounds of the shelled nuts annually. 
Winters’s agricultural heritage has 
deep roots. Retired teacher and local 
historian Howard Hupe explains 
how the town boomed in the late 
19th century, along with its commer- 
cial crops. “That was Winters’s hey- 


: "3 
aay, SAaVS 


Hupe. “Our peaches and 


apricots were in such demand they 
were shipped by rail all the way to 
die SUNSET 


the East Coast.” Three daily tr 
hauled the cornucopia to mar? 
That early success left Winter’ 
legacy of handsome brick buildi 
and Victorian homes—a legacy) 
rich that the Main Street historic | 
trict in downtown Winters was] 
cently added to the National Regi: 


of Historic Places. 


i 


Take a stroll through 
a revived downtown 
Walk Winters’s peaceful streets 0} 
autumn day and you will encounte 


town happily slumbering in anotl! 


era. With a self-guided walking t| 
booklet in hand, pause on Mi 
Street to admire the grand exteri 
of its finest buildings: the 1876 W| 
ters Opera House (11 Main), t) 
1889 DeVilbiss Hotel (2-10 Main), t 


h 








| reach Winters from |-80 near Vaca- 
Be, take |-505 north 12 miles; take the 
ate 128 exit west and follow signs to 
e historic downtown. Pick up a free 
ypy of the walking tour at shops or 

e Winters District Chamber of Com- 
e (201 Railroad Ave.; 530/795- 
B29 or www.winterschamber.com). 
Area code is 530. 


ttractions 
ANTIQUES: Estate Sales Winters 
losed Mon-Tue; 47 Main St.; 795- 
25) has everything from kitschy col- 
tibles to antique furniture. Winters 
ntiques & Ethnographica 
losed Mon-Tue; 304 Railroad; 795- 
07) is run by avid collector and 
orid traveler Marion Hamilton; when 
le ran out of room at home for her 
. Veasures, she opened this store, with 
's eclectic mix of folk and tribal arts, 
tifacts, and rugs. » 
IFRUIT STAND: The Fruit Tree isa 
dadside stand with fresh produce 


2 Greek revival First | 

thern Bank (48 Main). 
jow, the DeVilbiss | 
ses the Buckhorn Steak | 
oadhouse, which alone 


while for its barbecue- 
fe ribs and slow-roasted 
me rib dinners; the classic Old 
st bar is a favorite local hangout. 
ie Putah Creek Café, across the 
Set, is in another stately old build- 
,» a former bank. It’s a good stop 
morning coffee, apricot bars, and 
ssip or for hearty lunches and din- 
ts. Downtown you'll also find two 
all but intriguing antiques stores, 
tate Sales Winters and Winters An- 
ues & Ethnographica. 
But Winters is more than just a 
W neat old buildings,” Hupe ex- 
Bins. Putah Creek runs right 
rough town, with good trout fish- 


Se ee | ing 


bs Ka 


Kes a trip to Winters ~ 
: CALIFORNIA 


pending the day in Winters 


(squash and pumpkins, at this time of 
year), dried fruits, and nuts. State 128 
on the west side of town; 795-2853. 

B HIKING, FISHING: At Lake 
Solano County Park have a picnic, 
go fly-fishing in Lake Solano, hike along 
the 1-mile Beetle Point self-guided 
nature trail, or camp at one of 89 sites. 
$4 day use, $15 camping; on Pleasants 
Valley Rd., '/4 mile south of State 128; 
795-2990. 


Dining 

Buckhorn Steak & Roadhouse. 
This is the kind of place carnivores 
love, with entrée highlights like sirloin 
wrapped in apple wood—smoked 
bacon and prime rib sold in three 


‘sizes. 2 Main; 795-4503 or www. 


buckhornsteakhouse.com. 

Putah Creek Café. Offers home- 
style comfort food: Belgian waffles, 
lamb stew, meatloaf, and hearty 
home-baked goodies like apricot bars. 
1 Main; 795-2682. 


accesses nearby; 


a 


handy guide is Exploring 
Putah Creek ($5), available 


Creek Café. 


at shops and the Putah 


In fall, produce stands 
hum with the last of the lo- 


cal harvest. You can end 
your sojourn by stopping at the 
Fruit Tree for apples and dried 
fruits, then take a beautiful, 10-mile 
drive through surrounding almond 
groves, orchards, and vineyards. To 
make the drive, head south on Rail- 
road Avenue, turn right on Putah 
Creek Road, and right on Pleasants 
Valley Road toward State 128. At 
Lake Solano County Park you can 
spread a picnic alongside placid 
Putah Creek and doze in the tawny 
rays of the autumn sun. It’s a lazy, 
lovely, completely fitting end to a 


fall Winters day. 
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Because we want your grandchildre 
to treasure them just as much as 
you do, Henckels Twin Brand 
Knives are made to last forever. 


This durable 
cutlery, 
manufactured in 
Solingen,Germany, 
features high 
carbon, stain- 
resistant, stee 
blades. Ina 
process 
invented by 
J.A. Henckels 
called Friodur, 
the blades are 
ice-hardened 
and precision 
honed. 


The result: the sharpest,’ 
longest-lasting cutting - 
edges paired with function 
design and easy’ ¢ 5 
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100 years 
| of Ansel 
Adams 


_ Anew book and trio 
_| of exhibits mark the 
‘|, | photographer’s birthday 























I By Lora J. Finnegan 


Capturing form and 





light on film, as in his 





| | n 1916, a youthful Ansel circa 1944 photograp 


® Adams wrote to his aunt Autumn Tree against 

. Cathedral Rocks, 
Yosemite National 
Park, California (left), | 


Ansel Adams (above) | 


||) SL Mary: “I am sending you 
__ two pictures of Yosemite Val- 
(ley that I have taken. Films 





_are expensive to develop and 
| ,I expect to be broke if I keep 
cup the rate I am taking pic- 
| t tures.” Obviously, developing 
-Feosts didn’t long deter 
|| (Adams, who went on to be- 


defined Western 
landscape 
photography in the 
20th century. 


Ycome one of the foremost 
































‘photographers of the 20th 
‘century. To commemorate the 100th 
-anniversary of his birth, at least three 
‘Northern California exhibitions— 
One starts this month—are slated: 
two in Adams’s native San Francisco 
fand one in his beloved Yosemite. 
Born on February 20, 1902, Ansel 
zAdams lived in Northern California 
his entire life. He made his first trip 
;to YOsemite National Park at age 14, 
wielding a Kodak Brownie box cam- 
cera. Ten years later, Adams began 
Jworking in the Bay Area as a profes- 
sional photographer; he shot for 
‘Sunset in the 1930s and ’40s. He 
| also helped found Group £/64, an 
(affiliation of artists devoted to pro- 
moting pure photography as an 
_art form. 
} Adams’s most celebrated works 
capture the majesty of nature and 
“help shape our collective perception 
of the Western landscape. Images 
like Moon and Half Dome, Yosemite 
‘Valley, 1960, wrote Wallace Stegner, 











| || revealed the grandeur and delicacy 


of the earth in moments of miracu- 
lous weather and light.” 

1984; 
that year saw the creation of the Ansel 


Ansel Adams _ died in 
Adams Wilderness near Yosemite. 
This wilderness surely embodies his 
spirit, as do Adams’s photographs. As 
Stegner put it, “The dawn-struck 
peaks and shadowed cliffs and piled 
thunderheads, the black skies in 
which for his benefit some god has 
pasted improbable moons, contain 
and express him.” 
®@ Through January 13: San Fran- 
cisco Museum of Modern Art. 
Ansel Adams at 100, the largest of 
the three exhibits, features 114 pho- 
tographs and will offer the first im- 
critical reevaluation of 
Adams’s work since his death. 11-6 
Thu-Tue (until 9 Thu); $9. 151 Third 
St., San Francisco; (415) 357-4000 or 
WWW. S/iNOomad. Org. 

A new | 
conjunctio 


portant 


»Ok has been published in 
ith the show, the 192- 


page Ansel Adams at 100 (Little, 





Brown and Company, New York. 

2001; $150; 800/759-0190). The 

book is edited and written by John 

Szarkowski, director emeritus of the 

department of photography at New 

York’s Museum of Modern Art. 1 
@ October 12—February 24: Ansel 

Adams Center. One of the center’s) 
five galleries nearly always has an) 
exhibit of Adams’s black-and-white! 
photographs. The upcoming ex- 

hibit, Ansel Adams, a Legacy: Mas- 

terworks from the Collection of the 

Friends of Photography, has more 

than 100 works selected and printed 
by Adams in his last years. 11-5 
daily (until 9 Thu); $7. 655 Mission 

St., San Francisco; (415) 495-7000 

or www.friendsofphotography.org. 

m Ansel Adams Gallery. Originally 

called Best’s Studio, the gallery 

opened in 1902. You can see (and 

purchase) photographs by Adams and | 
other landscape photographers. 9-5 

daily; free. Yosemite Valley; (209) 

372-4413 or www.anseladams.com. @ 








“Oscar, a year-old northern elephant seal, was rescued in Sonoma County, treated for an infection, and released back 
to his ocean home on May 7th, 2000. 





Through their health and behavior, marine mammals like 
Oscar here tell us a lot about our oceans, warning us of, 
potential threats to both ocean residents and humans that 


include contamination, climate shifts and toxic fish. 


AtThe Marine Mammal Center, our hope is that the} | 


things we learn from these creatures can help make the 
planet a safer, healthier place. 

For instance, not long ago a number of California sea 
lions were found stranded along the Central California 


coastline showing signs of neurological disorders. The} | 
§ S18 g 


Marine Mammal Center soon discovered that the cause of 


the sea lions’ illness was a harmful algal bloom that had 


produced the neurotoxin domoic acid. While fish originally 





exposed to the toxin showed no signs of the disease, most 
of the sea lions that ate the fish eventually died, despite best} 


efforts to save them. However, thanks to the early warning, 


provided by the sea lions, humans who might also have! 
J = | 


eaten these poisoned fish were spared. (We're happy to say} ||) 


that today, more and more poisoned sea lions are surviving) 
as a result of advances in response and treatment.) 
You can help us continue the vital tasks of rescuing) 


studying and rehabilitating our oceans’ sick, injured and 


orphaned marine mammals, then releasing them back || 


t 


























into the wild. To donate your time or money, just cal] ||) 


415-289-SEAL or visit us at www.tmmc.org. Our marine 


mammals have more to tell us. Are you willing to listen/ 


The 
Marine Mamma! 
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Angel Island: So close to 


the city, yet so far away 
Rising up from the San Francisco Bay is 
historic Angel Island. Accessible by ferry 
or private boat, Angel Island offers over 
13 miles of foot trails and fire roads to 
explore. For an easy walk, start out on 
Perimeter Road. This gently rolling 
5-mile loop encircles the island and offers 
one of the most spectacular views of the 
Golden Gate Bridge, as well as a look at 
various outcroppings of Civil War-era 
buildings. More ambitious hikers can 
tackle the 3.7-mile loop to the 781-foot 
summit of Mt. Livermore. The reward is 
a 360-degree view of the Bay Area. Need 
a rest? Picnic on a sandy beach or bring 
some charcoal and enjoy the barbecue 
facilities at Ayala Cove. On weekends 
through November lunch items are 
available from the Cove Café. You can 
also rent a bike by the hour or the day. 
Small lockers are available for $1. Dogs, 
roller blades/skates, skateboards, scooters, . 


and wood fires are not permitted. 


How to get there: Ferries to Angel Island from | 
Tiburon (415-435-2131) or from Pier 41 in San 
Francisco (415-773-1188) 


Contact: (415) 435-1915 


Hours: Daily 8-sunset year-round (check the 
time the last ferry leaves the island) 


Fees: None 

































All information is subject to change. 





for the trail 


es are poisonous and un- 
re an expert, it’s hard 
fo tell the difference. 
ear a backpack or fanny 
pack and include a small first 
irvival kit, sunscreen, 
ater, and snacks. 
an how far and how long 
ur hike will be and bring a 
d ap, if available. 


© 


Ramble along the South 


Yuba River for fall color 
(he South Yuba River flows freely for a 
0-mile stretch from Lake Spaulding to 
inglebright Lake and encompasses 
§outh Yuba River State Park and 
Malakoff Diggins State Historic Park. As 
2 perfect salute to summer’s end, you 
can stroll a covered bridge, 
swim in deep, clear pools, sun- 
pathe on nature-warmed boul- 
ders, or hike along the South 
Yuba River’s pristine banks and 
guiet gorges. The best chance 
of seeing fall color is at 
Malakoff Diggins State Historic 
Park. The Independence Trail 
East offers an easy 4-mile out- 
and-back walk that follows the 
route of an old mining flume. The trail- 
head is off State 49, about eight miles 
morth of Nevada City. For more of a 

















workout, the Humbug Trail is a steep, 
challenging 3-mile hike past a waterfall 
down into the river canyon. The trail- 
head is about 1.75 miles west of 
Malakoff Diggins State Historic Park 
headquarters. 

Location: South Yuba River State Park-from 
State 49 northwest of Nevada City, take 
Pleasant Valley Rd and follow the signs to the 
park facilities at Bridgeport 

Contact: (530) 432-2546 

Hours: Daily 10-sunset 

Fees: None 


Location: Malakoff Diggins State Historic 
Park-11 miles northeast of Nevada City off 
State 49; call for directions 

Contact: (530) 265-2740 

Hours: Weekends only, 10-4 
Fees: $2 per vehicle 


Pinnacles National 
Monument: A geo- 
| logical wonder and 


hikers’ paradise 
Remnants of an ancient 
volcano sculpted by time, 
Pinnacles National Monument 
is renowned for its beauty and wildlife 
diversity. The park is divided into east 
and west districts that are connected by 
trails—in fact over 30 miles of trails 
access the Pinnacles’ geological forma- 
tions, spectacular vistas, and wildlife 
areas. On the west side from the 
Chaparral parking area, the Balconies 
1.2-mile loop on the West Fork of 
Chalone Creek offers some beautiful vis- 
tas for hikers interested in a moderate 
climb. Getting through the caves re- 
quires some scrambling and a flashlight. 


| 


special advertising section 








For an easy walk, take the fire road that | |/| 
follows Sandy Creek through rolling oak) || 
woodlands and chaparral. This hike is | 
1.2 miles one-way, and directions are 
available at the Bear Gulch Visitor Center. ||; 
Location: 75 miles south of San Jose. The east | 
entrance is 35 miles south of Hollister via 


State 25 and State 146. The west entrance is 
5 miles east of Soledad via State 146. 


Contact: (831) 389-4485 | 
Hours: Daily 7:30-6 | 
Fees: $5 per vehicle 





Win a trip to hike 
Angel Island 


Enter to win two-night accommoda- 
tions for two people in beautiful 
Sausalito, just a short ferry ride 
from Angel Island. Enter online at 
www.toyotanorcal.com/hiking for 
your chance to win. Entries will be 
accepted from September 20, 2001, | 
to October 20, 2001. Eligibility is ||) 
limited to persons with online i | 
access. No purchase necessary. Visit | } 
www.toyotanorcal.com/hiking for | 
complete rules and disclosure of 


this giveaway. 
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Ready for a little 
Rattlesnake Hills red? 


Cozy yet increasingly sophisticated, the wine country. of 
Yakima Valley, Washington, beckons at harvest time 


By Chuck Hill e Photographs by Natalie Fobes 











Yakima Valley grapes are ready for harvest this month. A wine taster savors a 


Cabernet from Hogue Cellars, the largest family-owned winery in the valley. 


hen Lewis and Clark trav- 
eled through the east end 
of Washington’s Yakima 
Valley in 1805, they found the area 
anything but hospitable. Desert sage- 
brush stretched as far as the eye could 
see. Today’s visitors get a much differ- 
ent view. They can drive through lush 
orchards and tour vineyards—then 
toast the agricultural pioneers who 
made this transformation. 
Winemakers began planting grapes 
here on a large scale in the 1970s; 
now Yakima Valley vintages compete 
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for honors with the world’s finest 
wines. The same diversion canals that 
have been irrigating apples, pears, 
and cherries for 80 years also bring 
life to Merlot, Chardonnay, and Caber- 
net Sauvignon grapes—the wines for 
which the valley is best known. Some 
valley winemakers, however, are now 
moving into Rhone-style wines— 
Syrah and Viognier—as well as Pinot 
Gris and Cabernet Franc. October, 
when the valley’s grapes are harvested 
beneath warm, clear autumn skies, is 
prime time to pay a visit. 





Take the wine trail fro 
Yakima to Benton City | 
The valley is bounded on the 4 
by the Rattlesnake Hills and of 
south by the Horse Heaven Hil} 
the east end, the Red Mountain 
cultural area is the final cluster of 
mium vineyards before the Ya 
River joins with the Columbia | 

























Richland. The region’s comme 









artery is Interstate 82, running s 
east from Yakima to the Tri-Citi 
Richland, Kennewick, and Pasco 
an easy place for wine touring 
nearly every valley town offeri 










collection of wineries large and s 

In the town of Zillah, Bonair 
ery and Hyatt Vineyards are \k 
time favorites for wine tasting 
picnicking. Just southeast of Zilla! 
Outlook, you can taste wine and 
overnight. Here Joel and Pam Tefft 
erate Tefft Cellars along with t 
Outlook Inn Guest House. In nej 
Sunnyside, Washington Hills Cel 
produces wines for three labels: A 
(their ne plus ultra), Bridgman, - 
the winery’s namesake brand. Eas 
Sunnyside on U.S. 12 (the Yakima’ 
ley Highway), Tucker Cellars Wir 
mixes traditional valley agricult 
with new: The winery is adjacen’ 
the family fruit and vegetable mark 

The city of Prosser is located at} 
center of the lower valley. The wit| 
ies nearby include expansive Hoj} 
Cellars and tiny Thurston Wolfe W 
ery. Wade Wolfe has a hand in e: 
operation. A viticulturist with 
years of experience in the val 
Wolfe is general manager for Hog 


















































Watch cartoons 


See what fish see 





Eat hamburgers 
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You just have to experience it for yourself. 


To plan your next trip, visit montereyinfo.org or call toll free 877-Monterey. 





















































Cellars. In his spare time, he and 
his wife, Becky Yeaman, operate 
Thurston Wolfe Winery, crafting small 
quantities of distinctive red and 
white wines. Their JTW port is a fa- 
vorite among dessert-wine lovers. 
Fifteen miles east, on a windy 
bluff above tiny Benton City, the 
Red Mountain area has been the 
birthplace of many of Washington’s 
finest red wines. While Kiona Vine- 
yards and Winery and Hedges Cel- 
lars aspire to create excellence from 
their own estate vineyards on Red 
Mountain, other premium vineyards 
offer their grapes to award-winning 
winemakers in the Seattle area. 


‘Awe “i 
ra vy Zipp 


= 





Grapes grow in green, geometric 


profusion near Prosser. 


Harvest time touring 

Where should you stay during your 
tour? The region as yet lacks posh re- 
sorts. That said, you can eat and 
sleep well here. Along with the Out- 
look Inn Guest House, bed-and- 
breakfast options include three-room 
Touch of Europe Bed & Breakfast, 
and the 11-room Birchfield Manor 
Country Inn & Restaurant, both in 
Yakima. Birchfield’s restaurant offers 
the best dining in the valley. Here 
owners Wil and Sandy Masset pre- 
pare choice valley produce and meat 
with a Continental touch, such as 
lamb with a Cabernet sauce or wild 
king salmon en crotite. The wine cel- 
lar includes many of the valley’s best 
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g The Yakima Valley wine region lies 


about 130 miles southeast of Seattle via 


|-90 and I-82, and 140 miles northeast 
of Portland via |-84, U.S. 97, and I-82. 
The area code is 509 unless noted. 


Wineries 


We list four favorite Yakima Valley wineries. 
For a complete guide, contact the Yakima 


Valley Winery Association (800/258-7270 
or www. yakimavalleywine.com). 
Chinook Wines. Tiny but acclaimed 
winery offers a premium Merlot and 
Cabernet; shady picnic area. 12-5 daily. 
Wine Country Rd. at Wittkopf Loop, 
Prosser; 786-2725. 

Hogue Cellars. Largest family-owned 
winery in Yakima Valley has a tasting 
room and a gift shop. 9-5 daily. 2800 
Lee Rad., Prosser; 786-4557. 


ily winery makes Syrah, Zinfandel, and 
port. 77-5 Fri-Sun. 2880 Lee Rd., Suite 
C, Prosser; 786-3313. 

Washington Hills Cellars. Gift shop, 
grassy picnic area. 9-5 daily. 117 E. 
Lincoln Ave., Sunnyside; 839-9463 or 
www. washingtonhills.com. 


Dining 

Birchfield Manor Country 
Inn & Restaurant. Excel- 
lent dinners and a good 
wine list. Reservations re- 
quired. Closed Sun—Wed. 
See “Lodging.” 

Blue Goose. Start the day with an 
omelet or finish with pasta. 306 Seventh 
St., Prosser; 786-1774. 


bottlings. Birchfield Manor also oper- 
ates as an 11-room bed-and-break- 
fast. the Blue Goose 
serves steaks, seafood, and a wide se- 


In Prosser, 


lection of local wines. 

\Imost any time between April 
and November is good for visiting 
the valley, but October is particularly 
rewarding. It’s grape harvest season, 


Thurston Wolfe Winery. This small fam- 








Wil and Sandy Masset are host 
Birchfield Manor Country Inn & 
Restaurant. | 


Grant’s Brewery Pub. Good pub | 
lunches and dinners in Yakima’s his} 
railroad depot. 32 N, Front St.; 576 


Lodging 

Along with the bed-and-breakfasts 
here, Yakima has a full complemer 
chain hotels and motels; see the w 


association’s brochure listed undel 
“Wineries.” | . 


Birchfield Rd., Yakima; (800) 375-3 
or www.birchfieldmanor.com. 
Outlook Inn Guest F 
Three-room inn on wi 
grounds. From $50. 1: 


(888) 303-7651 or ww 
outlookbedandbreakfasi 
Touch of Europe Bed & Breakfas) 
1889 Victorian home turned into ar! 
3 rooms from $75. 220 N. 16th Ave 
Yakima; 454-9775. 


bins of ripe grapes make the | 
from vineyard to winery. MM 
month, during Thanksgiving in| 
Wine Country (held annually 

Thanksgiving weekend), the wii) 
ies put on holiday finery and o 

special food and performances by) 
cal musicians. 


xtraordinary Places. Extraordinary People. 


You'll find them at the retirement communities 
of the Episcopal Homes Foundation. 





Whichever location you prefer, the fully accredited Episcopal 
Homes Foundation communities share qualities that make 

them among Northern California's most desirable retirement 
communities. Each is known for its welcoming sroup of friends 
who enjoy a wide range of activities. Hach creates a friendly 
environment for active, independent people. And each offers 


the peace of mind and security only Life Care can provide. 


Canterbury Woods. Set in Pacific Grove on the Monterey 
peninsula, with its scenic beauty. Please call Carol Raj at 


(831) 657-4193 License #2'70708224 


St. Paul’s Towers. Overlooking scenic Lake Merritt and 
centrally located near BART and the Paramount Theater. 


Please call Karon Sullivan at (510) 891-8542 
License #011400627 


Los Gatos Meadows. The Santa Cruz mountains provide 


a dramatic backdrop for this charming community, close to 
historic Los Gatos. Please call Maria Scoles at (408) 354-0292 
License #430700382 


Spring Lake Village. 26 lovely acres of casual country living 
in Santa Rosa's Valley of the Moon, close to Spring Lake 
Park. Please call Georgia Griffin at (707) 538-84.00 

License #490107656 


San Francisco Towers. The City life at its best — close to 


cs . ? . 
San Francisco's museums, theaters, restaurants and shopping. 


Please call Sally Winton at (415) 447-5527 
License #380540292 


LIFE CARE ~- “Security and the Full Life”® 


: Independent living, with the assurance of lifetime medical 
care (including skilled nursing and assisted living on site) 


¢ Three meals a day in a gracious dining environment 
Weekly housekeeping and flat linen services 
* Utilities and maintenance services 


¢ Fitness, wellness and social programs 


BoP: Vissi OL eR a A wis 


stil Ll Tcl HOMES FOUNDATION 


ndeno 
Care retirement communities owned by the Episcopal Homes Foundation 


3 EQUAL HOUSING OPPORTUNITY 


All the above communities are not-for-profit, nonde: 





ST-1 www.ehf.org 


















































Autumn and art 
in New Mexico 


emerging artists at their craft 





By Sharon Niederman * Photographs by Douglas Merriam 


hen cottonwoods turn gold and sweet pifon 

smoke drifts from chimneys into turquoise skies, 
northern New Mexico artists and craftspeople 

open their workspaces to share their art during weekend 
studio tours 





and just in time for early holiday shopping. 

Abiquiu and Dixon host two of the most popular tours: 
Maps are available at all stops along the way, and sites are 
|| | clearly marked with numbered signs. Be prepared for the 
possibility of chilly autumn rains. 





| | Abiquiu 
HH This historic village above the Rio Chama Valley is famous 
‘|| as the residence of artist Georgia O’Keeffe, who painted 
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ama 
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Visitors are in for a treat: You can stop by Expressions in Clay, the Tin Moon 
Gallery, and other studios for a one-of-a-kind shopping experience. 


Take a studio tour in the countryside, and watch 





the area’s strikingly colored rocky landscapes. Celebrat- | 
ing the creations of more than 40 artists, the Abiquiu Stu- 
dio Tour pays homage to local traditions of weaving, 
santo (saint) carving, and furniture making—traditions 
preserved by villagers whose Native American and Latino | 
roots go generations deep. 

Tour chairperson Kathie Lostetter displays her mytho- | 
logical clay animal sculptures in the 1800s torreon (forti- | 
fied tower) that served as the village fort for nearby Bar- 
ranco. She and her husband, Al, a painter, restored the 
round adobe structure, transforming it into a gallery | 
(Lostetter Gallery: by appointment only; 42 County 167). 
Lostetter organizes the weekend because, she says, “The 


es 


ore studio tours 


here are many regional studio tours around the state 

from September through November. For general 
New Mexico travel information, contact the New 

exico State Department of Tourism (505/827-7400 or 

.newmexico.org). Area code is 505 unless noted. 

igh Road to Taos Art Tour, Sep 22-23 and Sep 

0. More than 60 contemporary and traditional arti- 

ans exhibit their work in mountain villages from Truchas 

) Ojo Sarco along the scenic High Road to Taos. (866) 

4-5702 or www.highroadnewmexico.com. 

errillos/Madrid Studio Tour, Sep 29-Oct 7. Follow 

e Turquoise Trail along State 14 to find pottery, sculp- 

re, glasswork, and paintings of artists living near the Or- 

z Mountains. 474-7564. 

Marcos Studio Tour, Oct 6-7. Twenty-three artists 

ing 18 miles south of Santa Fe open their homes. 474-5776. 

Rito Open Studios, Oct 7. Known for its weaving, 

bottery, printmaking, and Venetian-glass mosaics, the vil- 

age of El Rito is home to some of the state’s finest crafts- 
eople. 587-4559. 

alisteo Studio Tour, Oct 20-21. Artists celebrate the 

4th annual tour with work inspired by ancient petrogiyphs 

and scenic Galisteo basin. 466-3827 or 466-3099. 































7s 


brings the community together and is an opportu- 
for emerging artists to present their work alongside 
t of well-established artists.” 

N: 10-6 Oct 6-7. WHERE: 23 miles northwest of Es- 
fola on U.S. 84. CONTACT: (505) 685-4454. OVERNIGHT: 
¥quiu Inn has basic motel rooms and spacious casitas 
the river and a restaurant too. From $60. On U.S. 84; 
15) 685-4378 or (800) 447-5621. 


xOn 

Win its 20th year, the Dixon Studio Tour is the state’s 
gest-running. This well-established artists’ community 
‘nown for the beauty of its fine arts and crafts, particu- 
y hand-painted clothing, stoneware, paintings, quilts, 
1 dried flower wreaths. 

‘There’s hardly anybody here who doesn’t do some 
id of art,” says painter Carolyn Kingson, tour co- 
inder. “The. quality of work made in this community is 
arkable, and Dixon has one of the warmest personali- 
3 of any village in northern New Mexico.” 

EN: 9-5 Nov 3-4. WHERE: 25 miles north of Espanola 
State 68, then 2 miles east on State 75. CONTACT: (505) 
9-4363. OVERNIGHT: Best choice to stay is in Taos, 25 
les north on State 68. Contact Taos County Chamber of 
mamerce (758-3873 or www.taoschamber.com). 
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San Franciseoi is home to some of the world’ ‘Ss most 
scenic views and exciting cultural attractions. 
Beginning this summer, San Francisco will salute the : 
centenary of its famous native son, Ansel Adams, 


who captured unforgettable images of the American West. 


Come celebrate with us as the San Francisco 
Museum of Modern Art premieres a groundbreaking 
exhibition — Anse! Adams at 100, August 4, 2001 
through January 13, 2002. Visit this world-class 
exhibition in a world-class city. 


Ansel Adams at 100 is made G) 


possible by Hewlett-Packard. ("™""™ 


And when you use your Visa’card to purchase 
tickets, you will receive preferred express entry to 
the exhibition. Now that's preferred travel at 
Wie" its best. To order tickets, call toll free 

=> 1-888-346-3467 or visit sfvisitor.org. 


Call The Argent at 1-800-974-7477 for special hotel rates. 


SanFRANCISCO’ 


Convention & Visitors Bureau 
ae ee 


Photo Credit: Ronda! Panridge, Anse! Adems, n.d.; Collection Ansel Adams Archive, Canter for 
Creative Photography, University of Arizona; © Rondal Partridge. © SFCVB 200) 
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Solano for shoppers 


It’s Albany’s enclave of unusual treasures 


By Jonathan King e Photographs by Sean Arbabi 


tretching a little more than a 

mile between San Pablo Avenue 

in Albany and the Alameda at 

the foot of the Berkeley Hills, Solano 
Avenue is a shopping and strolling 
street par excellence. The avenue’s 
old-fashioned pharmacies and _sta- 
tionery stores share low-rise frontage 
with distinctive shops and restaurants. 
At Gathering Tribes (1573 Solano; 
510/528-9038), a Native American 
gallery, you can feast your eyes on 
Huichol yarn paintings of astonish- 
ing vividness, then pop in next door 
to the aptly named Bone Room 
(1569 Solano; 526-5252) to marvel at 
fossils, preserved insects, and other 
natural history items. At Audacity De- 
signs (1747 Solano; 525-7907), snap 
up one-of-a-kind picture frames or a 
briefcase made of old license plates. 
Disc-Kabob (1607 Solano; 526-6997) 
surely sells that rare Frank Zappa LP 
you’ve been yearning for, while the 
folks at Fish First! (1404 Solano; 526- 
1937) will happily point an angling 
purist to the ideal dry fly. Ideas 4 Ele- 
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ments (1774 Solano; 525-9195) of- 
fers women’s casual clothing made 
of all-natural fibers and fabrics. 

New and used books, fabrics, jew- 
elry, antiques, and other commodities 
highlight almost every block, making 
moot the choice of which end of 
Solano to start your stroll. (If you’re 
hoping to take on a load of packages, 
be aware that the street slopes 
slightly uphill as you head east.) 

Food and drink options range from 
the artfully mundane to the decidedly 
exotic. The pizza at Zachary’s Chicago 
Pizza (1853 Solano; 525-5950) is the 
stuff of East Bay legend, as is Bill Ort- 
man’s handcrafted ice cream, sold 
only at the Berkeley Bakery & Cafe 
(1561 Solano; 527-9616). For more 
unusual dining, sample Nepalese cui- 
sine at Kathmandu (1410 Solano; 
526-3222), regional Indian dishes at 
Ajanta (1888 Solano; 526-4373), or 
Portuguese salt cod sandwiches at 
Britt-Marie’s (1369 Solano; 527-1314). 
Small plates of antipasti and cheese ac- 
company superb wines at Solano Cel- 





Contemporary stores like Ideas 4 























Elements (left) have an enticing, ol 
fashioned appeal, thanks to distinc 
architecture. Rivoli is one of many 
places to eat along Solano. 


Travel planner 
WHERE: Exit Interstate 80 at 
Buchanan St. in Albany; turn left c 
San Pablo Ave. and head north o 
long block to the foot of Solano 
Ave. Park and start walking from 
there, or start from Solano’s eastel 
terminus, where it intersects with | 
the Alameda in north Berkeley. 
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(80) Buchanan St. 


Berkeley 


lars (1580 Solano; 525-9463), w) 
European cooking with a contem) 
rary twist can be found at Rivoli (1) 
Solano; 526-2542) or Nizza La Bi) 
(825 San Pablo Ave.; 526-2552). 

If you choose to make a day oj} 
entertainment opportunities inch} 
art films at the Albany Twin cine| 
(1115 Solano; 843-3456), live bh} 
and R&B at the Ivy Room tavern (¢) 
San Pablo; 524-9220), or pound: 
hooves at Golden Gate Fields (11) 
Eastshore Hwy.; 559-7300), all ni 
Solano’s junction with San Pal 
Avenue. @ 
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Colombian Coffe 
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The essence of coffee. 


100% | 
Colombian — 
Coffee 
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LAWATE FOR FAMILIES 


Imagine a family vaction in an island paradise 
where flowers grow taller than children, people 
flock to the latest volcanic eruption, and hundreds 
of torches are lit in nightly ceremony that keeps 
alive traditions of the ancients. Hawaii is an 
enchanted land, where the extraordinary becomes 
commonplace. Here are some extraordinarily 
family-friendly offers for travel to Hawaii. 


ASTON Hotel & Resorts aS 


(800-92-ASTON) 
www.astonhotels.com RESORTQUEST 


It's easy to see why families turn into loyal clients of ASTON Hotels & 
Resorts, Hawaii's leading hotel and condominium resort operator. ASTON's 35 
properties on the four major islands range from deluxe to moderately priced, all 
offering choice, flexibility, and value. Families also appreciate the ASTONishing 
Free Deals program, which includes a fifth night free, a free luau worth $78 
with one purchase, and booklets offering more than $700 worth of savings. 
Kids 18 and under stay free in existing beds at most ASTON Hawaii properties, 
and Camp Kaanapali is a year-round hit amoung children ages 5 to 10 at the 
ASTON Kaanapali Shores on Maui. Morning and afternoon programs offer 
nature walks, storytelling, and hula lessons and cost just $5. Select among 
ASTON's wide array of properties, from hotel and condominium units on Waikiki 
to spectacular resorts on neighboring islands. To put it simply, families will find 
more choices and more aloha at ASTON Hotels & Resorts. See for yourself by 
taking a virtual tour of many ASTON rooms on its award-winning Web site. 


@ 


marc resorts hawaii 


Marc Resorts Hawaii 
(800-535-0085) 
Www.marcresorts.com 





scerrvyoley paradise” 


With 20 properties spanning five islands, Marc Resorts Hawaii is committed 
to providing families with good value and flexibility. An inventory of moder- 
ate to full-service luxury condominium resorts offers oceanfront country living 
on Molokai, cozy cottages on Kauai, a boutique hotel in Waikiki on Oahu, a 
tennis and beach lovers’ resort on Maui, and a golf paradise on the Big 

Island. Kids under 18 stay free at Marc Resorts when using existing beds— 
just one example of the company’s expanding focus on programs attractive 


to families. 
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Marniott 


HOTELS RESORTS - SUITES 


Marriott 
(800-228-9290) 
Www.marriott.com 








Marriott and Renaissance Resorts Hawaii welcome: 
on three Hawaiian Islands. At the JW Marriott thilani Res: 
Oahu, parents can enjoy world-class pampering at the sp. 
at the Ko Olina golf course while kids play in pristine lagoons. ' 
Waikiki at the new Waikiki Beach Marriott Resort or the Renaisser 


nilies to six resorts 
t & Spa on West 

take on 18 holes 

© enjoy famous 
ice Ilikai 





special adverti 


Waikiki Hotel. At the Kauai 
Marriott Resort & Beach 

Club, kids can experience a 
variety of ocean activities at Kalapaki Beach or have fun at Kalapaki Ki 
On Maui, the elegant Renaissance Wailea Beach Resort offers close pr¢ 
great shopping, dinning, and picture-perfect beaches. Families may als 
stay in Kaanapali at the Maui Marriott Resort & Ocean Club. The Maui 
sports a brand-new superpool including a waterslide, “shipwreck beacl 
area, waterfalls, and whirlpools. Enjoy the best of Hawaii with a Paradis 
package. Along with elegant accommodations comes a choice of rental 
daily breakfast for two at special rates. The Paradise Plus package, base 
double occupancy, is effective through December 20, 2001. 


—~_ 


NORWEGIAN" 


CSTs 
Norwegian Cruise Line introduces its concept of Freestyle Cruising t 
Hawaii in December 2001 when the brand-new Norwegian Star begins 
cruises to four Hawaiian Islands plus Fanning Island. The $400 million, 2 
passenger ship, NCL's largest, will bring a true resort experience to the s 
ting a new standard of luxury with rich cherry wood finish and balconie 
over 70 percent of the staterooms. Freestyle Cruising means you, the gu 
decide when, where, and with whom to dine. With ten different restaure 
eleven different menus nightly, options are unprecedented: a romantic ¢ 
for two at Le Bistro, Spanish tapas with friends at Las Ramblas, hambu 
with the kids at The Blue Lagoon. Like the islands themselves, Freestyle | 
means free and relaxing, and flexible for families, couples, and seniors— 
friendly with a complimentary state-of-the-art children’s program and dé 
ed themed swimming pool, yet hip and contemporary with two-deck fir 
center and spa, shore excursions, and much more. 


Norwegian Cruise Line 
(800-327-7030) 
www.ncl.com 


Outrigger Hotel & Resorts 
(800-688-7444) 
www.outrigger.com 


© OUTRIGGER’ 


HOTELS « RESORTS 


What makes a property attractive to families? Outrigger Hotels & Rest’ 
making family travel its top priority this year, answers with an innovative 
ly-friendly certification program. Each of the company’s hotels and conde 
ums are rated on such criteria as amount of space in each accommodatic| 
goal is to sleep at least four comfortably), presence of adjoining rooms, k) 
enettes with refrigerator and microwave, children’s pool, babysitting serv 
and more. Multimillion dollar renovations have transformed the flagship } 
ger Wailea Resort on Maui and Outrigger Waikoloa Beach Resort on the I 
Island into family heaven with tropical pools, waterslides, and the popula} 
abunga Kids Club. ) 
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Fort Bragg 


North Cliff Hotel 


FORT BRAGG ON THE MENDOCINO COAST 


Enjoy the Romance 
of the North Coast 


Newly opened luxury hotel in 
Fort pee Catt 


overlooking Noyo Harbour 





arvest Time 


/ _ - 
eee mem 


and the Pacific Ocean. Most 
rooms include a fireplace and 
jacuzzi with an ocean view — 
balcony. = aoe. : 
Call Today for Special www. ee org ere 1962-2550 


Weekday Prices! 1005 S. Main Street, Fort Bragg, CA 95437 FREE or (707) 962-2500 


DEWINDSTODGE 


thern Califorgia, which 
pe and bursting with 
vities for*you and your 


tly tovenjoy. The following 
FORT BRAGG, CALIFORNIA 


: Pe DAYS, 2 NITES PACKAGE 


2 Nights lodging for two. 
INDOOR POOL, POOLE SM Breakfast 2 mornings for two 


r Dinner 1 night for two ot the 
at $1 39. Cliff Howse Restaurant. 


A 5 TOTAL COST —s TOLL-FREE : (B00) 
: S : Pe Ba on Soda Sh Meeks peck Not 
ly, oe ae idole Sous 5 24- 


wana Aes role bes or (707) 964-4761 


MUTT 


The Redwoods, the,oceans © Wilame anc] More... 


ies.are filled with great 


) vel ideas. OF, plan your.trip 
ine—visit sunsét:com ‘and 


Ik on une or Travel. 


Sunset . 





Half Moon Bay Humboldt County Monterey Peninsula 
CASA MUNRAS, 


an Historic Landmark in the 
Heart of Monterey 





the season's perfect 
getaway 


California's 


handcrafted gifts 

Nie ayaa) 

music, food & celebration 
december 8: lighted truck parade: 





The comfort of a country inn with the 
convenience of a full-service hotel. 


t 30 minutes south of San Francisco 


on the beach, each loft suite includes 


Pe Enchanting rooms with gracious decor 
eplace, wet-bar, and stereo system 


Restaurant & lounge 


D player. Swimming pool and spa Sunny garden pool 





=tlooking the Pacific. * Fireplace rooms available 
f si ~ * Walk to Fisherman's Wharf 
2 J of holiday | a eB 4 ve 
Ss VA EES WN lose to Cannery Row and Carme 
eee Kc Beant ») ¢ Aquarium packages available 
, ‘ Bievih ai © a << ¢ 3 diamond AAA 


Free parking 


4100 N. CapriLLo HIGHWAY CASA MUNRAS 





Hate Moon Bay - CALIFORNIA 94019 ce vi gh 700 Munras Avenue, Monterey CA 93940 
RESERVATIONS 800.315.9366 2! 800-346-3482 (800) 222-2446 in CA, (800) 222-2558 outside CA 
WWW.BEACH-HOUSE.COM . a Fax (831) 375-1365 
www.redwoodvisitor.org Pa aeieeraehorel com | 
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thern California Highlights 






Naps cone aa San Francisco / Bay Area 
GASTON 
USE Le 






















hotel in the heart of San Fi 
famous Fisherman's Wharf! Walk to 

Ghirardelli Square, both cable car lines, 
The Cannery and Pier 39. 


Call 415-771-9000 
or 800-WHARF-IT | 


For reservations and availabilit th, ff 
Ask for the Sunset’ Magazine Set Sail promotion: 


Sotiday Snn 


SAN FRANCISCO FISHERMAN'S WHARF 
1300 Columbus Ave.* San Francisco, CA 94133 


*Per night, plus tax; based on availability. Cannot be 
used with any other discount or special offer. Valid for 
up to four guests per room through 4/30/02. 


BODEGA 
BAY 
} LODGE ees 
ee 
¢ Spacious ocean-view rooms and suites with 
fireplaces and private balconies. 









e Luxuriously appointed 565-square-foot O1 





* Deluxe cuestrooms with fireplaces Club suites with whirlpool tubs. 
aad vineyard views 

* Near wineties, restaurants and galleries 

* Complimentary Champagne Breakfast Buffet 


© Fitness center, heated pool and garden spa 





* Full-service spa offers massage, facials, and 





treatments. 
















* Ocean Club fitness center, pool, whirlpool, 
¢ Five Star dining at the Duck Club Restaura 
¢ Championship golf at Bodega Harbour Gol 
Pm O@or nonce mna ie ots 


103 Coast Highway One 
Bodega Bay, C A 94923 


Reece oo 


www. bodegabaylodge.com 





2230 Madison Street Yountville, CA 94599 


Fer 944 2468 800.368.2468 
Wow napavalleylodge.com i 

























Santa Cruz County Yosemite Area 





: / Merced 
ru as 


“The Gateway to Yosemite’) 





See Yosemite Differently! Stay in Merced C 
and take Yosemite Area Regional Transpor 
System ona comfortable bus. Enjoy the Jout 


800-446-5353 


Ss 1 ED _— ’ r= e Internet: www.yosemite-gateway.org 
| WHERE | ISSSSTORY COMES TO LIFE TIN 
WELCOME 
| In Tee six miles north of SANTA CRUZ a ei 
|| HI! (831) 335-4484 e depot@roarings;camp.com ° www.roaring-;camp.com 
| e Save 10% with this ad Sunday through Fviday, up to 6 tickets 




















710 W. 16th Street, Merced, CA 9534 
209) 384-2791 FAX (209) 384-2793 
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Central Coast Travel Planner 


Central Coast Central Coast 
















AVILA BEACH 
ONE OF A KIND 








at's your 
pleasure? 


er tral California Coast 
|—spectacular 
“camping, surfing, 
seeing—even a castle! 
are a few ideas to get 
rted on planning your 
I getaway. Visit 

set.com and click on 

or Travel. 


Until you consider...just thirty-two suites, 
in a fun 60’s Calif. beach town with golf, 
deep sea fishing, mineral hot springs, 2 
piers, miles of country roads and the 
warmest beach on the Central Coast. 


805-595-2300 ag ay 


www.avilabeachca.com Ap tla Be ae. f 


Unique Mediterranean/Mexico 
beachouse style inn, So. San Luis Obispo 







- == 
aya 


seaside hamlet rich in culture, 

US pore CL ae 
On California's Central Coast 

Just 30 minutes south of Hearst Castle 


For Free information call 
1-800-231-0592 


www. morrobay.org 
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e KAYAKING ¢ CAMPING ¢ SHOPPING @ ART GALLERIES ¢ GOLF ¢ FISHING e 








Your Adventure Starts Here: | 


ao ee RE Se ST 


Theme Park 


Bonfante _ 
Gardens 




















Marina on Monterey Bay 


uxury fireplace suites with 
wate mineral spas 









prapeutic massage and facial services 


ourmet dining at the 
ardens of Avila Restaurant 


cluded outdoor redwood mineral spas 
easonal packages available 


eS, ycamore 


MINERAL SPRINGS 









Hang Gliding Sky Diving 
Cycling Mountain Biking | 
Go-Carting Orienteering | 
Autocross Racing Schoo} | 
= — Hi = } 





Home of the 
Circus Trees 
















305-595-7302 © 800-234-5831 
www.sycamoresprings.com 
CEYoycattornia.- 


www .bonfantegardens.com 
408.840.7100 


In the beautiful Avila Valley 
near San Luis Obispo 
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Ojai Valley 


CAN YOU NAME ONE OF 
‘CALIFORNIA'S BEST RESORTS? 
CONDE NAST TRAVELER'S 
READERS ALREADY HAVE. 


Bon Wr 
et =. 


ots min 


Escape to ee oa Inn & Spa 
lease in the peace ful Ojai Valley, just 
14 miles from the Pacific Ocean and 73 
miles northwest of Los Angeles. This 
casually elegant resort has been rated by 
readers of Condé Nast Traveler as a Top 
California Golf Resort and one of the 
Top 25 Resorts in the U.S. Enjoy g solf, 
tennis, swimming, in iking, orse- 
back riding, fishing, childs ren's program, 


and our Pacific F Provincial Cuisine. 


SPA OJAI - AMERICA'S S PREEMINENT SPA 
800-422-6524 (OJAI) 


www.ojairesort.com 


3) OJAI VALLEY INN & SPA 


Pismo Beach 











Relax on our beautiful beach and see why 
Pismo Beach is called Classic California! 
There is something for everyone with over 


2,000 lodging rooms, 
restaurants, 


1,000 RV spaces, 40 
40 charming shops of every 
distinction, and factory outlet shopping! Great 
golf and wines are close by. Visit our website 
now or call for more information. We hope to 
see you soon in Pismo Beach! 


1-800-443-7778 
www.classiccalifornia.com 





60 SUNSET 








Oxnard 





CALIFORNIA'S STRAWBERRY COAST 


OXNARD 


CONVENTION & VISITORS BUREAU 


Our oceanside community 1s only 60 miles 
north of Los Angeles. We offer a bounty of 
tours, festivals, uncrowded beaches and fine 
restaurants. Fora copy of our new brochure 


or a destination guide, call us today! 
grirrck eur Local Fw wen) 


1 (805) 385-7545 «1 (800) 2~-OXNARD 


or visit our website at: 
www.oxnardtourism.com 











Santa Barbara Area 








Santa Barbara 
County is... 


Free Wine Touring Map « Calendar of Evedts 


Vintners’ Festival 
April 20 & 21, 2002 


A Celebration of Harvest 
October 12, 2002 


Sanda Barbare County Virtners' Arrociation 






ke a. 
800 « 218 * 0881 | 

















Paso Robles 


45 wineries nestled along scenic 
country roads 


€ 4 challenging golf courses 


= Unique shopping in charming 
downtown | 


2 beautiful lakes 
= Close proximity to Hearst Castle 


From Antiques to Zinfandel 
...we have it all! 





Cal the Paso Robles 
Visitors and Conference Bureau 


1-800-406-4040 
http://www.pasorobleschamber.con 


Ventura Coast 





ter unique island creatures at 
the Channel Islands National Park. Kayak 
through a sea cave, or uncover an isolate! 
beach you can’t find from the road. 
Discover these treasures and more with — 
our FREE Vacation Guide. Call today! 


i 
f Seaside 
; aw 


V. ee 


California 
800- a: VENTURA ¢ www.ventura-usa. con 


ol 
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Alaska Arkansas 


WHITT’S ALASKAN ADVENTURES “RE ME 
14-day fully escorted tour of Alaska & D EANS | 


the Yukon. Get off the beaten path. 


=1 . . 3153 ; 
5° 2 days available for hiking, bird- 
ing, relaxing. AK owned & operated. 
1-888-764-2662 


www.whittsadventures.com 
















Arizona 


WHERE THE SKIES ARE 
Not CLioupy ALL DAY. 
| 





ar in Br 66, stirs emt heart 
te soul. Find the most romantic 
getaways in your free expanded — 
Sn Arkansas Vacation Planning Kit. 
nh _ Vigtantas Dept. 1820 
ea Little Rock, AR 72201 ms 


aa q de P? 
* Celebrate the spint of the West ata 
20,000-acre guest ranch...with 100 horses Kansas. 


for exploring rugged trails, anda challenging ie ge: 2 a T H iE N A TU RAL STA PEs A 


fees) 
> a 





Everything you'd expect from 
Alaska. And a lot more. 


1 


layout Gol Digest ranked in America’s ‘ iv an ; < O» NA T 18.60 mh L ht ‘ed 
= vewwhollandamerica. com — Top 75 Resort Courses Enjoy starlit campfire : vy 2 ar r ante . a Ss om #) mie 4 » 





ee 





PS eR lie ie nn aaa e. . — Sania 


cookouts, trap & skeet, nature programs and 
desert jeep tours, all justa short nde northwest B&B Inns-Seattle 
of Phoenix For reservations trom $219 nightly 


including all meals, call 8300/6 84=5040. 


RANCHO.0\0: 
CAPALLEROS 


A Historic Guest Ranch 
and Golf Club 


www. SunC.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 








| “The Best Hotel in Sedona.” 


Travel & Leisure Magazine World’s Best Survey—2000 


























“A Hidden Gem in the Heart of Seattle” 
Bartlett Group 
| 1-800-624-1117 


2507 FirstAventie Seatthe WA 9sl21 






www.wallstreetinn.com 





The Smart Cruise 





asual 8-, 9-, and 14-night cruises aboard our 

ssic steamship Universe Explorer. Rates from 

525 pp. No single surcharge and 2nd person 
HALF OFF in select cabin categories. 

SB ol ae eee RL Pred 
fora brochure. www.wecruise.com 


B&B Inns-Wyoming 












Spotted Horse Ranch K. 
Getaway Winter B & B retreat on the Hoback —ehaceci te oethibe= a 
River. Your own private log cabin and use of our 2=eea™ 
main lodge with pool table, TV, saloon, spa and ; 5.6: 24am 
sauna. Snowshoe rentals here. Nearby activities 

include downhill & cross country skiing, snowmobil- t 
ing, dogsledding or Elk Refuge sleigh rides. We are Ba 
happy to assist you in making those arrangements o> i | 
Open through March. For brochure & nformatior * iq 
please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 Jackson Hole, | 
800-528-2084 www.spottedhorseranch.com wy ij 


eC igla dace ye 





L’Auberge de Sedona” 


, 301 L’Auberge Lane + P.0. Box B « Sedona, AZ 86336 
VYORLD EXPLORER CRUISES For reservations: 1-800/272-6777 or 520/282-1661 


yages of discovery, learning and adventure since 1978 


a | 











www. lauberge.com 
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Costa Mesa 


S TAY in the ce BE 


Southern Calit 


aos 


110 


Travel Directory 


Costa Mesa 


For information 
Costa Mesa 
Marriott Suites 
714-957-1100/ 
800-228-9290 
Country Inn & 


ll 
rank 


ol 


714-557-3000/ 


Residence Inn 










Costa Mesa 


contact: 


Holiday Inn 
Costa Mesa 


800-221-7220 



















Whether you're visiting Southern California for business Se ean oa aoe 
or pleasure, Costa Mesa is the place to stay. It's just minutes 800-322-9992 800-331-3131 
from the beach and John Wayne Airport. And freeway-close ~ Hilton The Westin 
3 eee e: Costa Mesa South Coast Plaza 
to all of Southern California's major attractions. 714-540-7000/ 714-540-2500/ 
There's also plenty to do right here. Award-winning enter- — 800-HILTONS 800-WESTINI 


Wyndham Hotel 
714-751- 5100/800- WYNDHAM 


ZS 


Costa Mesa 


The Best Of Southern California. 
800-399-54.99 


WWw.coslamesa-ca.com 





tainment in the Orange County Theatre District, featuring 


the Orange County Performing Arts Center and South 





Coast Repertory. Fabulous restaurants and spas. World- 
class shopping at South Coast Plaza. And hotels to suit 


the needs of business travelers and vacationers alike. 























Dude Ranches 





Growahorg Gr Grea 


An unforgettable, adventure- 
filled week in the Sierra Nevada 
Mountains of California. 


«, Rustic Cabins 














High Sierra 


MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 


Bed, Breakfast, Dinner - $69pp/up - 
April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 
Sequoia-Kings Canyon National Parks. 
Enjoy picturesque trails, scenic vistas, lake 

canoeing, and a 10 jet spa. a 


Comfortable Lodging, 
delicious home cooked 
meals. “Old Fashioned” i 
Hospitality, 36 rooms w/private ps jt 
baths. Families & Adults welcome — 
CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 








Gold Country 


BE yay 
www.placer.ca.gov 


Placer County Visitors Council 
and Information Center 
13411 Lincoln Way + Auburn, CA 95603 
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| CALAVERAS 
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oldmine® 
Oj Pr 11story 
land 
Recreation — 


> eg _ ) 


WWWHVESITCALAVERAS.OR 


TE | 


—~ 


af es with boat, ea 
eee Lodge, 14 steps from 
the beach: $106-$231, PP/DO, 

determined by # nights & date of travel. 


FOR HEALTH 
BABIES. . 


sssssssssss 


YP to 11/ 







Cee Ti 






“Re TN 


Sere 


la 
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build ; a : steel 
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Lake Tahoe/Reno Area 


| fla’, re» gen Jam] = 


aaa 
ood & wine 


E fees A ok 
OBER 27-28, 2001 


ORT AT SQUAW CREEK 
AW VALLEY USA « LAKE TAHOE, CALIFORNIA 


o days of fine food, wine and lifestyle 

inars. Enjoy the Grand Tasting of 
spired cuisine prepared by over 35 
Tahoe’s famed chefs. Taste treasured 
es from California and beyond. 


ok your lodging and event tickets now. 


88.229.2193 


hoevacation.com/wsun 







NTRAL RESERVATIONS 


ced by the North Lake Tahoe Resort Association. 


| Coldwell Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


| 
North Lake Tahoe Vacation Rentals 


VACATION STATION 


OF TAHOE’S PREMIER VACATION RENTALS 
xury lakefront & lakeview homes, condos, cabins 
2states. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
100.841.7443 www.vacationstation.com 


SOUTH LAKE TAHOE 


Vacation Rentals 


‘OLDWCLI Lakefront * Condos * Cabins 
YV'7*7-)- yop Call for $50 off your rental 


Some restrictions apply 
To Preview Vacation Homes see 
www.stayintahoe.com 


or call for Free Video 










& ASSOC., INC. 


00-748-6857 








ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
heerfully will send complete informa- 
on, including rates, reservations and 

_ accommodations upon request. 























Mammoth Lakes Area 


TULAXS 


Mammoth Lakes Area 


Cie « shoeest iy ‘I get to European “a 


WORLD-CLASS SKIING IS CLOSER 


THAN YOU THINK. IT’S IN CALIFORNIA. == 


AND IT’S MAMMOTH. 


STEEP CHUTES. WIDE-OPEN BOWLS. 
SICK TERRAIN PARKS. DEEP POWDER. 
HUGE SNOWFALL. HUGE MOUNTAIN. 


BUT OUR ATTITUDE IS TOTALLY 
CALIFORNIA. SO 1S THE SUNSHINE. 
START DREAMIN’. 





CALIFORNIA’S PREMIER MOUNTAIN RESORT 


MAMMOTH LAKES VISITORS BUREAU 


INFO & RESERVATION CENTER 


1-888-GO-MAMMOTH 


WWW.VISITMAMMOTH.COM 


Lake Tahoe/Reno Area 


Northstar-at-Tahoe 
WEST Tahoe Donner ¢ Donner Lake 


SKI 
"ACATION RENTS” Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


¢ TAHOE TAVERN 
GTAUERNSHORES MOULD) tome Loe 
(530) 581-0183 


@ ROCKY RIDGE 
@ PRIVATE HOMES www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 


INCLINE AT 
TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


a fee WW W.inclineattahoe.com 


a. 


Pe ee ok ited 


INCLINE VILLAGE 
NorTH LAKE TAHOE 





To advertise call 1-800-222-9404 





Lake Tahoe/Reno Area 


OS Busca so 


Surrounded by 
_, SIX pels Class Ski Areas 


CHAMBER of COMMERCE 


530.587.2757" 
www.truckee.com 


OWMOBILING - SIGHTSEEING 
fs ; 














HOMES | 
m Conpos 
LAKE CHALETS | 

TAHOE ~~ 
ACCOMMODATIONS a & BOOK ON LINE | 
wy i 
} 
800-544-3234 | 
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: Menddebac Coast Mendocino Coast Mendocino Coast 
IRISH BEACH RENTAL HO} 


1-4 bedroom homes, fireplace, hot tu 
front to forest, 4 mi. sand beach with lis: 
trout pond, near redwoods. Starting fro 
day. No. California only 800-882-8007 or 
2467, 9-5. Brochure-Rental Agency, 
Manchester, CA 95459 www. irishbe 





















GOMeEndoO.COM oficial MENDOCINO COUNTY VISITORS INFORMATION 


Winter Food & Wine Fests 


Low winter lodging Wine & Mushroom Fest 
rates; winemaker Nov. 7-18, 2001 
dinners; wine & beer (ap a—— Wild mushroom 


passports; cooking exhibits; guided forays; 
classes; tastings identification walks 











SEAFOAM Lo 
Ocean Views  Beack 
St TV, VCR and Hot" 
eas a iE Children & Pets We! 
fam «= www. seafoamlodge. 


(707) 937-1827 (800) 606- 
Crab & Wine Days P. O. Box 68, MENDOCINO, CA 954: 




















Jan. - Feb. 3, 2002 
Crab cruises; 


Skunk Train Crab Louie; 
CRAB & WINE DAYS crabcake contest; 





cracked crab, cioppino, 
crab puffs 


Zen XoCINC 


Chef Rosemary Campiformio sey hy -_ ; Tetras 


Owner, Saint Orres Restaurant & Inn 


5} www.mendocinovacatio 
be] Homes-B&Bs-Spas+ViEws «F) 
FREE BROCHURE | 


707-937- ee 800-26: 


e-mail: mcr@mcn.cjm 















Mendocino County Alliance 


mee CCR aCe eee UR Olm Ugur lec 
call toll-free 1-866-goMendo (466-3636), email: info@goMendo.com 











Includes: 2 adult tickets to the Monterey Bay Aqu| 
upgraded Guest Room with Fireplace, Deluxe Bre, 
offering, Heated Pool and Spa, walk to Fisherman), 


SHORELI N E VACATION RE NTALS and Historic Downtown Monterey. 
Expires 10/31/01. Valid Sun-Thurs (excluding holidays 4 




















888 942-8284 SU BCU EC aa Cele eta 
www.shorelinevacations.com Subject to availability. Restrictions apply. *Plus tax. 
Sand Polar Lr 
; >, EL yar 
“A olori 3] iled iy Monterey, CA 93940 
oriously unspolile oOcINO COAST é 
= “c P Fireplaces * Beaches * DeckS,e Ocean Views « Hot Tubs TE TTT lo Td 





part of California.” 
— New York Times 


18200 Old Coast Highway, FoOrtyeregi@u,cA 95437 Boo-982-19) 


Monterey Peninsula Monterey Peninsula 


Carmel-by-the-Sea 


er} 
800-550-4333 for the 
TEAL | 
Guide to Carmel | 
| 








or visit 
www.carmelcalifornia.org 


| OD SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


st’ Monterey Peninsula 


y PENINSULA INNS | 


WALK TO BEACHES 
Aquarium Tickets Available 
Continental Breakfast 
Fireplaces & Spa Available 


.montereyinns.com 


Redondo Beach 


Fifi TTA So easy! 


IE oy the best of Southern California. 
Jncrowded, unhurried and accessible 
Call for your free Visitors Guide 


1-800-282-0333 
www.visitredondo.com 


Napa Valley 


Nua mAyiTI| 


iF 


gant 1884 restored music room, original 
iched tin, hand painted decor, high- 


Urious, convenient, attention to detail, 
onalized service. 


7) 251-8500 
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Monterey Peninsula Monterey Peninsula 





RETURN TO THE SEA... 





...and renew your spirit at the Monterey Plaza Hotel & Spa. 
Experience perfect relaxation and rejuvenation with our Spa Package. 
Deluxe guestroom for two * Two 50-minute signature spa treatments 

* Unlimited use of spa fitness center, sauna and ocean view sun deck with two whirlpools 
from $365 

Indulge in a deluxe ocean view room for an additional $100 

Available Sunday through Thursday, based on availability. Not available to groups. 


MONTEREY PLAZA HOTEL & SPA 
400 CANNERY Row, MONTEREY, CA 93940 


800.554.8125 * 831.646.1700 * www.montereyplazahotel.com 


amy O) 
& Y, 









Monterey Peninsula Northern California 


SCENIC RAIL ADVENTURES 


Monterey Bay's NEWEST SANCTUARY ea | 





WINTER RATES UP TO 50% OFF 
Balconies with Therapeutic Tubs + Fireplaces + Pool 
Ocean & Dunes Views « Continental Breakfast 

Spa services available 


MARINA DUNES 


RESORT 


877-944-3863 


www.marinadunes.com 
3295 Dunes Drive, Marina CA, 93933 





Shasta Ree aaher Train * Open ' rf 
1-800-733-2141 


Www.mctrain.com 
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Fat e ry 4 rave DIreC Ory 


Sacramento Sacramento Napa County — 4 i 


Cx mye 
CTRL Ve, ae : SHE T in the heart of th! 
California 4 5 EV EIS 

b) 3 y ©) 


OU ear 


n ¢( b & 

KOC ee) Yountville... Romanti 

For ad Iree % Fabled Food & W 
? Exquisite Shops & G: 


visitors guide call Festival of Lights: Nov. 23-Ja 


Holiday Events Spectacula 


800-292-2334 Call for Free Visitors & Events 


MORE RIL 


www.yountville.com 







With more than 70 affordable 
Sacramento area golf courses, special 
events and attractions that bring 
California's Gold Rush history alive, 
ethnic and cultural celebrations, plus a 
myriad of outdoor recreational 
activities, Sacramento is filled with 
activity throughout the year. 























San Diego Area 


| 
| 


THE SAN DIEGO 
ART + SOL GUI [ 


FULL OF REASONS FOR A 
STANDING OVATIO 













Don’t miss these great events: 
e Gold Rush Days ¢ Fall Harvest Haunt @ Heritage Holidays 
¢ Downtown Holiday Ice Rink ¢ New Years Eve Sky Concert 
e American River Salmon Festival 


Sacramento 


Convention é& Visitors Bureau 










1303 J Street, Suite 600 © Tel: 916-264-7777 © Fax: 916-264-7788 
Email: mkrzemien@cityofsacramento.org © www.sacramentocvb.org 






Call 800.270.WAVE or log on} 
sandiegoartandso!.com for a fr) 
San Diego Art + Sol guide. | 








Napa County Sacramento/Delta Area Pe ARTHS L Y | 
CONVENTIO) 
VISITORS BU!) 






A partnership including 15 of San Die¢ 
leading arts and culture organizations, the | 


DISCOVER Lopi! of San Diego Commission for Arts nr evita 


WINE & VISITOR CENTER SDCVB, NBC 7/39 and American Expr\ 


GOURMET 
A Nc 
Be ecu 












Santa Barbara Area 


California’s Premier 
Wine Experience! 
















Wine tasting room, interactive wine 
experience, fascinating viticulture displays, — 
unique wine programs, wine related gifts, 

ee RES, as well as travel and visitor information. a | 
~ON GOING EVENTS~:° j Discover Lodi...life the way it should be. semnt a 
JAZZ CONCERT DINNEIR a 3 a rates availak 
1 Hl Vintners Luncheon — | Ad waa Call for brocl 
| APPLELLATION ER —_ 2545 West Turner Road package or bi 






Beach, golf s| 
ping and restat) 












































| i >= Lodi, CA 95242 ® on-line tod; 
| | OTe CAs Dotto aS Wh (800) 798-1810 —, 1-888-726-3 
Family Fun Night se www.visitlodi.com ewarebhonan 
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Santa Cruz County Santa Cruz County 


i a 






: , Save up to 40% 
aloy iby AY) at Seascape Resort this Fall with 
: rates as low as $141 per night, 





and enjoy a spacious suite with 





_ oC : fireplace, king-size bed, and 

Come on, head for our beaches! 
ind on the way discover Santa Cruz County! 

Explore our giant redwoods. 

zed at our many natural parks and wildlife preserves. 
jence our history, acclaimed theatre, music and_art. 
And year-round events for everyone! 
hefe-is So much family fun in Santa Cruz County 
"that you'll keep coming back for more and 
‘iscover why our beaches are just the beginning! 


sl 


a private balcony facing 






a 
It 







Monterey Bay. Make your 





visit even more memorable 







by adding our Romantic 
Option or Golf Option. 











a 


f ‘GATEWAY 70 THE MONTEREY SAY SANCTUARY 
fo plan your fun filled family vacation visit us at: > 
| www.santacruzca.org GM is 
Or call 1-800-833-3494 for your free A GF 
Santa Cruz County Traveler's Guide ROMANTIC OPTION includes Chandon champagne, a Re pes OS REL 


SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL single red rose, chocolate truffles, aromatherapy gift box, and Monterey Bay 
breakfast in bed for two each morning for an additional $100. Designed for pleasure 


GOLF OPTION includes 18 holes of golf with (800) 676-1701 
shared cart for an additional $35. www.seascaperesort.com 


Offer valid through Oct. 31, 2001. Weekend rates start at $164.50 per night. iy? aw Aptos, California 


Premium views, spa suites, and beach villas are also available. Other restrictions apply. CPGR 





; Discover Pajaro Dunes, on the 
onterey Bay, in rich wetland preserve 
_ with miles of pristine beaches. 


= = 
bx 2 


view condos & luxurious beachfront homes. Soe ee 
uipped with kitchen on Monterey Bay 


: play tennis 

ort i < 5 : just relax! 

forumsaxe PAJATO ‘Dunes Se 

uz Boa On Monterey Bay 
(831) 722-4671 


(800) 564-1771 Toll-free 
2661 Beach Road « Watsonville 


Santa Cruz County 


San Francisco/Bay Area 


- 





ee 2 OP k on the beach 
Dunes ie le 
sit by the fireplace 


Rad , . 
Rat aes It’s what your San Francisco 
iyako 


Hotel hotel should be. 


meee 


Quality vacation homes & condos 
1/888 /641-6100 * www.bestofpajaro.com 


Full conference facilities 








At the Miyako, your world will be calm and 
San Francisco/Bay Area luxurious. We're close to everything (just |-1/2 

miles to Union Square!), combining Easter 
ambiance, spacious rooms, and great service 


San Francisco's Museum of Trains 9°" OR ee Nets Global Rowares 


Open weekends 10-5 SAN FRANCISCO - PACIFIC HEIGHTS 
Radisson Miyako Hotel 


Rides and docent-led tours babel es ° | 
| Rent-a-Locomotive Program San Francisco, CA 941 I! { adiusen 
Hunters Point Shipyard 415-922-3200 | 


-822-8728 www.GGRM.o www.radisson.com/sanfranciscoca_miyako 
Nh 6 | -800-333-3333 or contact your travel professional | 


ication at the Beach 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 






www.baileyproperties.com 


1-800-347-6830 
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San Francisco/Bay Area San Francisco/Bay Area 


NE a a ese 


Sometimes, 
close does count, 





Step back in time and enjoy the ancient art of ee 
Wax Sculpting. You'll see Hollywood Celebrities, — 
US Presidents, Scientists, World Leaders § 


ANNAN INT AINA AEN RIN 
SAN FRANCISCO - NAPA - GOLF 
| SHOPPING - AFFORDABLE LODGING 
| SIX cS MARINE Atel 18 ae 
| _ CLOSETO EVERYTHING 
i nth) Vallejo Convention & Visitors Reeth 


for a FREE Visitor’s Guide 
800-4-VALLEJO ° www.visitvallejo.com 


and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


www.waxmuseum.com 





Yosemite Area Yosemite Area 


'c AWESOME 
Oe ee rani’ 


ee = Treat that Special Someone to one of our 


YOSEMITE MOTELS “Romance Packages” 


& Resorts River view rooms ® cozy fireplaces ¢ kitchenettes ¢ 


800 321-5261 balconies * champagne & fresh flowers ® in-room 


: continental breakfast * special soaps & lotions for 
Central Reservations i ‘ 
your spa tub for two ¢ All this and Yosemite too! 


www.yosemite-motels.com @# e-mail: reservations@yosemite-motels.com 


Caribbean Colorado 


Restaurants Round Out a Breckenridge Vacation! 





The World’s Mose 


Call your Trav: el Agent or 1-800-SANDALS 


te aac, BRECKENRIDGE VACATION SPECIALISTS 


888-533-9882 * www.gobreck.com 











800-525-2253 © www.beaverrun.com 


11/96 
) 


Spa services additional, Unique Vacations, Inc. is the worldwide representative for Sandals Resorts 











Rinna Activities, ne Events, Unique Shops & 


Ski Free/Stay Free 


a AMERICAN 7 : 

EeRess Pay for 3 Nights Lodging 
Glamorous All-inclusive on 

Escape to a 210-acre paradise set on a half-mile beach ae and 3 Days of Lift Tickets 

e Tet buihits peg is the only resort in St.Lucia a Cards GET THE 4TH FREE! i 

with a European spa*, offering 6 gourmet restaurants, ed 

the Eastern Caribbean’s largest pool, golf on property, if When You Use the American Express Card 

plus the new Villas on Ocean Bluff—dramatic bluff i . f . ae ; 

top suites with private plunge pools and sunset views. ry Call one of These Partici rating Companies 

Sandals St.Lucia... the pinnacle of perfection. ee or Your Trave Agent: 


| BEAVER RUN RESORT AND CONFERENCE CENTER |p 
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Sonoma Coast ; h 


SONOMA COAST-BODEGA BAY | © 

* Spacious Bay View Rooms 

* Continental Breakfast 

* In-Room Massage 

* Fool, Spa, Exercise Facilities 

* Golfing ¢ Winemaker Dinners 
InnattheTides.com 


(800) 541-7788 
THE INN AT THE TIDES 


































Colorado 


GREAT SKI & BEACH VACA\ 
ON-LINE SKI VACATIC 

eastwestresorts.comr 
800.763.5045 
GS East: WEST RES¢ 


COLORADO « MONTANA « UTAH * SOUTH CAROLINA 


Island of Oahu 






PARADISE ON THE BEACH | 

LUXURY VACATION HOME, 8 bedroom, sleeps up} 
famous Kailua Beach. Surfing, swimming, sail’) 

Just minutes from shopping, Waikiki and Honolulu 
Swimming Pool & BBQ. 2 Bdrm. Guest House also : 
Call for color brochure. | 

V. Wong (808) 595-3168 ; 

15 Homelani Place, Honolulu, Hl 96817 | 

Web Site: http://www.808.com/hp/kailua/topmost} 





Island of Kauai 





Kauai Studio/car J by 
from $113 a night* i 
Car/condo from $130* ] 


Enjoy the best of sunny Poipu Beach or 
Kauai. Now in third decade of providinc 
quality and value in our beautifully 

maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call u 
Kauai toll free for more information. 


“Based on 5 night stay in value season, double occup} 
Discounts increase with length of stay. 


SUITE PARADISE 
800-367-8020 


808-742-7400 www.suite-paradise.c 





BEACHFRONT RENTALS, POIPU TO HANé 
Kauai's largest selection - call us on Kauai) 
our free color brochure | 
Kauai Vacation Rent 


& Real Estate Inc. 
LS, 3-3311 Kuhio Hwy e Lihue, HI 9¢ 


1-800-367-5025 


www.KauaiVacationRentals.¢ 
















St island of Maui 









See 


TRIGGER’ 5 ISLAND 
OF MAUI 


Mistled between Kaanapali and 
Wipalua, the Royal Kahana Resort 
2rs spectacular views of Maui's 
»athtaking offshore islands. 
‘tom $169* per night. 
_Studios/1- and 2-bedroom suites 
uiPool and barbecues 

“Fitness center and tennis courts 
_|Nearby shopping and dining 


sir reservations, call any travel 
ent or 1-800-OUTRIGGER. 
itrigger.com 


—+ 


(a 
y 4 


= 


ROYAL KAHANA RESORT 


OUTRIGGER RESORT CONDOMINIUM 


gjalid through 12/18/01. Subject to change. 
#estrictions apply. 








7 fui Resort Vacation Rentals 


ful Condos from Budget to Luxury 





Box 1755 * Kihei, Maui, Hi 96753 
B00) 441-3187 * (808) 879-5973 










web: www.mauiresort4u.com 
ddcondo@mauigateway.com 


’ Watching the sunrise atop Haleakala is a nutritious way to start the day. Hawaiian Airlines flies from six 


—- 


ee eC eR CRU Ue eMC ome LMC 
agent or us at 800-367-5320. Surf’s up at hawaiianair.com America Online Keyword: Hawaiian Airlines 


=. 





(800) 824-3065 
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Island of Maui 


island of Maui 


THE RESORT OF PARADISE. 





Nestled on one of the world’s five best beaches, in the heart of Kaanapali, 
lies the luxury resort called The Whaler. 
Our luxuriously appointed suites and landscaped gardens were conceived 
to offer you a glimpse of Nirvana. In this paradise called Maui. 


@8 
she, 
won 
wm 
The*Whaler 
On‘Kaanapali Beach 


Call your Travel Specialist or 
ASTON at: 800-922-7866 - WHALERMAUI.COM 


@Aston Hotels & Resorts 2001 





eee VILLAGE, MAUI 


lav eR 


Mana Kai Maui Resort 
1 Bdrm Beachfront Condo 


4 


From only 


ae, Per night. 
can 1, 2 &3 bedroom condo’s. Private fancies with 
view of nieghbor isles. Heated Pool & Jacuzzi. 





www.kahanavillage.com 


HAWAI IAN 


Sees 


To advertise call 1-800-222-9404 
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187 








| -800-367-5 942 Good through 12/15/01 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


WINGS of the 1500995 ay, 


60i 


















































5 OIA BAAR 


| Sulrodtcv the 
OHANA Maui Islander 








| from $125 per night 





e In the heart of Lahaina near Front Street 


© Hotel rooms and 1- and 2-bedroom units 


| ! Call any travel agent or 1-800-462-6262. 


ohanahotels.com 
Rate subject to change; some restrictions apply. 








Paradise Island Properties Inc. 


i, Vi) 


Call today for your FREE 32 page BtDE ace 





TOLL-FREE 888-333-3066 
www.mauivacation.com 
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Hawaiian Islands 


Ps 
ie 


TOM O0ECT 35 IG 
Hovogittin RG 
‘ a 


aw 


ree 


Houseboats 


TINY) a TF 
Vagew ce vacata 


es Naa AL 


His 


When we need to escape 
From the outside world and 
Just be with each other 
We dream of our special hideaway 
We dream of no phones, tv's or radios 
Only the oat of the ocean 
Caressing the shore 
We dream of oceanfront dining, 
Spactacular sunsets and 
Starlight nights 
We dream of Kona Village 


KonaVillage Q)) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Ol ele Uk M gee Ue ater eel cee Menon 
May & from Labor Day to the end of the September. 


Houseboats 





houseboats.co 


877-HOUSEBC 





BIDWELL | IL. 


LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
» Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


INSIDE 


INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publica’ 
Write: CONSUMER INFORMATION CENT 
DEPT. E., PUEBLO, COLORADO 8100 


(800) 637-1767 (530) 589-3152 
www.funtime-fulltime.com 


villé'Real Estate (800) 772-1776 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Hong Kong 


aaa SSS. 


Hong Kong 





Hong Kong 


mf 
—° *e ; 


—— 


ey 


a “a a 4 aa " 
WB Kong SWAEGeIeOStoms GQeacKnot 


ae | 


. , |. = 4 
SOARS, CUGZOONGENE GATIONS. 








Here traditions are not merely dusted off a few 
times a year, but are the very lifeblood of the 
land. And some celebrations are uniquely our 
own. Like the Bun Festival where costumed 
a children parade on stilts. We sn 
iam welcome you to celebrate traditions cheri 
Ga souls—for they will leave an indelible imp 

















shed by seven million 
ression on yours. 


Ultimate Choice Hong Kong holidays from $948* 
O) 10-6, Omuyer Tove. 


3 A & Orient Tours offers you this 7-day/5-night holiday including hotel, round-trip air and 
imate Choice sightseeing options. For details on these options and more, call your professional 
travel agent or Japan & Orient Tours at 800-377-1080. 


From now until 2003, Hong Kong is it! 


All prices are u ng nm 
D per person, double occupancy and subject to availability; change: holiday/seasonal supple ents; blackout dates and any restnctions that may 
i 


opply. Prices inckide: round: } 
a sie = an ae ume Airlines from the West Coast, 5 nights first-class accommodations, Ultimate Choice sightseeing options, daily } 
ee fers and more! Prices do not include U.S. departure taxes of opproximately $50 and PECs of $4-$18. Attractive exten h 
s and 8 ig are available upon request. Weekend and high-season surcharges may apply; please call us for more details d 


- eee . 


ete 





Mexico 





YACHT CRUISING IN 


See the Sea of Cortés as 99% of travelers 
néver will. Untracked beaches, crystalline 
waters, wildlife, wilderness treks, remote 
villages, missions. Inclusive mega-yacht 
SM cruises for 12 or 21 pampered 
|! L) guests. Elegant, intimate, 
HH active, luxurious — open bar, 


“WCW Bxpetition t Beer hot tub, fine cuisine. 
Antarctica & The Chilean Fjords, Te from $3,695 
Greenland, and Spitsbergen. te a iiankee inside Passans 
© California's Wine Country 











Three never-to-be- 
forgotten journeys filled 
with awe-inspiring land- 


American Safari 
Cruises 


scapes and fascinating 
wildlife. All of the cruises 
feature on-board lectures, 
expedition guides, and Zodiac shore excursions. 
For a free brochure, including our Norway 


Cruise & Land vacations, call 1-800-205-3005. 


Se Nereet ose eyes Ud of). 


www.coastalvoyage.com by joining the B.1.P. Club FREE! 


Toll-free: 888/862-8881 
























me 
The 
official 

ma website 

ye ofBaja | 
% California | 


‘ 





Mexico 





Puerto Vallarta * Cabo « Akumal * Cozumel * Manzanillo | 


= VILLAS OF MEXICO 


Exclusive beachfront vacation homes with staff, 

pool, full amenities. Ask about our all-inclusive 

packages. Call for our free 77 page full color catalog. ie 
www.villasofmexico.com 


M@ 1-s00-890-4451 BE 









Your passport to instant savings in 


Baja California Tourism Trust Funds + : 
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Mexico Rail Travel 


Cabo! 












A memorable journey, 
four nights in Seattle, 


$495. 


Why fly over it when you can journey 
through it? Amtrak’s memorable 
Coast Starlight takes you on an 





Summer, winter, spring or fall, do everythi 
nothing at all. Swim or snorkel, fish for trophies, 
dive, hike or kayak “where land ends and fun the coast to Seattle. The trip plus 

§ begins.” 4th Night FREE through December 16th! four nights lodging starts as low as 


LF oie $495. Call 1-800-654-5748 or visit 
Hacienda oe amtrakvacations.com. 
y free. 


unforgettable journey from L.A. up 






















Beach Resort wth 
5 wage SS For a free Visitor Guide or more inform 
1-800-SEE-CABC TA NMTRAK on Lincoln City's Glass Floats Fe 


800-452-2151, visit our web s 
http://www. oregoncoast. org or oie 
Evoniselivcokiel org 


Ae haciendacabo.c a ig 





New Mexico New Mexico 


VISITOR AND CONVENTION BUREAU 


801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 





lis: 


te 


ea H) z 
Sunset Magazine — 
Advertising Packet? 
Call our 


Media Kit Hotline 
1-800-222-9404, Ext. 6 | 


f 


Tell us what type of kit you neec’ Ga 


Travel 
Shopping 
School & Camp 
Garden & 
Outdoor Living 


eee on ret like Pree ai ra A 1) A ws Your kit will be mailed the 
Tali eaa te laa Put PO aR Ratt ata ss day of your request 


ma Ply 








| Free vacation guide 1-800-733-6396 ext. 1405. www.newmexico.org 
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Oregon Coast 





Peres TH une 
ALL TODAY 1.800.635.6622 
www.discovermoab.com 


is on the web 


Your online resource for 
Western Living has lots to offer. 


TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans 


FOOD 


Quick and delicious recipes 
and meal ideas 


Plus information on subscriptions, 
books, special issues, events and 
more. And, as a Sunset subscriber, 
you can now search more than 2000 
articles on Western Living. 


www.sunset.com 


Visit us soon. 


The §UNSEE Travel Directory 


spec! Cruises 





Europe’s most deluxe river cruise ships 
All-inclusive daily sightseeing 

Gourmet dining with stunning views 
Shipboard lectures and folklore entertainment 
Outside cabins with large picture windows 
Unpack only once 


From $1,798 INncLUDING AIRFARE 
For your free brochure call your travel agent or 


1-800-633-7988 


www.vikingrivercruises.com 





VIKING RIVER CRUISES 


PR ee Ce aes a, eee ee} 


Explore the real Caribbean from the intimate 
perspective of our personable innovative 
small vessels. Our exclusive bow ramp takes 
you to places that other cruise ships can not 
reach. Everyone loves our BYOB and casual 


¢ Virgin Islands 
° Bahamas 

* St. Maarten 

* Belize 

* Bahamas 

¢ Antigua world onboard our glass-bottom boat. 


Mention Offer Code SM1 


__| FREE BROCHURE 800-556-7450 


Seen” ieee 


E 4 
oe aes 
Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 


Call for your free Great 
* Adventure Brochure. 


1-800-327-2601 


— ae www. windjamimes. com 


To advertise call 1-800-222-9404 





dress policies. Snorkel or explore the underwater 3 


www.accl-smallships.com == f 





Special Tours 


VIRTUAL REALITY 


Lake Pushkar created from lotus petals 
draws thousands to dance, sing, and 
celebrate in their finest. Experience the 
myth and mystery of Asia's festivals. 
Pushkar Camel Fair, India 
1-800-880-ASIA 
www. -asiafest.com 


Festival « of Asia The Cultural Way to Travel 


Travel Services 








Seattle 


SARATOGA INN 


Elegance on Puget Sound 


on Whidbey Island 
Retom oat tan ye Oy 
Spacious Rooms 
toy Ee CT Com ha) 
Gourmet Breakfast 


(800) 698-2910 
ND Sm ame Ca arti) CMLL tect 


A FOUR SISTERS INN 


www.foursisters.com 


ero (alah 
located in Seattle’s 
Theatre District, 
the MarQueen 
fe) i (rece 9) (alee) 
accommodations 
accented by 
ENA oe 
unobstrusive 
Tah 


Call now for special” 
Coy pete h el] eld Ey 
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TRAVEL 
To receive all information on a state or 


category, circle the state or category number. 


101. 
102. 
103. 
104. 
105. 
106. 
107. 


108. 


109. 
110. 
111. 
112. 


113. 
114. 
115. 
116. 
117. 


118. 
119. 


120. 
121. 
122. 


Central Coast Travel Planner 
Bonfante Gardens Theme Park 
City of Marina on Monterey Bay 
Morro Bay 
Ojai Valley Inn & Spa 
Oxnard Convention & Visitors Bureau 
Paso Robles Visitors & Convention 
Bureau 
Pismo Beach Conference & Visitors 
Bureau 
Santa Barbara County Vintners Assoc. 
Sycamore Mineral Springs Resort 
The Inn at Avila Beach 
Ventura Visitors & Convention Bureau 


Northern California Highlights 
Beach House Inn, Half Moon Bay 
Bodega Bay Lodge & Spa 
Casa Munras Garden Hotel 
Eureka-Humboldt County Convention 
& Visitors Bureau 
Holiday Inn SF Bay Collection 
Merced Conference & Visitors Bureau, 
Yosemite Area 
Napa Valley Lodge 
North Cliff Hotel 
Roaring Camp Narrow-Gauge Railway 


Alaska 


123. 


124. 
125. 
126. 


127. 
128. 
129. 
130. 
Si. 
132. 
133. 
134. 
S35. 
136. 
137. 
138. 


139: 
140. 


Whitt’s Alaskan Adventures 


Arizona 
L’Auberge de Sedona 
Rancho De Los Caballeros 


California 
Amtrak’s California Rail Pass 
Autumn Food & Wine Festival 
Best of Pajaro Dunes 
Big Bear Lake Resort Association 
Calaveras County Visitors Center 
Carmel by the Sea 
Catalina Express 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Central Reservations of Mammoth 
Costa Mesa Conference & Visitor 
Bureau 
Embassy Suites Mandalay Beach Resort 
Fetzer Vineyard 


141. 
142. 
143. 
144. 
145. 
146. 
147. 
148. 
149. 
150. 
15a 


152. 
153: 
154. 
155. 


156. 
157. 


ADU Es i esm cen Vie 


worth sondling for 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-434 


Fort Bragg Chamber of Commerce 
Furnace Creek Inn & Ranch Resort 
Inn at the Tides 

Irish Beach Rental Agency 

Lodi Conference & Visitors Bureau 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Marina Dunes Resort 

Mendocino County Alliance 
Monterey Bay Aquarium 

Monterey County Convention & Visitors 
Information 

Napa River Inn 

Napa Valley Wine Train 

Pajaro Dunes Holzman & Daw 
Placer County Visitors & Convention 
Bureau 

Redondo Beach Visitors Bureau 
Royal Scandinavian Inn 


San Diego 


178. 
179: 
180. 
181. 


182. 
183. 
184. 
185. 


186. 
187, 
188. 


158. 
159: 


Catamaran Resort Hotel 

Chula Vista Convention & Visitors 
Bureau 

Del Mar Inn 

Grande Colonial La Jolla 

Hilton San Diego/Del Mar 

Hotel del Coronado 


160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 
170. 
171. 
172. 
LWwe 
174. 
175. 
176. 
Le7ze 
San Francisco Conv. & Visitors Bureau 
Sacramento Conv. & Visitors Bureau 
Santa Cruz County 

Sea World/Busch Gardens Adventure 
Camps 


Hyatt Regency Islandia 

La Costa Resort and Spa 
Marriott Resorts—Western Region 
Pacific Terrace Hotel 

Pala Mesa Resort 

Radisson San Diego (Mission Valley) 
Rosarito Beach Hotel & Spa 
Rosarito Tourism Trust 

San Diego CVB 

San Diego Wild Animal Park 

San Diego Zoo 

Sea Lodge Hotel 

Singing Hills Resort 

The Lodge at Torrey Pines 


Seascape Resort & Conference Center 
Shasta Sunset Dinner Train 

Tahoe Lakeshore Lodge & Spa 
Temecula Valley Wine Growers 
Association 

The Marine Mammal Center 

The Wax Museum at Fisherman’s Wharf 
Truckee Donner Chamber of Commerce 


Visit www.sunset.com for more information. 



















189. Vallejo Convention & Visitors Bure 
190. Yosemite Motels 

191. Yosemite Sierra Visitors Bureau 
192. Yountville Chamber of Commerce 


193. Canada 

194. Canadian River Cruise Vacations 
195. Hotel Grand Pacific 

196. Travel Alberta 

197. Vancouver Coast & Mountains 


198. Colorado 

199. Breckenridge Ski Resort/Breckenrii 
Resort Chamber 

200. East*West Resorts 


Dude Ranches 
201. Greenhorn Creek Guest Ranch 


202. Hawaii 

203. Kona Village Resort 

204. Paradise Island Properties 

205. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 


206. Hotels/Resorts 

207. Best Westerns of California/Nevada/ 
Hawaii 

208. Hampton Inn and Hampton Inn & © 

Suites 

Marriott Hotels & Resorts 


Sandals Resorts, Caribbean 


209. 
210. 


211. Houseboats 
212. Houseboats.com 
213. Seven Crown Resorts 


Idaho 
214. Sun Valley/Ketchum Idaho 


215. International Travel 

216. Irish Tourist Board 

217. Norwegian Coastal Voyage Inc. 

218. Viking River Cruises 

219. Windjammer Barefoot Cruises — 
Caribbean 


Mexico 
220. Hotel Hacienda Beach Resort 


221. Nevada 

222. Bally’s Casino 

223. Paris Las Vegas Casino 
224. Vacation Station 





Pav Eee: GME Nit 


information _ 


worth 


_ New Mexico 
225. New Mexico Department of Tourism 


226. Oregon 

227. Ashland Visitors Bureau 

228. Astoria Chamber of Commerce 
229. Brookings Harbor Chamber of C 
230. CVA of Lane County 

231. Inn at Cape Kiwanda 

232. Lincoln City VCB 

233. McMenamin’s Grand Lodge 
234. Oregon State Parks 

235. Oregon Tourism Commission 
236. Portland Art Museum 


237. Tours/Cruises/Railroads 

238. American Safari Cruises 

239. Amtrak Coast Starlight 

240. Holland America Tours 

241. Princess Cruises 

242. Uniworld European & Russian River 
243. World Explorer Cruises 


Utah 
244. Moab/Grand County Travel Council 


245. Washington 

246. Bellingham/Whatcom CVB 

247. City of Gig Harbor 

248. Fife Chamber of Commerce 

249. Marqueen Hotel 

250. Okanogan County Tourism Council 
251. Snohomish County Tourism Board 
252. Tri-Cities Visitors Bureau 

253. Victoria Clipper/British Columbia 
254. Wall Street Inn 

255. Washington’s Olympic Peninsula 


AUTOMOTIVE 

256. BMW of North America, Inc. 

257. Buick LeSabre 

258. Mercury Mountaineer 

259. Subaru of America 

260. Toyota Full-line Digital Brochure 
CD-Rom 


FOOD 

261. Challenge Butter 

262. Clos du Bois — The Best of Sonoma 
County 

263. Kuhn Rikon - Swiss DuroTherm 
Cookware 

_ 264. Spice Islands 

\ 265. The California Raisin Marketing 

Board 


3 





PHONE 


800-967-3189 > ® 


sending for 


HOME 

266. Andersen Windows 

267. ASKO Appliances 

268. Carlisle Restoration Lumber 

269. ChoiceDek 

270. Delta Faucet 

271. DuPont Stainmaster 

272. Episcopal Homes Foundation 

273. Four Seasons Sunrooms 

274. General Electric Major Appliances 

275. Incinolet Electric Incinerating Toilet 

276. J.A. Henckels 

277. James Hardie Building Products 

278. Karastan 

279. Kelly-Moore Paint Co. 

280. Linwood Homes, Ltd. 

281. L. L. Bean, Inc. 

282. Marquis Spas 

283. Marvin Windows 

284. Minwax® Easy Weekend Projects 
Booklet 

285. Mohawk Carpet 

286. Pacific Coast Feather Company 

287. Pella Windows & Doors 

288. Pergo Laminate Flooring 

289. Retractable ITI Patio Covers & 
Awnings 

290. Stoves Unlimited 

291. Supersoil 

292. Trex Easy Care Decking 

293. Whirlpool Corp. 

294. Wine Appreciation Guild 

*Jenn-Air offers a full line of 

sophisticated kitchen appliances. 

For a brochure call 1-800-JENN-AIR. 


MISCELLANEOUS 
295. GM Credit Card 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

296. America’s Finest Pet Doors 

297. Endless Pools 

298. Fire Magic Barbecues 

299. Garden Solutions - Greenhouses 
and Gazebos 

300. Hyloft Overhead Garage Storage 
System 

301. Security Systems/Wireless 
Driveway Alarms 

302. Sunshine GardenHouse 

303. Swanstone 

304. The Silver Queen 

305. Vixen Hill Manufacturing Co. 

306. Windsor Vineyards 


come visit us at 


sunset.com 
this month 





home plans & solutions 


= Smart ways to save energy 
= See our Idea Houses online 
s Build a porch swing 


w Fire season precautions 


travel discoveries 

= The secret isle...and other 
Hawaiian getaways 

u Great lake escapes 


= Untamed national parks 


prime time for planting 


= Showtime for perennials 
= Gardens in pots 
m Raised bed rewards 


= Casual country landscapes 


the flavors of fall 


w A mixed-grill feast 
= Pies worth their reputation 


= Caesar, Louis, and friends: 
salads the West loves best 


PLUS... 


Search our five-year 
archive of Sunset articles. 
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PRIE S 
to decorate your garden 


These shrubs and trees bring color 
* and often birds to Western landscapes 


Me heath. eee By Steven R. Lorton 
ta Conti pent to our gardens in fall because they bear showy flowers 
oly DE omer ce ltt color. But we tend to overlook plants that display orna- 
Dircuet berries. Yet many shrubs and garden-scale trees that bear small fruits 
ae bejewel PBC UCe ert a from early autumn well into winter. 
Be ilcustae| Eno ¢ handsome focal points in the garden, adding bursts of 














rry-laden branches for indoor arrangements, 

: Uc arelere mcr ReMi ce tg these plants: The berries will attract 

Bc cum ccc. me GET T Create ye oer ag oem amelie ent tad 
toyon, and viburnum, among others. 

to shop for such plants in garden centers and nurseries. 

grow | immediately roo pop their nursery cans into 

rc ona front porch, patio, or deck during the 
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16 berry 
worthy plants 


Besides carrying showy berries, 
they make handsome additions all year. 


Here are choices for sun or shade. 


SUNSET 
























ABOVE LEFT: Pyracantha dangles dense clusters 
of pea-size berries. ABOVE RIGHT: Arching branches of 
Cotoneaster lacteus bow with a heavy crop of red fruit. 
BELOW LEFT: Berries of Himalayan honeysuckle turn 


from red to purplish black. 


BEAUTYBERRY (Callicarpa bodinieri ‘Profusion’) 
Round clusters of amethyst to purple berries remait) 


on bare stems after willowlike leaves turn color and 


i 


drop. This deciduous shrub grows 6 feet tall (some} 
times more) and almost as wide. Full sun or lighi 
shade. Sunset climate zones 3-9, 14-24. 


COTONEASTER. Of the more than 70 species in this 
genus, these four have exceptionally showy berries. 
C. dammeri. Commonly called bearberry cotoneaster, 
it displays bright red fruits among dark evergreen 
leaves. Often used as a ground cover; it reaches only 6 
to 12 inches tall but will spread 10 feet wide and cas- 
cade down a slope. Full sun or partial shade. 
Zones 2-24. 

C. divaricatus. Bright red, egg-shaped fruits deck the 
branches of this deciduous shrub, whose dark green 
leaves turn orange red in fall. After the leaves drop, the 
berries last until the birds devour them. Grows 6 feet | 
tall and wide. Full sun. Zones 1-24. 

C. horizontalis. Red fruits hang on after round green 
leaves turn orange, then red before dropping. The 
stiff horizontal branches are set in a herringbone 























pattern. This deciduous shrub grows 2 to 3 feet tall and 
up to 15 feet wide. Full sun. Zones 28-11, 14—24, A3. 
C. lacteus. Clusters of red fruits last a long time Berried vane make 


among the dark green leaves of this evergreen shrub. 


nandsome focal points, 
eadding ane of color to} 


Full sun. Zones 4—24. 


HARLEQUIN GLORYBOWER (Clerodendrum trichoto- y, 

mum). Shiny blue or turquoise berries framed by scar- otherwise dull s spots | 
let calyxes form in late summer and hang on after : 
leaves drop. This deciduous shrub reaches 10 to 15 In the garden. 

feet tall and wide. Partial shade. Zones 15-17, 20-24; —_— a Tal) 
Hi | can be grown in zones 5 and 6 but may freeze to meet 


ms cluste 


the ground. yo 
red berries are displayed on naked branches aft) pi’ 

HAWTHORN (Crataegus). These two deciduous trees leaves turn yellowish and drop. Grows 25 to 30 fe 

are standouts in the berry department. Give them tall and wide. Zones 2-12, 14-17. aNNBE 

full sun. ic 

Carriere hawthorn (C. x /avallei). Clusters of orange =HIMALAYAN HONEYSUCKLE (Leycesteria formosay@il 

red fruits the size of small crabapples hang on the This deciduous shrub’s other common name+ sta 





plant from autumn through winter. The dark green Himalayan pheasantberry—hints at the appeal ifjji. 
leaves turn bronzy red after the first deep frost and fruits have for birds. The berries start out green biti 
may stay on the tree all winter long. Grows to 25 feet quickly turn red, then deep purplish black. Grows i‘ 
tall and 15 to 20 feet wide. Zones 3-12, 14-21. feet tall and wide. Full sun or light shade. Zones 4— 
Green hawthorn (C. viridis ‘Winter King’). Masses of 14-17, 20-24. 








“THE SECRET INGREDIENT 10 
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, 
"REGON GRAPE (Mahonia aquifolium). Native along 
such of the Pacific Coast, this evergreen shrub bears 
usters of deep blue fruits among shiny, hollylike leaves 
he species grows 6 feet tall and 5 feet wide; the variety 
Sompacta’ grows only 2 to 3 feet tall, but spreads 5 feet 
‘r more. Tolerates any exposure, although it prefers 
nade in hottest climates. Zones 2-12, 14-24. 
| 
YRACANTHA. Commonly called firethorn, this shrub 
ears clusters of red, orange, or yellow berries that are 
e size of peas. Glossy foliage is evergreen (semi- 
ergreen in cold-winter climates). Species and vari- 
ties grow 3 to 15 feet tall and 4 to 10 feet wide. Full 
n. Zones 3-24. 


STRAWBERRY TREE (Arbutus unedo). Puffy fruits the 

ize of olives turn from yellow when young to red 
wwhen mature. The fruits are borne at the same time as 
warn-shaped flowers among dark evergreen leaves. The 
| }pecies ranges from 8 to 35 feet tall and wide; compact 

rarieties reach only 5 to 8 feet tall. Full sun or partial 
shade (essential in desert areas). Zones 4-24. 






TOYON OR CALIFORNIA HOLLY (Heteromeles arbutifo- 
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lia). Clusters of bright red, pea-size fruits are borne 
among glossy dark green leaves. Grow this evergreen 
as a dense shrub (6 to 10 feet tall and wide) or pruned 
as a single-trunk tree (15 to 25 feet tall and nearly as 
wide). Full sun or partial shade. Zones 5-19, 14-24. 


VIBURNUM. Among the many species, these three are 
top performers. 

V. davidii. Clusters of metallic blue fruits appear 
among glossy dark green leaves. This evergreen shrub 
reaches 3 to 4 feet tall and wide. Partial shade. Zones 
4-9, 14-24. 

V. opulus. Upright clusters of fleshy red fruits hang on 
from autumn into winter. Its dark green leaves turn 
yellow, red, or reddish purple in fall before dropping. 
This deciduous shrub reaches 8 to 15 feet tall and 
wide. Full sun or partial shade. Zones 1-9, 14-24, 
A2-A3. 

V. rhytidophyllum. Clusters of fruit turn from scarlet 
to black as they age. Commonly called leatherleaf 
viburnum, it bears long, deep green leaves with wrin- 
kled tops and fuzzy undersides. This evergreen shrub 
grows 8 to 15 feet tall and 6 to 12 feet wide. Tolerates 
deep shade. Zones 3-9, 14-24. 
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Four plants that love growing under oaks 


ardening in an oak woodland presents challenges, 
ce the plants you choose must be able to thrive in fil- 
ed shade, stand up to heat in summer, and get by on 
€ or no summer water once established (oak roots are 
One to rotting, especially in warm, wet soil). Marauding 
€r can present problems too. 
Landscape architect Robyn Sherrill met these challenges 
th the handsome planting pictured above. For the 
podland look her clients wanted in front of their Ross, 
ifornia, house, Sherrill chose four shade-tolerant flow- 
ing plants that provide a long season of interest. Corsi- 
n hellebore (Helleborus argutifolius), with its clusters 
2-inch-wide greenish flowers, offers winter bloom that 


lasts for months. In late winter to spring comes flowering 
currant (Ribes sanguineum ‘White Icicle’), with drooping 
2- to 4-inch-long clusters of white flowers and lime green 
foliage. Large clusters of 8-inch-wide greenish yellow Eu- 
phorbia amygdaloides flowers appear midspring to early 
summer. 

A ground cover—5-inch-tall Rubus pentalobus—cas- 
cades over part of the raised wall. Its salmon-colored 
berries follow white strawberry-like spring flowers 

As they’ve matured, all have stood up well to deer. 
Only the flowering currant needed protection the first 
two years; netting was used to safeguard it. 


— Lauren Bonar Swezey 
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garden guide 


Cinderella story 


@ Every fall, my Christmas cactus 
(Schlumbergera) displays a spec- 
tacular profusion of blooms on a 
covered patio in San Mateo, Cali- 
fornia. A bit stark-looking for most 
of the year, come October, it steals 
my heart when its stunning cloak of 
pale pink flowers appears. 

| first met this beauty six years 
ago when | moved into a house 
and found it hunkered down on 
the patio, covered with dust, 
splattered with house paint, and 
busting out of its original 6-inch 
plastic container. Too softhearted 
to give it the heave-ho, | put it 
out of sight behind a toolshed. 





Months passed, and when | noticed it again, in early fall, | was surprised to find the plant still alive. 
Though parched, it had sprouted a dozen tiny flower buds on its branch tips. 

Touched by its tenacity, | moved it into a 10-inch terra-cotta pot, gave it a bath and a big drink 
of water, and moved it back into view on a covered patio. A few weeks later, it rewarded me with a 


modest, but promising, show of flowers. Since then, |’ve repotted this survivor once more, to the 


12-inch glazed pot shown above. 


Each fall, the cactus gives me a show grander than the year before. Its first flowers pop at the 


end of September, and it continues to dazzle until nearly Thanksgiving. During warm months, | wa- 
ter regularly and fertilize occasionally with fish emulsion. It gets little water in cool weather and no 
fertilizer. Christmas cactus are widely sold as holiday gift plants. — Alan Phinney 


everything’s coming up CGaisies 


@ For the past five years, Harry and Carol Saal have been try- 
ing to reestablish the daisy meadow that landscape designer 


Jonathan Plant created for them in the front yard of their 





THOMAS J. STORY (2) 


Palo Alto home. He had 
their meadow 
grass lawn with English 
daisies (Bellis perennis), 
which thrived until the gar- 
dener thatched the lawn. 
“First we got the wrong 


seeded 


grass mix,” says Carol. 
“Then we got a mix [with 
creeping red fescue] that 
was closer, but no daisies 


’ 


came up.” Finally, con- 


tractor Frank Manocchio 


found a West Coast source in Sunmark Seeds (catale 
free; 888/214-7333 or www.sunmarkseeds.com), ar 
planted 2 ounces of seed last fall. He scratched the s¢ 
surface with a rake, then scattered the seed and covers; 
it with a light layer of compost. The area was watere 
regularly. And the riot of daisy flowers returned. | 

The only maintenance the daisies and grass get is} 
mowing after the flowers fade. — L.B.S. 





Clippings | 
¢ New book. Several ye: 
in the making, The Trees 
Golden Gate Park and S 
Francisco, by Elizabeth 
Clintock and edited by — 
Richard G. Turner Jr. (He 
day Books, Berkeley, 206 
$18.95; 510/549-3564 ce 
www.heydaybooks.com), 
finally a reality. This joint € 
fort with the Pacific Hort 
cultural Foundation, Stry- 
bing Arboretum Society, | 
Friends of Recreation anc 
Parks, Friends of the Urby 
Forest, and San Franciset 
Tree Advisory Board has } 
culminated in an impressi 
guide detailing more than 
120 trees. | 
Chapter 1, by landscé 
architect Russell A. Beatty 
is a fascinating history of | 
Golden Gate Park's trans+ 
formation from windswey | 
marshy, almost treeless | 
sand dunes into an urban| 
forest, thanks to two deter 
mined men, William Ham 
mond Halland John 
McLaren. Urban forester | 
Peter Ehrlich wrote the sed 
ond chapter, which looks 
into reforestation issues re 
lated to the park’s aging ~ 
trees. The rest of the book; 
by McClintock—a longtime 
botanist at University of ¥ 
California at Berkeley—is i 
field guide to the trees. 

































metimes inspiration comes from the most unexpected places. Like television. ir eneA aaviaek 
“com imagine what you can do 
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w This double-decker planter is filled with 
festive seasonal flowers. Painted clay pots 
are planted with dark purple and orange 
pansies, dusty miller, and large heads of 
flowering kale, then elevated on inverted 
Clay pots inside a long wooden planter. 
The materials list is ordered for ease of 
shopping. 
DESIGN: Jill Slater (650/363-0524) 
riME: 1 hour, plus shopping 

st: $100 to $140 


n 

e Three 8-inch-diameter clay pots 

e Three 5-inch-diameter clay azalea 
(short) pots 

¢ Green wooden planter box, 36 inches 
long, 10 inches wide, and 101 inches tall 

¢ One 2-cubic-foot bag of potting soil 

¢ Controlled-release fertilizer 


two-tiered for fall plants 


e Three 4-inch purple kale 

¢ Four sixpacks Melody Purple and 
Orange pansies 

¢ Four sixpacks Trick or Treat pansies 
(orange with black face) 

¢ Three sixpacks dusty miller 

e Four 4-inch green-and-white kale 

® One pint acrylic burnt orange paint 

¢ One pint acrylic straw yellow paint 


1. Paint the 8-inch-diameter pots orange; 
let dry a few minutes. Paint the rims yel- 
low. Allow to dry (10 to 15 minutes). 

2. Fill painted pots with potting soil; mix in 
controlled-release fertilizer. Plant one pur- 
'e Kale in the center of a pot; around it, 
ansies with three to four dusty 
miller plants; water well. Repeat for the 

other two pots. 


alternate 


























Cheerful pla 
is filled with 
flowering ka 








pansies, anc 
dusty miller. 

gives the 8-i 
diameter clal 
pots a striki 
finish (botto 

photo); once 





they'll sit on | 
inch diamete 
pots set upsi 





down inside | 
wooden plan 
box (below). 


3. Set the planter box in its permanent || 
cation (it’s heavy when full); fill it partway) 
with potting soil. Space three inverted 5 
inch clay pots evenly in the planter box: 
their bottoms sit just below the rim of th 
box. Fill in around them with soil, leaving 
the tops uncovered; mix in fertilizer. 
4. Set one or two green-and-white kale 1 
plants on each end of the wooden box. 
Along the planter sides, alternate pansiet 
and dusty miller. Place two plants betwet 
each inverted 5-inch pot. Water well. | 
5. Set the 8-inch pots on top of the in- . 
verted pots. — Lauren Bonar Swezey 
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LESABRE GIVES YOU MORE STANDARD SAFETY FEATURES THAN ANY CAR IN ITS CLASS* 
} PLUS OPTIONS LIKE FULL-RANGE TRACTION CONTROL , HEAD-UP WINDSHIELD DISPLAY 
AND ONSTAR®* IT'S AN AMERICAN BESTSELLER NINE YEARS RUNNING? 


Buick LESABRE 
its allqood 


*Based on large car segment. **Optional OnStar system includes one-year Safety 
for system limitations and details. ‘America’s bestselling full-size car S 2 
®©2001 GM Corp. All rights reserved. Buick and LeSabre are registered trademarks of GM Corp 2gis 
cu | trademark of OnStar Corporation. Buckle up, America! For more information, visit www.buick.com or call 1-800-4A-BUICK 




















northern california « checklist 


Ae ne el ere oe B®. 


PLANTING 

[] ANNUALS. Zones 7-9, 14-17: 
For a cheerful blend of circus col- 
ors in garden beds next spring, try 
planting mixed colors of annual 
nemesia (N. strumosa) (zones 15-— 
17), ranunculus, and snapdragon 
this fall. 


(1) BULBS THAT NATURALIZE. 
Zones 14-17: Bulbs such as daf- 
fodils, leucojum, muscari, orna- 
mental alliums, scilla, or species 
tulips all naturalize in mild cli- 
mates. To create an informal mass 
of flowers that look as if they’re 
spreading naturally across the land- 
scape, toss out handfuls of a single 
kind of bulb over a planting area, 
varying the density. (For a better 
chance of repeat bloom in follow- 
ing years, choose a site in full sun 
that doesn’t get much summer wa- 
ter.) Repeat with a second or third 
kind of bulb, if desired. Plant where 
bulbs fall. To purchase large quanti- 
ties of bulbs at a reasonable price, 
try Dutch Gardens (800/818-3861) 
or Van Bourgondien (800/622-9997 
or www.dutchbulbs.com). 


FRUIT SALAD TREES. Zones 
7-9, 14-17: If you’re short on 


BACK TO BASICS 


LN YOUR GARDEN 
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space for a few fruit trees, try a 
single tree grafted with multiple 
fruit types grafted onto one root- 
stock: You might find ‘Blenheim’ 
apricot, ‘Fantasia’ nectarine, ‘El- 
berta’ and ‘Babcock’ peaches, or 
‘Santa Rosa’ plum. Often sold as 
“fruit salad” trees, they can be or- 
dered through most local nurs- 
eries (or from Orchard Nursery & 
Florist; 925/284-4474). 


() GARLIC. Zones 7-9, 14-17: 
Break the bulbs into individual 
cloves and plant them, scar end 
down, in rich, well-drained soil. 
Cover regular garlic with 1 to 2 


Healthy start for newly planted trees. Young trees become established 
faster and form stronger trunks if their lower branches are left to develop 


LOIS LOVEJOY 


SUNSET 





along the trunk for the first 
few years after planting. If side 
branches become too long 

or vigorous during this time, 
shorten them during the dor- 
mant season. Once the trunk 
is at least 2 inches thick, 
begin removing the lower 
branches gradually, over a 
period of several years. 


soil for elephant garlic (not a t 











































| 2) Ge) 1: ia 


inches of soil; use 4 to 6 inche; 


garlic, but a bulbing leek with n 
garlic flavor). Press the soil do 
firmly, then water. Continue to i 
gate when the weather is dry. F 

wide selection of garlic varieties 
mail, try Filaree Farm (catalog | 
182 Conconully Hwy., Okanog 
WA 98840; 509/422-6940 or wv 


filareefarm.com). | 














LARGE GROUND COVER: 
Zones 7-9, 14-17: To cover banl) 
and large expanses of ground, us) 
wide-spreading ground covert 
Try Arctostaphylos ‘Emerald Ca 
pet’, Ceanothus ‘Centennial’, coy 
ote brush, ivy, Juniperus chinensi 
‘Parsonii’, varieties of J. horizon 
talis, J. procumbens ‘Gree 
Mound’, kinnikinnick, myopo1 
um, and ‘Corsican Prostrate’ o 
‘Huntington Blue’ trailing rose 
mary. For fastest coverage, se 
plants in offset rows (use group: 
of four to form diamonds). Te 
check spacing (as well as soil anc 
sunlight requirements) for spe: 
cific plants, see listings in the Sun. 
set Western Garden Book. 





MAINTENANCE | 
[] DIVIDE PERENNIALS. Perenni- 
als such as asters, bellflowers, 
callas, daisies, daylilies, he- 
lianthus, heliopsis, rudbeckias, 
and yarrows that look weak and 
crowded—with smaller blooms 
than normal—probably need di-| 
viding. Use a spading fork to dig’ 
out each clump so the rootball | 
comes up intact. Wash or gently | 
shake off excess soil, then cut off | 
divisions using a sharp knife, | 
pruning shears, or shovel (for 
tough roots). Each division should 

have leaves and plenty of roots. | 
Plant immediately. | 
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LATE FALL: 
Perennial bed 
shown after fall 
cleanup and 
pruning. 
MID-MAY: Roses 
are in peak bloom. 
Blue catmint and 
other billowy 
perennials 


surround them. 


Renewal time for perennials 


Follow tips from Szset’s test garden for easy-care flower beds that keep on blooming 


Dp 


magine a garden that pumps out gorgeous blooms 
over a long season. All the flower colors you’ve ever 
dreamed of are here—red, yellow, and apricot roses, 
orange and purple dahlias, candy pink phlox, blue cat- 
mint, lavender buddleja 





weaving a rich tapestry that’s 
frequented by birds, butterflies, and bouquet makers. 
Imagine it’s easy to care for, too, with soaker hoses taking 
care of watering a couple of times a week during the 
growing season, and only an occasional need for feeding. 
Sound too good to be true? 
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By Kathleen N. Brenzel ¢ Photographs by Thomas J. Story 
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Bud Stuckey, coordinator of Sunset’s test garden’ 
Menlo Park, California, doesn’t think so. More th 
seven years ago, he set aside an 18- by 25-foot section. 
the garden just for cut-and-come-again blooms. The} 
after tilling and amending the soil, he planted rost) 
perennials, and a smattering of seasonal tubers, such | 
dahlias and tuberoses. The payback for his initial effoi 
has been enormous: buckets of blooms daily, AP 
through October, for six years. 


(Continued on page 8) 
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Beyond expected. Where possibilities are wide open. Trex Easy Care 


Decking. No sealing. No splinters. No limits. Visit www.trex.com or pi ue eZ 


give us a call at 1-800-BUY-TREX ext.492 for a book full of inspiration. The DECK of a Lifetim: 

















On woody perennials, 


make cuts just above a 
growth node. Using sturdy 
loppers, cut back 
buddlejas, like the one 
shown here, by two-thirds. 


Postseason wrap-up 


October 


CUT BACK PERENNIALS. Make cuts as 
shown above. If perennials such as 
daylilies have become crowded, 
dig each clump with a spading fork 
so the rootball comes up intact, 
then use a spade or sharp knife to 
divide them (each division should 
have plenty of leaves and roots). 
Replant divisions immediately. In 
cold-winter climates, divide plants 
by mid-October. 

CUT BACK BULB FOLIAGE. After the fo- 
liage on dahlias and other summer 
cut plants back as 


dies, 


bulbs 


The secret to this garden’s contin- 
uing productivity is autumn re- 


newal. Beginning each October, 
Stuckey follows the simple strategy 
detailed above—cutting, pruning, 
weeding, mulching—to freshen the 
plantings. Follow his program 
(adapt it to your garden’s special 
needs and to your climate) for a ro- 
bust flower bed next spring. Then, 
says Stuckey, “get out of the way and 


watch the plants grow.” 
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After dahlia foliage has 


turned brown, shorten the 
stalks almost to the base. 
Dahlia stems are hollow; 
sharp hand pruners work 


well on them. 


shown above. In mild climates, 
dahlia tubers can overwinter in the 
ground; in cold climates, dig and 
store them in a frost-free place until 
planting time in spring. 

PULL WEEDS. Pull kinds such as 
crabgrass. Discard those with seed 
heads and compost the rest. 
REMOVE SOAKER HOSES. Lay them 
flat on the pavement, cap the ends, 
then flush them clean with water. 
Coil and store them for winter. 
ADD MULCH. Apply a 6-inch-deep 
layer of compost to the soil surface 
around plants. 


JULY: Candy pink 
‘Bright Eyes’ summer 


phiox steals the show. 





Cut back herbaceous 
perennials, such as this 
catmint, to just above new 
growth at the base (the 
small gray leaves poking 


through woody stems). 
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St - 
Remove old or crossing 
rose canes. Cut back 


remaining canes by one- | : 
third to one-half, making 
cuts at a 45° angle above jf 


outward-facing buds. 


December 

PRUNE ROSES. In mild-winter cli 
mates, remove dead or old cane! 
and make cuts as shown above 
right. In cold-winter areas, it’s 
safer to wait until April. 


March 


BEGIN FERTILIZING. After new 
growth appears, broadcast granu- 
lar flower food such as a 6-2-5 for- 
mulation; water it in with a dilute! 
fish emulsion from a hose-end’ 
sprayer. In mild climates, put 
down soaker hoses. 
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From ho-hum 
to heavenly 


New outdoor living spaces 
transform a tired garden 


before 


wc 





BEFORE: Tired lawn and glaring 
broken concrete pavers filled the 
backyard. AFTER: Small patios such 
as this one provide outdoor dining 
space. Limestone pavers echo the 
earthy hues of purple fountain grass 


and lavenders around it. 


@ When Paul and Susan Robbins 
bought their 1926 Craftsman house 
in Los Angeles last year, it’s a safe 
bet that their realtor didn’t think the 
backyard was one of the property’s 
selling points. To most prospective 
buyers, it must have looked dis- 
couraging, with a worn-down lawn, 
rough-hewn pond, and vast sweeps 
of broken concrete paths. 

But Paul is a garden designer, and 
when he looked at the space, he saw 
potential. He liked the garden’s sim- 
ple shape—a perfect 50-foot square. 
“A garden like that is easy to divide up 
into areas, which is what I wanted to 
do,” he says. He imagined the garden 
as it looks today, sectioned into invit- 
ing spaces for entertaining or to re- 
treat to alone—the whole softened 
and sensualized with flowing orna- 
mental grasses, aromatic Mediter- 


Before & After 


By Sharon Cohoon 


ranean lavender and rosemary, and 
fragrant citrus trees. 

Paul recognized the mature plants 
that were worth hanging on to, in- 
cluding a handsome pepper tree 
that screened out the telephone 
pole in the alley, and pittosporum 
shrubs tall enough to hide most of 
the concrete block wall that borders 
the garden. “They made the space 
feel sheltered and quiet,” he says. 
There were no expensive mistakes to 
correct; all he needed to do for a 
fresh start was to drain the pool and 
haul away the concrete. 

The backyard includes four new 
spaces: a 12-foot redwood deck off 
the master bedroom; a dining terrace 
of limestone tile set in sand immedi- 
ately below the deck (shown here); a 
gravel terrace seating area under the 
shade of the pepper tree (with a new 

























retaining wall around the tree for 
ditional seating); and a Cif 
grove-herb garden with an invil 
bench. “We wanted lots of option 
sunny spots and shady retreats; at 
large enough to entertain in @y 
hideouts only big enough for one | 
two people,” says Paul. | | 

Of the $26,000 in total renovat 
costs, about $8,000 was for plants] 
brought in quite a few fairly mat) 
trees, which added to the cost,” | 
says. “But they gave the garden } 
stant age.” Among his choices w@ 
olive, lemon, lime, apricot, peat) 
and chinaberry. 

It was well worth every penny, | 
Paul. “We’re out in the garden sory 
part of the day a good part of t} 
year,” he says. “Having so mail 
rooms outdoors makes the hou 
seem twice as large.” 
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The Jamaican reggae band 
Bob Marley and the Wailers 
is Stranded in London when 
its tour goes bust in 1971. 
= Island Records chief Chris 
lackwell makes a deal 

th the group. The result is 
album Catch a Fire, 
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Brazilian composer Antonio 
Carlos Jobim combines jazz, 
classical music and samba 
rhythms to help launch the 
bossa-nova craze of the 
1950s and ’60s. 


In 1978 Mick Jagger and 
reggae star Peter Tosh 
record (You Gotta Walk 
and) Don’t Look Back, a 
duet that the pair also per- 
forms on TV’s Saturday 
Night Live, giving many 
Americans their first taste 
of authentic reggae. 


Raised in Spanish Harlem 
and trained at Juilliard, Tito 
Puente fronts his Latin jazz 
band for more than 50 
years. His charismatic, 
flamboyant performances 
and masterly playing of the 
saxophone, congas, bon- 
gos and timbales earn him 
the nickname EI Rey—the 
king—of mambo. Puente is 
instrumental in defining 
Latin jazz, and at the time 
of his death in 2000, he 
has five Grammys and 119 
albums to his credit. He 
has inspired countless 
musicians. 


ATLA 1A CLAM = 40) (S112 
performance of The Cup of 
Life at the 1999 Grammy 
Awards rockets him to 
international superstardom 
and gives rise to a surge of 
interest in Latin pop. 


Seventeen-year-old Ritchie 
Valens’ Spanish-language 
hit tops the U.S. charts 
and makes him the first 
Latin rock star, one month 
fol=}Ke) com a=W Wl (oe Mela elA 
crash with Buddy Holly and 
the Big Bopper in 1959. 
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Famed bandleader Desi 
Arnaz creates a frenzy for 
la conga in Miami before 
bringing Cuban music to TV 
audiences on the sitcom 

| Love Lucy in 1951. 


FIDDLE FOLK 


The Clancy Brothers and 
Moyen a) Yan Url =00 IRGC) 
in the 1960s Greenwich 
Village folk-music scene, 
blaze a trail for Irish music 
in America and inspire a 
number of other singers, 
including Bob Dylan and 
sto1ge) co SIUC 18(e 





LONDON CALLING 


Rebels with many causes— 
including anti-Thatcherism, 
racial unity and the 
Sandinista uprising—mem- 
bers of the British band the 
Clash take the raw anger of 
1970s punk and harness it 
to a political and aesthetic 
agenda. Dabbling in 
Jamaican dub, ska, rocka- 
billy and gospel, they infuse 
each genre with its ideolo- 
gy and pave the way for 
radical bands like Rage 
Against the Machine. 


Illustration for TIME by 


JOSH GOSFIELD and KIM HOLLEMAN 



























The world does not exist. 
At least not the world that 
radio and record stores 
would have you believe 
ey. RMA Leon omaUasleyu(erN8l 
music resides in one aisle 
and the music of the rest of 
the globe in another. Worlds 
collide, melodies mix, beats 
blend. Nigerian star Fela Kuti 
met with the Black Panthers 
before popularizing his radical 
Afro-beat music in the ’60s; 
rocker Shakira was born in 
Colombia, but is launching 
a run at stardom from 
Miami in 2001. What 
follows is a look at 
Making Tracks—key 
“moments when 
cultures combined 
to make fresh new 
music, from Bob 
Marley’s trekking 
to London to Paul 
Simon's going to 
Graceland. Turn the 
page, fold out the 
four-page spread, and 
see the sounds that have 
iy shaped America’s world. 
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MAKING TRACKS. 
BROUGHT T0 YOU BY A CAR 
THAT'LL STOP YOU IN YOURS. 


The new Camry 





GET AN ENHANCED CD FOR JUST $1. Make 
a charitable donation (we're thinking 
__ @round a buck) to the Camry Music Fund 
= at participating Wherehouse Music stores. 
and you'll get an enhanced CD* featuring 
songs and exclusive interviews from 
artists such as Jennifer Lopez, Earth Wind 
& Fire. Lyle Lovett, the Go-Go's and Kina. 
Play it in your stereo or as an interactive 
CD in your computer — it’s your call. Your 
donation will benefit the Music Education 
National Conference, MENC, which sup- 









3 available while supplies last. Offer ends Novernber 30 


contest details visit www.toyota.com/makingetrackswithcan ly 










WIN A VIP TRIP TO THE VH1 MY MUSIC 
AWARDS. Tell us about an inspirational 
music teacher who has made a difference 
in your community. If your essay is chosen, 
you'll be one of three winners of an all- 
expense paid trip to the 200] VH1 My 
Music Awards in L.A. As for the three win- 
ning teachers, they'll owe you big time. 
Each will receive a new Toyota Camry, 
Visit toyota.com/makingtrackswithcamry 
fo enter.** 





N ary. Vi her hibit 
test ends October 25, 2001 
aiificate to redeem your gift will be forwarded approximately 60 days after vet fi le J L 


mew model year 2002 Toyota Camry vehicles (excluding 
tember 4—December 4, 2001. Date of purchase a 
an delivery before or after the promotional peric 
icate must be redeemed no later than |v la 200: 
ast Value. Recipient is responsible for any taxes ass 
ditions. For new U.S. members, 18 years or older: 5 
munications surcharges and long distance teler 
ct to Macy’s terms and conditions. Wherehouse Music Store 
J01 Toyota Motor Sales, USA. Inc 
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MAKE TRACKS TO YOUR TOYOTA DEALER 
FOR A CAMRY GIFT PACKAGE: If you buy a 
new Camry before December 4th, 2001. 
you'll get a bonus goody bag that includes 
4 coupon book from Wherehouse Music, a 
gift from Macy's and a six-month AOL 
subscription for easy Internet access from 
your personal computer for driving directions 
and entertainment ideas. What's more. 
Toyota will make a donation on your behalf 
to MENC, 
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GET THE FEELING. TOYOTA. | 


“8 toyota.com | 
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OHM-LA-DI 


Physically drained and 
Spiritually spent, the 
Beatles journey to 
Rishikesh, India, in 1968 
to study transcendental 
meditation with the 
Maharishi Mahesh Yogi. 
Inspired by Indian culture, 
the Fab Four write most of 
1ta{-mo10 er [elcm (eau Aelo) 
White Album. The release 
of that album changes the 
sound of rock ’n’ roll forever, 
opening the genre to more 
experimentation. John 
Lennon later says, “I did 
write some of my best 
songs while | was there.” 





a ation my) 
Sinead O’Connor’s 1987 
debut record, The Lion and 
the Cobra, masterly com- 
bines traditional Irish 
rhythms, Celtic mysticism, 
rap beats, folk minimalism 
and angst-ridden rock. 


ee one 
GYPSY JAZZ 

Django Reinhardt, a 
Belgian Gypsy with only two 
working fingers on his left 
hand, becomes the first 
European to influence jazz 
in America. From the 1930s 
onward, he is one of jazz's 
most dazzling soloists. 
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Santana blends blues and 
rock, as well as Mexican 
and Afro-Cuban rhythms, 
to create a new sound and 
establish a career that 


spans more than 30 years. 


The score for Crouching 
Tiger, Hidden Dragon wins 
a 2001 Oscar. “My music 
is to dream without bound- 
aries,” SayS Composer 

Tan Dun in his acceptance 
speech. “Tonight with 

you, | see boundaries 
being crossed.” 


During the 1990s Pakistani 
gawwali singer Nusrat 
Fateh Ali Khan becomes 
an unlikely international 
pop icon. While teaching at 
the University of 
Washington, he meets 
grunge god Eddie Vedder, 
and the two collaborate on 
itat=msol0 1 ale C¢-(e le) m Dl -1-16) 
Man Walking. Purists are 
offended by Khan’s move 
away from traditional 
arrangements, but his 
OSM Gl Scme\ eto elf 
gawwali tradition and bring 
an international edge to 
American alternative rock. 


aha 


Sting and Cheb Mami 
blend Algerian rai with 
Western pop on the 2001 
single Desert Rose. The 
song becomes a pop hit 
thanks to its use in a 
Jaguar commercial. 


aaa) 


South African chanteuse 
W/iare laa Meralco 8y- Im colb Les) 
America and Europe with 
folk singer Harry Belafonte 
in the early 1960s, popu- 
larizing African jazz—a 
iaal=1\6]|ay2me ms eyZan came ra\e(b 
tional African folk music. 


ay 


i 


NS Nh 
mr 


Ae. 


AFRICAN SKIES 


Facing a career crisis after 
two failed projects, Paul 
Simon travels to South 
Africa in search of 
inspiration. The result is 
the breakthrough 1986 
FllelU [aa e/eelno(<]ale mA Ola ilar 
with Ladysmith Black 
Mambazo, Simon 
introduces U.S. audiences 
to the rhythms and spirited 


harmonies of South African: 3 
music. Graceland wins the. 


1986 Grammy for Best 
Album of the Year and 
spurs a wave of worldwide 
interest in African music. 
—By Lisa McLaughlin 
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NUMBER 1. WITH A BULLET. 


INTRODUCING THE NEW CAMRY. — 
UP-TO-THE-MINUTE STYLING. MORE 
IN-YOUR-FACE PERFORMANCE. AND 
NOT TO JINX IT OR ANYTHING, BUT 
AFTER FOUR CONSECUTIVE YEARS 
AT NUMBER ONE’ WE'RE THINKING 
WE JUST MIGHT HAVE ANOTHER — 
HIT ON OUR HANDS. | 


THE NEW CAMRY. 


GET THE FEELING. TOYOTA. 
“Gtoyota.com 


MIER AND MORE POWERFUL THAN EVER. HEAVEN KNOWS, IT LOOKS LIKE NO OTHER CAMRY YOU'VE EVER SEEN. AND IT STARTS AT $19,455” PINCH ME. (PRICE AS SHOWN $25,890.) G 
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Bag those 
leaves 


By Jim McCausland 
and Lauren Bonar Swezey 


hen autumn leaves carpet 

your lawn in shades of red, 

orange, yellow, or brown, 
you know you have a busy Saturday 
ahead. If you don’t quickly remove the 
fallen leaves, rain can turn them into a 
sodden mat that will smother the grass 
beneath. A number of leaf bags are de- 
signed to help you gather and haul 
leaves. Made of sturdy, woven plastics, 
these bags are collapsible for compact 
storage. The ones shown here are 
widely sold at home and garden cen- 
ters and nurseries. 


Kangaroo Bags are essentially soft- 
sided trash cans that collapse to 
3-inch-thick disks you can hang in the 
garage. They pop up again when you 
release two toggle-and-loop closures. 
Made from mildew- and tear-resistant 
vinyl-coated polyester, they come in 
two sizes: 10 gallon ($20) and 30 
gallon ($30; shown at top left in the 
photo). The smaller size is fine for spot 
weeding, but the larger one, which can 
be lined with a 33-gallon plastic 
garbage bag, is the bag of choice for 
serious fall cleanup. Fiskars: (800) 500- 
4849 or www.fiskars.com. 

Bosbag. Once this self-supporting, 
polyethylene container is fully open, it 
can hold up to 3.5 cubic feet of leaves 
or weeds ($15; shown at right). The 
manufacturer also sells a 5.3-cubic 
foot version ($17). Bosmere: (888) 7 


1608, (704) 784-1608, or www 


QA 
54 


bosmere.com. 

Tip Bag has woven polypropyle ides 
with a stiff plastic hoop that you ins 

hold the top open. It’s available in 
capacities from 1.2 to 9.5 cubic feet. We 
found the 4.6-cubic-foot bag ($21.50; 
shown in photo) big enough for most 


tasks. Also from Bosmere (see above). 
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What to do with fallen leaves 


If you want to recycle leaves for compost or mulch, rake them up and rut 
them through a shredder. If you have a strong, large-capacity bagginy | 
mower, you can use it to pick up and shred leaves. On the compost pile) 
alternate layers of leaves and green matter like grass clippings to hastet; 
decomposition. Not all leaves make good mulches: Black walnut leaves| 
for example, contain a chemical that retards the growth of other plants 
And don’t use diseased leaves as mulch; shred and compost them. @ 
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Eucerin 
FACE Ba 
Qio Anti-Wrinkle 


SENSITIVE SKIN LOTION 
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Qio Anti-Wrinkle 


SENSITIVE SKIN CREME 
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Q10 ANTI-WRINKLE 
SENSITIVE SKIN LINE 


Now the exclusive Eucerin Q10 
Anti-Wrinkle formula is available in a 
lotion with SPF 15. Just like our original 
Q10 creme, it’s specially formulated for 
sensitive skin. 

Many of the anti-aging products 
with Retinol and Alpha Hydroxy Acids 
can be just as irritating as the wrinkles 
they’re supposed to treat. The active 
ingredient in Eucerin, Coenzyme Q10, is 
already present in your skin and is one of 
the most natural ways to fight wrinkles. 
Clinically proven to diminish lines 
in less than 5 weeks, without irritation. 
Eucerin, a trusted name in skin care, the 
#1 dermatologist-recommended brand. 


Eucerin 
PURESKINTHERAPY 
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o into any Seattle coffee shop any weekday morning. Order a latte, A Seattle kaleidoscope 
pretend to read a paper ... but eavesdrop. Count the times you hear (left to right): fans whoo} 
people talking about Seattle. “Is the mountain out today?” they ask, up with the Mariners; bo 
meaning, of course, Mt. Rainier. “How did the Mariners do?” « If you’re a bob at Fremont marina; 
native, nothing will seem amiss. If you’ve come from the world outside, morning carbo-loading € 

| you'll sense, immediately, how residents are completely wrapped up in the city. The truth a perusal of the business 

is this: Seattleites adore Seattle. And now the world beyond is equally enchanted. « One section; and viewing the 

hundred and fifty years ago next month, the first settlers—the Denny Party—landed at Alki city from the Winslow Fe} 

| Point. Led by Chief Sealth, the native Duwamish and Suquamish people welcomed the is an essential Seattle 
newcomers, who named their settlement Seattle, for the chief. « The city prospered, experience. 


burned in the Great Fire of 1889, and was rebuilt. Then, in 1897, the steamer Portland 
unloaded a ton of gold pulled from Alaska’s Yukon River Valley. Seattle grew rich by 
serving as the outfitting and departure point for the Klondike gold region. * Today, in 
2001, Seattle is becoming the outfitting and departure point for the entire world—and of 
cyberspace beyond. The heart of a metropolitan area of 3% million (the city proper is a 
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Nights and days in the city by Elliott Bay (clockwise from top): The Space Needle’s 605 feet shine bright at dusk; the Pike in 


Place Market greets the evening; boy meets gull on the waterfront. 


more modest 563,374), it has never had greater clout. 
Starbucks caffeinates half the planet. Amazon.com is the 
most ubiquitous of dot-coms, while across Lake Wash- 
ington, in Redmond, Microsoft symbolizes American 
business might in the age of globalization. 

Not that all is perfect in paradise. Seattle recently earned 
the dubious title of having the nation’s second worst traffic. 
Housing prices have skyrocketed. The city has endured the 
occasional earthquake and mass demonstration. Then, of 
course, there’s the rain—37 inches per year, drizzling 
down in a fine mist over an eight-month period. 

Of course a true Seattleite would never see rain as a 


negative. Still, for anyone interested in seeing Seattle at its 


SUNSET 


best, the ideal time to visit is October and early Novem) 
ber. The weather is mild—warm days, cool nights, 2}, 
not much rain. Mt. Rainier, the Cascades, and @), 
Olympics gleam. Visit now and you’ll know why Sea‘ 


has inspired such devotion for 150 years. 


A city of neighborhoods 


onsider the way an anthropologist sees Seati| 
Says Kimberly Lysogorski, an anthropology s/ 
dent at the University of Washington, “With Se™ 
tle’s many hills and lots of water, it was easy for distif 


communities to emerge—within proximity but seemin 
} 
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ningly a great distance apart.” 

it it another way: Seattle is above all a city of idiosyn- 
neighborhoods. Three in particular have the most 
nffer the savvy visitor. Individually, Fremont, Capitol 
and Belltown hold visual, gastronomic, and cultural 
ights. Together, they provide ideal introductions to this 
aderfully complex city. 


bulous Fremont 


| can begin to understand Fremont by viewing three 
iptures. Cross the Fremont Bridge and, near a much- 
ed Greek restaurant called Costas Opa, you'll find a 
ley group of humans and one dog standing frozen in 
t aluminum. They are, according to the work’s title, 
ting for the Interurban. The figures are often dressed, 
selebration of someone’s birthday or anniversary. 
ust up the street stands another huge statue—this one 
adimir Lenin. Brought from Slovakia after the col- 
se of communism, this monument was put here to 
ckishly demonstrate the triumph of art over politics. 
North 36th Street, tucked under the Aurora Bridge, 
nds the famous Fremont Troll—so huge that his 
urled hand actually clutches a real Volkswagen Bug. 
is you may have guessed by now, Fremont—bounded 
phly by Aurora Avenue on the east, Leary Way North- 
t on the west, the Lake Washington Ship Canal on the 
th, and North 42nd Street on the north—is no ordi- 
y neighborhood. It’s creative, and filled with residents 
» consider it to be the very center of the universe. 
hat do you do here? Shop for antiques, vintage cloth- 
_ collectibles. At Deluxe Junk (closed Tue, Thu; 3518 Fre- 
mt Place N; 206/634-2733) you can buy a fake leopard- 
couch. Portage Bay Goods (706 N. 34th St.; 547-5221) 
is environmentally conscious gifts, and at Fritzi Ritz 
9sed Mon; 3425 Fremont Place N; 633-0929), used ties 
>a quarter and new sock monkeys are $25 naked, $35 in 
st and fez. Twice Sold Tales of Fremont (3504 Fremont 
e. N; 632-3759) is choice for used books. 
Cap your shopping expedition off with a beer at Trian- 
2 Lounge (3507 Fremont Place N; 632-0880), a flaming 
panaki at Costas Opa (3400 Fremont Ave. N; 633-4141), 
a bowl of black beans with poached eggs at the Long- 
oreman’s Daughter (3508 Fremont Place N; 633-5169). 
Fremont is changing. Office buildings along the ship 
nal are bringing white-collar workers by the thousands. 
emont avenues are verging on chic. To savor the old, 
l-proclaimed capital of Seattle funk, go now. 


lip Capitol Hill 


lere never was a Capitol here (it was just a real estate pro- 
oter’s dream), but Capitol Hill is the epicenter of North- 


What you 
can’t miss 


very Seattleite has a list of must-sees. For outdoors 

types, it might be C.C. Filson Co. on Fourth Avenue 

South, purveyor of woolens since the Yukon gold rush. 
The Lake Washington Ship Canal is choice for its views of 
boats and water. That said, here are some experiences all 
Seattle residents agree upon. 


PIKE PLACE MARKET 
With its luscious produce and famous flying fish, its costar- 
ring roles in everything from Singles to Frasier, this magnifi- 
cent ramble of a public market (opened in 1907) tops every 
tourist's itinerary. But here’s a secret: Seattleites love it too. 
Natives know, however, that Pike Place is at its best early 
in the morning. By 6:30 A.m., restaurants start serving 
breakfast: At Lowell’s and the Athenian Inn, you can dig into 
a big Hangtown fry made with fresh local oysters or, for the 
more cosmopolitan, broiled Scottish kippers. Then follow 
the map printed in the Pike Place Market News (copies are 
available, free, at racks sprinkled around the market) and 
head to DeLaurenti Specialty Food Market to shop for deli 
ingredients. By 11 A.m., the crowds are gathering to watch 
the hurtling salmon at Pike Place Fish; applaud the show, 
then move on—unless you want to return for an evening 
stroll, when the market again calms down as the sun sets 
over the Olympics. First Ave. and Pike St.; 682-7453 or 
www. pikeplacemarket.org. 


SPACE NEEDLE 

Built for the 1962 Seattle World’s Fair, the 605-foot-high nee- 
dle remains the city’s most endearing symbol. The 520-foot- 
high Observation Deck is open morning through evening, but 
a late afternoon visit garners the best view: a daylight 
panorama, then a spectacular sunset (at 6:21 P.M. on Octo- 
ber 15), and finally the city lights twinkling on. The needle’s 
restaurant, SkyCity, sits 20 feet below the Observation Deck, 
rotates once every 47 minutes, and features Northwestern 
cuisine. Observation Deck: $11. Fifth Ave. and Broad St.; 
905-2100, (800) 937-9582, or www.spaceneedie.com. 


EXPERIENCE MUSIC PROJECT (EMP) 

Long before Microsoft cofounder Paul Allen was one of the 
world’s richest men, he was a guitarist electrified by the ex- 
ample of fellow Seattleite Jimi Hendrix. In 1996, as a way of 
honoring America’s popular music heritage, Allen and his 
sister, Jody Allen Patton, hired Frank O. Gehry to design 
EMP. The crumpled mass of stainless steel and aluminum 
stretched out near the Space Needle is probably the most 
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controversial piece of architecture ever to hit Seattle. 
Inside, high-tech exhibits plunge you into musical worlds 
ranging from jazz to country-western. Guitars, posters, and 


costumes illuminate careers of musicians from headliners like 


Ray Charles to lesser-known lights like blueswoman Mamie 
Smith. Top off your tour with a stop at EMP’s Turntable 
Restaurant or its Liquid Lounge. “Are you experienced?” Jimi 
Hendrix asked. After a visit here, you will be. $79.95. Fifth at 
Harrison St.; (877) 367-5483 or www.emplive.com. 


SEATTLE ART MUSEUM (SAM) 
Ten years ago, SAM boldly moved from sedate Volunteer Park 
to a scruffy section of First Avenue best known for pawn shops 
and blue movie houses. When the Robert Venturi-designed 
museum opened its doors, one neighboring business, the Lusty 
Lady Theater, greeted the newcomer on its marquee: “Welcome 
SAM! Once you've seen their nudes, come in and see ours.” 
Today, First Avenue is almost chic (although the Lusty Lady 
is still in business), and SAM has become one of Seattle’s fa- 
vorite places to spend an afternoon. Outside the boldly orna- 
mented building, a 48-foot-tall, 13-ton sculpture called Ham- 
mering Man swings a hammer all day, every day except Labor 
Day. Inside, SAM displays fine collections of Northwest Coast 
Native American art, African art, and contemporary art. 
Closed Mon; $7. 100 University St.; (206) 654-3100 or www. 
seattleartmuseum.org. 


nion 

Capitol Hill 

SX . Experience Music Project ‘| 
Ee? *Space/Needle 


=. Pike Place Market | 


BENAROYA HALL 


This is home to the Seattle Symphony, but even before the — 
conductor lifts his baton, you get a show. Seattle’s new per- — 


formance hall is a stunner. 


Start by lingering in the outdoor garden, then enter be- — 
neath one of the Dale Chihuly chandeliers and walk up the — 


stairs to the Promenade and a superb view of Seattle’s busi- 
ness district. Once inside the 2,500-seat main auditorium, 
you're sitting in a makore-paneled space considered among 
America’s most acoustically perfect. 

The symphony season stretches from September to July. 
In addition to regular performances conducted by Gerard 
Schwarz, Benaroya hosts many guest performers. Between 
Second and Third Avenues and University and Union Streets; 
215-4747 or www.seattlesymphony.org. 


FERRY TO WINSLOW 

Ferries are to Seattle what gondolas are to Venice—and any-. 
one who tries to leave town without riding one should be 
dunked in Puget Sound. The 35-minute ferry trip to Winslow, 
on Bainbridge Island, is a classic. 

Go to the terminal at Pier 52. Buy a foot-passenger ticket 
or walk-on, round-trip, to Bainbridge Island ($4.50). When the 
gate opens, rush onto the boat and get a window seat or take 
your position out on the deck. After a vessel-rattling blast of 
the foghorn, your boat moves out, opening up a view of the 
city that is just plain thrilling. Your destina- 
tion, Winslow, is a pleasant town with 
some attractive galleries and restaurants, 
easily worth an hour or three before you 
return to the city. Ferries to Bainbridge Is- 
land run every 50 minutes from 6:20 A.M. 
to 2:10 A.m. Pier 52, Alaskan Way; 464- 
6400 or www.wsdot.wa.gov/ferries. 
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western pop culture. Walk north on Broz 
way Avenue from Pine Street on up to R 
Street any night of the week. You'll be jo 
ing punk, pierced, tattooed, orange-hait 
no-haired boulevardiers on the prowl f 














the hip and cutting-edge. . 

But you don’t have to be pierced to ha 
fun here. Broadway Market (401 Broadw 
Ave. E; 206/322-1610) is the latest incarr)) 
tion of a 1928 market, filling the block t| | 
tween Harrison and Republican Stree} 
Where vendors once sold fresh prodiil 
now more than 40 merchants offer evei 
thing from baked goods and organic ve} 
etable cocktails to shoe repair. Some 





stcards from Seattle: Ready to paddle on Lake Washington; a simple meal at the Alexis Hotel’s Bookstore Bar & Café; 


iking the bridge to Ballard; Egbert’s in Belltown; stately home honors city’s prosperous past; SAM’s Hammering Man. 


attle’s best shopping is on the way up the hiil on Pike 
d Pine Streets. For example, Mwoyo Arts (closed Mon; 
25 Pike; 223-0908) offers Shona stone sculptures from 
nbabwe. 

seattle’s reputation as a haven for the performing arts 
oven at the Broadway Performance Hall (1625 Broad- 
¥; 325-3113), the venue for 250 live performances a 
ar and screenings of independent films. 

The hill has dozens of good eateries, but if the with-it- 
$s of it all overcomes you, seek asylum in the Broadway 
ill (314 Broadway; 328-7000). It specializes in deli- 
us, simply prepared fish and salads, big drinks, and 
ler desserts. 














Capitol Hill is a big place, and at the other extreme 
from Broadway, you’ll find the Harvard-Belmont Historic 
District. It fills a wedge of blocks on the northwest side of 



































the business district, anchored on the north end by St. 
Mark’s Cathedral. Here, on streets canopied with venera- | 
ble trees, stand magnificent old houses, mostly built in | 
the 1910s. If you’re in the mood for a good art film, stop 
at the Harvard Exit Theatre (807 E. Roy; 323-8986). Or 
head north a few blocks to Volunteer Park. The 45-acre 
park contains century-old exotic trees and giant shrubs in 
full autumn color this month. The Crystal Palace—style 
conservatory was built in 1912 and is filled with unusual 
plants, many from South America and Southeast Asia. Also 
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within the park is the fine Seattle Asian Art Museum 
(closed Mon; 1400 E. Prospect St.; 206/654-3100), built in 
1932 and a superb example of art moderne architecture. 


Booming Belltown 


The avenues are broad. Expensive condominiums gleam. 
Dozens of restaurants, glamorous watering holes for the 
glamorous, can’t seat you for at least half an hour. The 
shops, many of them one of a kind and owner-run, brim 
with treasures that have tourists from Tokyo lugging shop- 
ping bags back to their hotels in both hands. This is Bell- 
town, a 55-block district between First Avenue on the 
southwest, Denny Way on the north, Virginia Street on the 
southeast, and Broad Street on the northwest. 

In Opus 204 (2004 First; 728-7707), Latvian-born Vija 
Rekevics projects her inimitable style with a shop full of 
clothing that her company designs, plus jewelry and acces- 
sories she brings back from her travels. Of Belltown, Reke- 
vics says: “I adore it. I’m close to the market, the symphony, 
the museum, so much good food, and there is a beautiful 
light here ... it’s a warm glow that comes off the water.” 

Belltown wasn’t always this way. Once this pancake-flat 
neighborhood was called Denny Hill. City fathers decided 
they wanted a flat, industrial district north of downtown. 
So, over a 32-year period that ended in 1930, they leveled 
the hill. The Great Depression, World War II, and the ur- 
ban flight of the “50s and ’60s all resulted in the neighbor- 
hood being stuck in a slump until the late 1970s. It was an 
area of boxy warehouses and light industry, close to 
downtown, the waterfront, and public transportation. It 
was a petri dish for unorganized urban renewal when 
cheap rent lured artists and businesses to the area. Jim 
Egbert, owner of Egbert’s (closed Sun—Mon; 2231 First; 
728-5682), where furniture and accessories express a 
Scandinavian sensibility, was one of the pioneers in the 
Belltown renaissance, opening his store in 1977. 

By the 1990s the secret was out. What had come to be 
known as Belltown—named for the original Bell family 
settlement on the west slope of Denny Hill—was in full 
boom. Today Belltown is a densely populated, politically 
active district not unlike New York’s Upper West Side. 

You go to Belltown to shop and eat. At Shiro’s (2401 
Second; 443-9844), sushi chef Tommy Yoshizaki will hap- 
pily make off-the-menu delicacies for the patrons at his 
bar. At Mistral (closed Sun—Mon; 113 Blanchard St.;’770- 
7799), chef and owner William Belickis shops the market 
daily, making a different, complete dinner each night. 

Set aside an afternoon and evening for Belltown. From 
downtown, follow First Avenue north. Between Stewart 
Street on the southeast and Clay Street on the northwest, 
weave your way between First and Fourth Avenues, and 
browse to your heart’s content. 
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Hungry in Seattle: a 
A diner’s guide ‘ 


By Cynthia Nims 


eattle is not the restaurant town it was 20 year. 
While there will always be room on the city’s me 
Northwestern classics—treats like alder-grilled s 
and summer berry cobblers—the increasing breadth and 
sity of the local culinary talent is giving diners plenty to dig in 
yond the traditional hallmarks of Northwestern cuisine. 
$ = less than $15 + $$ = $15-$25 + $$$ = more than: 





Dahlia Lounge. Seattle superchef Tom Douglas ope r 
the first of his three restaurants (the other two are Etta’s S Se 
and Palace Kitchen), in 1989. Of the trio, the Dahlia Loung 
always had the strongest Northwestern emphasis, the 
drawing freely from local products—razor clams and é 
cheeses. The restaurant moved to a new, bigger space las 
be sure to visit the Dahlia Bakery next door. $$. 2001 Fourt th 
(206) 682-4142. 


| 1 
Earth & Ocean. Each night, in addition to the a la carte 
executive chef Johnathan Sundstrom produces two prix-fix 
tions: the “grower’s menu,” a vegetarian lineup featuring pro! 
from local farms, and a menu sauvage, highlighting wild an 
aged foods, such as squab with morel mushrooms and r 
Executive pastry chef Sue McCown produces finales the 
both whimsical and seriously delicious. $$. In the W Seattle 2h 
1112 Fourth; 264-6060. a 

A 


Le Gourmand. Since 1985, Bruce Naftaly’s Ballard rest a 
has been offering outstanding food—as deeply rooted in thet . 
as you could hope for. The sauce that accompanies the sign 
boeuf a la ficelle (organic Washington beef tenderloin) is fla 
with Cabernet pressings from Chinook Wines in Yakima ' 
Poppy seeds in the house-made crackers (Served with butten 
bit liver paté) come from flowers Naftaly grows in the garden al 
side the restaurant. BBB. 425 N.W. Market St.; 784-3463. 


| 
i 
| 


Macrina Bakery & Cafe. Bread and pastries are aval 
throughout the day at this bustling Belltown bakery; at lunch r 
the focus turns to light savory fare, including panini, pizz 

a mix-and-match meze plate. Weekend brunches are mo 
stantial, including the delicious Macrina fried egg sandw 
2408 First Ave.; 448-4032 . a 


ott 
J 


a 


Restaurant Zoé. This appealing Belltown restaurant just 
brated its first anniversary. Pleasers from Scott Staples’s a | 
clude grilled romaine salad with apples, bacon, and Roque 
and house-smoked hanger steak. A superb staff strikes ani 
balance between professionalism and friendliness. $$. 2 
Second Ave.; 256-2060. . 





For a city with hotels by the score, Seattle 
can be a tough place to find a bed—hotels 
are often booked solid through the sum- 
mer, and anytime a big convention is in 
town. Therefore, don’t show up without a 
reservation. Seattle’s Convention and 
Visitors Bureau has listings, maps, and 
brochures. 8:30-5 Mon-Fri. Ground floor 
of the Washington State Convention & 
Trade Center at Eighth Ave. and Pike St.; 
(206) 461-5840 or www. seeseattle.org. 
Alexis Hotel. Part of the Kimpton Group, 
the Alexis boasts historic charm; its restau- 
rants—the Bookstore Bar & Café and the 
Painted Table—are good too. From $295. 
1007 First Ave.; (206) 624-4844, 

Elliott Grand Hyatt Seattle. Big and very 
chic, this 425-room hotel opened in July. 
From $370. 721 Pine St.; 774-1234, (800) 
233-1234, or www.hyatt.com. 

Four Seasons Olympic Hotel. With its 
oak-paneled lobby, the Olympic has been a 
Seattle institution since 1924. From $335. 
411 University St.; 621-1700, (800) 223- 
8772, Of www.fourseasons.com. 

Hotel Vintage Park. This 126-room, 1922 
hotel is reminiscent of New York’s Algonquin. 
From $230. 1100 Fifth Ave.; 624-8000 or 
(800) 624-4433. 

Inn at the Market. Cozily luxurious, the inn is 








just a few steps away from Pike Place Mar- 
ket. From $190. 86 Pine; 443-3600, (800) 
446-4484, or www. innatthemarket.com. 
Mayflower Park Hotel. Built in 1927, this 
171-room hotel is a nicely restored window 
into old Seattle. From $150. 405 Olive 
Way, at Fourth Ave.; 623-8700, (800) 426- 
5100, or www.mayflowerpark.com. 
Roosevelt. This handsome art deco 
building has graced the Seattle skyline Wi 
since 1929. Its 151 rooms are well refur- 
bished. From $140. 1531 Seventh Ave.; 
621-1200, (800) 325-4000, or www. 
roosevelthotel.com. 

Westin Seattle. With its twin cylindrical 
towers, the Westin is nearly as much of a 
Seattle landmark as the Space Needie. 
From $259. 1900 Fifth; 728-1000 or (800) 
937-8461, | 
W Seattle Hotel. This outpost of tne hip 

hotel chain occupies a pyramid-topped 
































Owing sophistication marks Seattle dining and lodging: Restaurant Zoé skyscraper. From $229, 1112 Fourth; 264- 
love left and top) and a room at the Alexis Hotel (above right) 6000 or (877) 946-8357. 








Cool, colorful annuals 


are easy to grow and 
make great fillers in 
winter-to-spring gardens 


By Lauren Bonar Swezey 


FAR LEFT: Orange 
nemesia, orange Iceland 
poppies, and yellow and 
red tulips turn this front 
yard into a blaze of 
color in early spring. 
Golden feverfew and 
‘Red Oak Leaf’ lettuce 
are striking accents 
between flowers. 

LEFT: Yellow primroses 
and ranunculus fill 

the hanging basket in 
the foreground; white 
primroses fill the basket 
behind. DESIGN: Hilda 
Schwerin, Wegman’s 
Nursery, Redwood City, 
CA (650/368-5908). 


THOMAS J. STORY LEFT: MARION BRENNER 


Not long ago, when English-style peren- 
nial gardens were all the rage, annuals fell 
from favor. But now they’re making a come- 
back, as savvy gardeners rediscover the im- 
portant role they play in beds, borders, and 

containers. As season extenders, an- 
When 
summer- and fall-blooming perennials 


nuals are unsurpassed. 


die down, cool-season annuals kick 
into gear to fill gaps between estab- 
lished plants. There they'll grow and 
until their 


bloom through’ winter 


crescendo in spring. * They have other 
benefits as well. “Cool-season annuals are 
the easiest annuals to grow,” explains hor- 
ticultural consultant and garden designer 
Carole Kraft, who created the planting 
pictured on page 107. “They’re aimost 
pest-free, but watch out for snails and 
slugs.” 
plants, you can still create dramatic ef- 
fects. Even pocket gardens and containers 
pack a lot of flower power. 
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If you don’t have room for lots of 













































































garden shown on 
page 104 could be 
easily achieved in 
any size garden. 


A. Orange Iceland 


106 


A small slice of the 


poppy B. ‘Yellow 


California, aren’t for everyone; it takes courage to put 


says the designer. 
DESIGN: Bob Clark, Oakland (510/633-1391) 


Oakland landscape designer 
Bob Clark is a master at 
combining annuals with other 
garden plants for color. 

m Choose a color 
scheme. Clark prefers hot 
colors (orange, red, yellow) in 
winter because they’re more 
warming and vivid. But in 
spring, he says, “people 
respond to pastels.” 

Take existing plants into 
account. If gray foliage plays 
a major role in your garden, 
stick to cool-colored flowers. 
If lime green and variegated 


SUNSET 








Emperor’ tulip C. Red lily-flowered tulip D. Orange Nemesia 
strumosa E. Rose red and yellow-edged ‘Corsage’ tulip 


F. Chrysanthemum parthenium ‘Aureum’ 


A garden with sizzle 


he hot and spicy colors in this front yard in Piedmont, 


on such a bold show. In early spring, bright orange flowers 
contrast beautifully with foliage in deep purple, dark green, 
and lime green—with tall red and yellow tulips as accents. 
“It’s a busy garden, but the masses of orange make it work,” 


yellow-and-green foliage are 
promineni, try hot colors. On 
the other hand, explains 
Clark, “deep green foliage is 
more forgiving. You can go 
with either cool or hot colors.” 
s Buy plants with flow- 


rc: in cingnla colare 
rs indae coiors, 


ng not 
mixes. Mixed colors often 
impart a garish or spotty 
look to garden beds, unless 
they’ve been specifically 
bred for compatibility (like 
Antique Shades pansies). 
Single colors, combined 


with your favorite similar or 


MARION BRENNER (2) 





contrasting colors, have 
more impact. 

= Consider bloom time. 
When do you want your major 
show of blooms? For winter 
bloom (in mild climates), mix 
in plenty of calendula, pan- 
sies, primroses, or violas. An- 
nuals like godetia, nemesia, 
and schizanthus bloom in 
spring. For a long season of 
bloom, combine plants that 
peak in both seasons. 

= Don’t forget foliage. To 
create a foil for flowers, Clark 
uses annual leafy vegetables 


(cabbage, lettuce) and herbs| 
(fennel, feverfew, parsley) wi 
interesting textures and col- - 
ors. Since most cool-season 
annuals (particularly winter-_| 
blooming types) are short, —| 
some of these plants—espe- 
cially fennel and mustard— ~ 
also provide height until later 
blooming tall flowers emerge: 
= Consider the “visual © 
pace.” Gardens viewed up. 
close allow for more com- 
plexity; plantings seen by 

passing motorists will be ' 
more effective when simple. — 
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Snow white 

ild-climate gardeners needn't pine for snow in 

winter. It’s easy to create the look of a light 
dusting of snow—all frosty and cool—with an all- 
white planting. Designed for a long season of bloom, 
the planting shown at left covers a two-tiered rock 
retaining wall. Primrose and cyclamen tucked among 
the stones bloom from fall through spring. Bacopa, a 
perennial accent, provides the lacy white flowers 
around them (it freezes back below 28° to 30°). 
Come late winter, white narcissus pop up through 
the garden, and by spring the garden is in its full 
glory. White-flowered Chrysanthemum paludosum 
and Loropetalum chinense fill the center pot. 


DESIGN: Bob Clark 


A. Chrysanthemum paludosum 
B. Loropetalum chinense C. Bacopa 
(Sutera cordata) D. Baby’s tears 





(Soleirolia soleirolii) E. ‘Thalia’ 





narcissus (foliage) F. Primula 
obconica G. Cyclamen H. Ophi- 
opogon ‘Silver Dragon’ 





A touch of sunshine 


Ithough Carole Kraft specializes in perennials, 

she finds that annuals are her mainstay in win- 
ter; they provide abundant color when perennials 
are dormant. The mixed pocket garden she de- 
signed to liven up the front entry pictured at left— 
filled with cool, soft purples and lemon yellows—is 
nearly everblooming. “The owners wanted some- 
thing bright and cheerful but not overwhelming, 








says Kraft. “Lavender and purple cool down the | | 
bright yellow, so the garden is more peaceful.” || 
DESIGN: Natural Garden by Carole Kraft, Los Altos, | 
CA (650/599-3379) | 























A. Pincushion flower (Scabiosa 
caucasica ‘Fama’) B. Fiesta 
Calendula officinalis C. Pale | 
yellow Cream Crown pansy | 
D. ‘Mount Hood’ daffodil 

(foliage) E. Rose Maxim pansy 

F. Catmint (Nepeta x faassenii 

‘Blue Wonder’) G. Evergreen 
candytuft (/beris sempervirens) | 





H. Sedum ‘Autumn Joy’ 
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31 cool-season 


bloomers 
for fall planting 


limate zones are taken 

from the 2001 edition 
of the Sunset Western Gar- 
den Book. 


Cool colors 
Bachelor’s button (Centau- 
rea cyanus); 1-24, H1-H2. 
Canterbury bell (Campanula 
medium); 1-9, 14-24. 
Chinese forget-me-not 
(Cynoglossum amabile); 
1-24, A2-A3, H1-H2. 

Corn cockle (Agrostemma 
githago); 1-24. 

Florists’ cineraria (Senecio 
x hybridus); 16-17, 22-24. 
Flowering cabbage and 
kale; all zones. 
Forget-me-not (V/yosotis 
sylvatica); 1-24, A1-A3. 
Honeywort (Cerinthe major); 
1-24. 

Stock (Vatthiola); 1-24. 
Sweet alyssum (Lobularia 
maritima); all zones. 


Warm colors 
African daisy (Dimor- 
photheca); 1-24 (best in 
warm-summer climates). 
Calendula (C. officinalis); 
1-24, H1. 
Chrysanthemum (C. multi- 
caule); 1-24, A1-AS. 


Multicolors 
Dianthus (many); 1-24, 
A2-A3. 

English daisy (Bellis peren- 
nis); 1-9, 14-24. 

Foxglove (Digitalis); zones 
vary by species. 


Godetia (Clarkia amoena); 
1-24. 

Iceland poppy (Papaver 
nudicaule); annual in 7-9, 
12-24; perennial in 1-6, 10, 
A2-A3. 

Larkspur (Consolida ajacis); 
1-24, 

Nemesia (N. strumosa); 
1-24, 

Pansy (Viola x wittrockiana); 
all zones. 

Petunia (P. x hybrida); winter 
annual only in zones 12-13. 
Poor man’s orchid 
(Schizanthus pinnatus); 1-9, 
14-24 (best in 1-6, 15-17, 
21-24), 

Primrose (Primula); zones 
vary by type. 

Shirley poppy (Papaver 
rhoeas); 1-24, A1-A3 (best in 
cool-summer areas). 
Snapdragon (Antirrhinum 
mMajus); 1-24, AS. 

Sweet peas (Lathyrus odor- 
atus); all zones. 

Toadflax (Linaria); 1-24. 


White 
Globe candytuft (/beris um- 
bellata); 1-24. 
Chrysanthemum (C. palu- 
dosum); 1-24, A1-A3. 
Viola (V. cornuta); all zones. 


...and their 
partners 
bacopa © chartreuse fever- 
few © chives © cyclamen 
daffodil 
lettuce » mustard © parsley 
red cabbage ~ tulip 


diascia © freesia 
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TOP: Made for the shade, florists’ cineraria adds intense 
color to dark corners of the garden. Here it’s combined 
with asparagus fern in a 15-inch-wide glazed terra-cotta 
pot. DESIGN: Bud Stuckey. ABOVE: Light pink La Bella 
snapdragons and salmon ranunculus mix with lavender 
and purple pansies in this well-composed color symphony. 
DESIGN: Jackie Gray. @ 
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New Supersoil® Premium 
Planting Mix and Soil Conditioner 


So look for Supersoil® Premium 
Planting Mix and Soil Conditioner 


is an affordable, easy-to-use mix-in wherever you find quality gardening 





formula that turns hard, clay supplies. 





ground into soft, rich, fertile soil. 


After all, isn’t life hard enough 





as it is? 


PREMIUM PLANTING MIx 
AND SOIL CONDITIONER 


You'll find it improves soil 







texture, aeration and drainage. 


Plus it nourishes flower beds and 






vegetable gardens alike with its 







: remy ee into A oft, Turns hard clay ground into soft, rich soil. 
blend of essential nutrients, includ- ene Petal ih 
ing iron, vitamin B-1 and gypsum. Supersoil 
: BRAND 


& 
_ [deal forlower beds and vegetable gardens, 
Pe Oe Dee of essential nutricnts plus Iron, Vitamin B-1, and gypsum. 
(0.43 -0.12 -0.1 
* Improves soil textur i drainag 
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James Hardie’ 
Siding Products 
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From Arizona to Washington, the winners of our 23rd biennial program 
















share the spirit of innovation 


By Ann Bertelsen, Daniel Gregory, and Peter O. Whiteley 





CLOCKWISE FROM UPPER LEFT: JOHN GRANEN, J.K, LAWRENCE, DAVID E. SHAMBACH, CHARLES DAVIS SMITH 


Each winner captures the spirit of its region. These four in particular form a mosaic of contemporary home design in 
the West. CLOCKWISE FROM TOP LEFT: Northwest lodge, Big Sky homestead, desert retreat, and prairie farmhouse. 


= What makes a house Western, relevant to living in small spaces and tight lots, energy efficiency, SUT ee 
the early 21st century, and a source of ideas and inspi- able construction, recycling, restoration, and even 
ration for anyone seeking to remodel or build? The _ fire-resistant design. 
2001-2002 Western Home Awards—cosponsored by They range from a new straw-bale house in fee 
| Sunset and the American Institute of Architects— to the meticulous reclamation of a Montana ranch., 
offers a kaleidoscope of answers. Among the winners are three Honor Awards for proj 
The jury selected 13 winning projects out of 350 ects Mee, a Tate h a masule pues the ieade Es 
_ entries. The winners resolve many of today’s most ur- : 
gent design concerns, including productive use of 


Jury: Karalei D. Nunn, AIA, Chair; Ross Anderson, AIA; Derick Belden; 
Craig Curtis, AIA; David Hertz, AIA; and’ Sunset Home staff 
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A new garage forms the foundation for the addition rising up the slope and around 


the courtyard to the master suite deck (above right). The new chimney and fireplace 
(bottom) create the focal point for both the driveway and the living room. 


@ The architects faced an ambitious program for this Santa Monica remodel: to 
preserve an existing historic clapboard cottage, protect the coast live oak trees 
and the sloping site, and expand the cottage (on the flat area at the bottom of 
the slope). The expansions were to include a new two-car garage, a kitchen, a 
dining room, two children’s bedrooms, a guest room, and a master suite. Their 
solution is so successful that, as the homeowner remarked, “Friends have told 
us they didn’t realize it was a remodel.” 

The overall strategy was to make the addition climb the hill and wrap around 
a large mature oak, the heart of a generous U-shaped dining courtyard. The 
garage was excavated into the lowest part of the slope, becoming part of the 
foundation for the addition. The new kitchen and dining area open to the court- 
yard, while the new master suite—at the top of the house and accessible across a 
small bridge—overlooks it. 

Jurors applauded the way the materials and color palette reinforce connections 
to the setting: Earth-toned, board-formed concrete creates a rustic foundation that 


TIM STREET-PORTER (4) 


repeats the horizontal lines of the original clapboards, and clapboards covering 
the addition are painted a moss green to blend 
with the tree canopy. One juror concluded, “It’s a 
wonderfully skillful response to the topography 
and architectural history of the site.” 

ARCHITECT: (310) 264-1814 
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SPECIAL AWARD (remodel!) 
Bernie Baker, Bainbridge Island, WA 


tower sSulte 


“It’s where every visitor is going to want to stay.” — jury comment 


a The dollhouse quality of this 350-square-foot guest house 
—transformed from a derelict garden shed—on Washing- 
ton’s rural Bainbridge Island captured jurors’ attention at 
once. Though small, it makes a big impression, thanks to 
the clever incorporation of a two-story element that echoes 
the slant-walled shapes of the area’s old water towers. Actu- 
ally, there was a water tower on the site, but its open fram- 
ing stood on a rickety platform (see “before” photograph). 
(he architect’s simple but ingenious idea was to turn the 
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before 








House and tower are united in an 
efficient and enticing design that 


includes a cozy loft. Before, the old 


cabin and the adjacent water tower 
were separate structures. 


STEVE KEATING (2) 


tank platform into a real tower, with a small room on ® 
ground floor and a cozy loft accessible by a ladder. The j} i 
of the structure contains a sitting area, a bedroom, ant 
bathroom. An acrylic-stained concrete floor, board-and+ 
ten wainscoting, and a pair of built-in dressers with up) 
cabinets behind copper-paneled doors complete the ¢ 
tage. As one juror said, “It’s charming without being cute 
a romantic version of a vernacular building tradition.” i 
ARCHITECT: (206) 842-6278 
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you've been looking for. 


ther you've got an incredible idea in mind — or no idea 
re to begin — you’ve come to the right place. Norwalk — 
Furniture Idea. Come in. See what's possible. Talk to 
sign consultant. And watch your ideas come to life in 
ut 35 days. . 


One you ... hundreds of ways to express yourself. 


of NORWALK’ 


THE FURNITURE IDEA 


www.norwalkfurnitureidea.com 


yey Square sofa, as shown: $795. Decorative pillows not included. 


lable at select Norwalk — The Furniture idea stores. 





Norwalk Stores: 
Albuquerque, NM 
Atlanta, GA 
Baton Rouge, LA 
Boca Raton, FL 
Boise, ID 

Brea, CA 
Charleston, SC 
Cincinnati, OH 
Clearwater, FL 
Cleveland, OH 
Colorado Springs, CO 
Dallas, TX 
Denver, CO 
DY d ae e 
Eugene, OR 
Evansville, IN 

Ft. Collins, CO 
Gulfport, MS 
Hattiesburg, MS 
Houston, TX 
Huntsville, AL 
Jackson, MS 
Jacksonville, FL 
Kansas City, MO 
Knoxville, TN 
Laguna Niguel, CA 
Las Vegas, NV 
Lenexa, KS 
Lexington, KY 
Little Rock, AR 
Mansfield, OH 
Melbourne, FL 
Memphis, TN 
Montgomery, AL 
Mountain View, CA 
Naples, FL 
Nashville, TN 
New Orleans, LA 
Oklahoma City, OK 
Pensacola, FL 
Peoria, IL 
Pittsburgh, PA 
Plano, TX 
Portland, OR 
Raleigh, NC 
Richmond, VA 
Salt Lake City, UT 
San Jose, CA 
Sarasota, FL 
Seattle, WA 
Shreveport, LA 
South Bend, IN 
Spokane, WA 
Springdale, AR 
State College, PA 
St. Louis, MO 
Stuart, FL 
Tampa, FL 
Tucson, AZ 

Tulsa, OK 

Vero Beach, FL 
Wichita, KS 


Calgary, AB 
Kelowna, BC 
Ottawa, ON 
Toronto, ON 
Vancouver, BC 
Victoria, BC 
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MERIT 
Leger Wanaselja Architecture, Berkeley 


AW AR D (remodel) 


a arive to recycle 


“An artful renovation that uses auto parts in unexpected, 


beautiful, and memorable ways.” — jury comment 


@ The pair of green station wagon tailgates standing at the 
top of a stairway is sure to stop traffic. The tailgates, an- 
chored to custom-fabricated bases, function as the railing 
for the upper-floor living room, but they also capture the 
wit and spirit of ecologically oriented architecture. In- 
deed, the jury felt the design explored the theme of recy- 
cling in compelling new ways. 

This project includes the remodel of a 100-year-old 
house, which now has business space below two upper- 
floor living units, and the conversion of an adjacent con- 
crete-block structure into the architects’ office. Located on 
a busy street in a mixed-use Berkeley neighborhood, it was 
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The gabled top floor opens to a we 
facing deck (left). From the street, | 
addition blends seamlessly with th 
rest of the house. Inside, recycled 
elements include old tailgates as a 
railing and a salvaged walnut slab @ 


kitchen counter. 


constructed with innovative salvage, minimal construci 
waste, and sustainably harvested or recycled materials. | 
Whimsical but practical recycled elements blend ea) 
with the handsome Victorian architecture. Graceful, af 
ing awnings above exterior doors are salvaged winde 
from hatchbacks. Colorful truck tailgates become bene 
and railings, and pop-out rear car windows become | Z 
play shelves. Discarded road signs cover a bathroom W 
and fragments of recycled glass color a kitchen coun 
Pendant lights made from heated and slumped Fret 
vinegar bottles light another counter. 
ARCHITECT: (510) 848-8901 





They'll be around long enough 


for your furniture to go out of style. 


And come back in again. 








In the time you live in your home, a lot of things will come and go. But Andersen” windows won't 
gmong them. They're designed to endure for decades. They feature our exclusive Perma-Shield® exterior 


iding, and are built, backed and serviced like no other. All to make your home worryproof, timeproof. 


for a copy of the Andersen 20/10 year limited warranty. “Andersen,” the AW logo, “Perma-Shield,” 
tademarks of Andersen Corporation. ©2001 Andersen Corporation. Ail rights reserved 






















































SPECIAL AWARD 
Barton Myers Associates, Los Angeles 


defense 
against wilatire 


“An exceptionally imaginative response to the 
climate and the site.” — jury comment 


m@ The oak-, madrone-, and sycamore-filled canyons in 
Santa Barbara County are beautiful but dangerous: The 
tinder-dry landscape means fire looms as an ever-present 
threat. So when architect Barton Myers decided to build 


nis home here, he took special care to combine maximum 
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Sectional and sliding 
doors create an airy 
pavilion (left and bot) 
Lap pool extends inté 
roof of guest quarter; 
A thin sheet of water 
protects the main bul 



















from fire. 


wildfire resistance with design that capitalizes on the 
ural character of his boulder-strewn creekside site. 
Each of the three steel-and-glass structures—t 
house, studio, and guest house—can open wide to} 
views and fresh air because of oversize glazed sectic 
doors that roll up (similar to garage doors) and slid 
doors. However, an outer layer of roll-down metal shut 
can also close up the house like a clam in case of wildt 
These shutters also add security and thermal insulation} 
Flat roofs furnish more fire resistance as well as theti 
mass, since they are covered with shallow pools of wa 
In addition, the rear section of the guest-house roof 
corporates a 4-foot-deep lap pool accessible from the) 
tio of the main building. Recirculating water cascat 
down the rooftops through a series of falls and ponds 
create yet another fire barrier. 
The energy-efficient home is cooled by summer bree: 
that enter through doors and rear clerestory windoy 
Overhanging roofs shade the interior during the summ 
but allow sunlight to reach the concrete floor in wintet 
ARCHITECT: (310) 208-2227 
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The only problem with such a perfect wall oven 
is finding the perfect wall. 
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integrated controls. And with dualspeed convection and variable-speed bog MA 


for gourmet results, you might say it cooks as good as it looks. Visit eaitelicecie a ya 


or call 1-800-Jenn-Air. And create a picture-perfect kitchen of your OVE 
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JOHN GRANEN 


ART GRICE (2) 
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Layers of glass—with small clear rectangles within the sandblasted surface closest to the tub—preserve 


privacy without cutting off natural light in the master bathroom. The kitchen, the dining area, and the living 


room share one space beside the entry. The plan shows how the house sandwiches the court. 
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MERIT AWARD 


Cutler Anderson Architects, Bainbridge Island, WA 


forest retreat 


“It’s a rustic yet elegant nature-viewing platform—like a small park lodge.” — jury comment 


m= This house impressed the jury because its al- 
most iconic form and elemental palette of materi- 
als—a simple wood-and-glass gable rising out ofa 
stairstepping platform of rustic stone—so per- 
fectly suit the forested setting. It recalls North- 
west park architecture of the early 20th century. 
On the site of an old family cabin that had col- 
lapsed, the house occupies a clearing on a ledge 
overlooking Washington’s Sequim Bay. The own- 
ers asked for a design that preserved their privacy 
while taking advantage of water views. The archi- 
tect devised an L-shaped plan; the long leg of the 


‘L contains the main living spaces facing the water 


and resembles a large gabled lantern; the short 
leg contains the garage and a recreation room. 
Near the junction of the two wings—and accessi- 
ble from the kitchen—is a stone-paved patio com- 
plete with a fireplace. It functions as the summer 
living room and shares views of the water from 
behind a stone parapet. 
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Inside, the warm honey tones of wood floors, 
beams, ceilings, and cabinetry are set off by white 
walls. Interior clerestory windows allow one 
space to borrow light from another. As one juror 
observed, “It’s an organic response to the site 
and brings nature into sharper focus.” 
ARCHITECT: (206) 842-4710 
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MERIT AWARD 
Turnbull Griffin Haesloop, Berkeley 


Uroan curtain wall 


“The side-yard orientation makes the most of a tight urban lot. 
It’s innovative and neighborly at the same time.” — jury comment 


# Narrow lots in established neighborhoods present challenging design 
problems. Here, the dilemma was how to take full advantage of a side yard 
while complementing the San Francisco streetscape. Inspired by early 
Charleston, South Carolina, houses with narrow ends facing the street and 
wide porches along the side, the architect oriented the new house to the 
side yard: A two-story wall of windows opens to a porch running the length 
of the building. From the street, the garden remains partially visible. 

The facade is like a double curtain wall—one layer made of glass and an- 
other of posts, beams, and a shed overhang. A decorative wood railing 
screens sun and provides privacy. Inside the rooms are organized in a bar- 
bell scheme, with the light-filled gallery inking front and rear. 

>T: (510) 841-9000 


PETER AARON (3) 


The glazed gallery (left) acts as a bri¢ 





between front and rear. It’s accessib! 
the two-story entrance porch, which 
easily visible from the street, and foi 
surprise at the heart of the plan. 
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Furniture is just a 


IS it possible to fall in love with a carpet? If you've ever bought Mohawk carpeting, you'd already 
snow the answer. With unsurpassed quality and limitless choices, the only thing better than 


shopping for a Mohawk carpet is buying one. Call 1-800-2- MOHAWK or visit mohawkind.com. 


| MOHAWK 


Mohawk makes the room 


See these Mohawk brands at your local retailers: ColorCenter | Floorscapes | WundaWeve | Aladdin | Horizon | World | Galaxy | Portico 
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| Barbee Association with Mary Helen Pratte, Austin, TX I 
| summer camp Cg 
| “A deft use of simple materials coupled with a wonderful sense of restraint = 
helps the house merge naturally into its environment.” — jury comment = 
| # This 1,000-square-foot guest cabin captured the jury’s , 
| attention because of its straightforward approach to Sa 5 
| building, its sensitivity to nature, and the way it celebrates 
indoor-outdoor living. 
| The site, near Austin, Texas, borders an aquifer recharge 
| zone, so a restricted footprint was important. The choice of 
| the material for the cabin floor was environmentally sensi- 
| tive as well: It’s made of Trex, a decking lumber manufac- 
|| tured from recycled plastic bags, reclaimed pallet wrap, 
| and waste wood. A network of concrete piers helps the pri- 
marily wood-framed structure appear to float above the 
land. A standing-seam metal burterfly-shaped roof directs 
i rainwater into a large abovegro\ tern located outside With screens for most of its walls, the cabin feels 
| the living room. large breezeway. All-weather canvas shades Cai 
| The layout is simplicity itself: ‘! rt of the house is | snapped down for privacy, insulation, and sun con 
| a large screened porch containing iving-dining area “This is about as close to nature as you can get,” ¢ 
| and kitchen. A bathroom is behind 1 « kitchen; two bed- — mented one judge. “It’s a contemporary summer Cait 
a rooms are behind the fireplace on the opposite wall. ARCHITECT: (512) 494-1201 
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HONOR AWARD 
Fernau & Hartman Architects, Berkeley 


(restoration) 


rancn recovery act 


“Almost poetic. An eloquent affirmation of place. Not just 
adaptive reuse, it’s redemptive reuse.” — jury comment 


g# What could be more Western than a partially abandoned 
ranch compound in the Big Sky Country of Montana? And 
what could be more difficult than to turn such a place 
into a contemporary vacation home without damaging its 
flinty, authentic character? Here’s a project that succeeds 
on all counts. 

The compound originally consisted of a 1,200-square- 
foot house “last occupied by cattle and vermin” and an 
abandoned 1,200-square-foot granary. The program in- 
cluded restoring and repurposing these structures and 
adding a 1,250-square-foot “car barn.” 

The architects treated the structures like found objects 
in a large architectural collage, relocating house and gra- 
nary to create more dynamic relationships to the site. After 
repairing and replacing key house elements like windows 
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Before, it was a ghost ranch. Additic <@ the woodstove 
alcove and the accordion door, which s to the porch, 
make the house livable and bring inar © spirit. 


198 SUNSET 


Subtle changes—including shifted orientations and an added porch—breathe 


and siding, they & \ 
inserted a dormer, 





a porch, and a large, 
elegant steel-and-glass_ bi- \ Ne | 
fold door. wi | ¢ ~y V 
They reconfigured the interior SG 
around a new two-story wall clad in 
red-stained horizontal siding. It functions 
as a display and storage wall and brings an 
outdoor feeling indoors. The ground floor is a fle) 
space for living, dining, and cooking, with access to thé 


| 
| 
} 
| 
| 
ey 


porch. Bedrooms and a play loft are upstairs unde 
eaves. The granary became a bunkhouse, gym, and the 

This ranch is ready for its next hundred years. 
ARCHITECT: (510) 848-4480 
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the Clad Ultimate Double Hung features over 
100 design improvements. Including an 


exclusive sash tracking and locking system 
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Plus a host of design options that let you create 
a look and style all your own. Whether yout 
remodeling or building a new home 


one double hung that deserves a 
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selection of Stainmaster® carpets. 


ARIZONA 
Baker Bros. 
Chandler 
Baker Bros. 
Phoenix 
Baker Bros. 
Scottsdale 





(480) 893-9091 


(602) 493-5780 


(480) 964-6647 


Baker Bros. — Sun City 


Surprise 


CALIFORNIA 
Carpet Emporium 
Anaheim 

Sterling Carpet 
Anaheim 

MMM Carpets 
Concord 

Alden's Carpet 
Costa Mesa 
MMM Carpets 
Daly City 

MMM Carpets 
Fremont 

Carpet Emporium 
Invine 

Carpet Emporium 
Laguna Hills 
Coles Carpet 

San Diego 

Coles Carpet 
San Marcos 
MMM Carpets 
San Mateo 

MMM Carpets 
Santa Clara 


MMM] Carpets 
Santa Cruz 


(623) 583-2682 


(714) 637-4000 


(714) 533-6500 


(925) 798-5700 


(949) 646-4838 


(650) 994-4000 


(510) 494-8240 


(949) 552-8850 


(949) 455-0099 


(619) 276-5140 


(760) 741-1001 


(650) 572-9533 


(408) 988-4661 


(831) 466-9170 


Linoleum & Carpet City Group 


Thousand Oaks 
HAWAII 


(805) 371-8877 


American Carpet One 


Honolulu 


IDAHO 
RC Willey 
Meridian 


NEVADA 


(808) 832-2000 


(208) 288-4100 


Carpeteria — Charleston 


Las Vegas 


(702) 870-0202 


Carpeteria — Craig 


Las Vegas 


(801) 565-1897 


Carpeteria — Nellis 


Las Vegas 


(801) 556-5189 


Carpeteria — Tropicana 


Las Vegas 


NEW MEXICO 


(702) 458-4727 


Raby Carpets dba Floonmart 


Albuquerque 


(505) 345-8686 


Raby Carpets dba Floormart 


Farmington 


Raby Carpets dba 
Santa Fe 


UTAH 

RC Willey 
Murray 

RC Willey 
Salt Lake City 
RC Willey 
West Valley 


WASHINGTON 


(505) 326-7911 


Floormart 


(505) 471-8908 


(801) 261-6800 


(801) 461-3800 


(801) 967-4800 


Flooring Sales Group dba Carpet 


Seattle 


STAINMASTER’ 


carpet 


(208) 624-7800 


nmaster 1s a DuPont registered trademark 
i 1 DuPont regi tered trademark 
11 The DuPont Compa ny 








bs ae 








SPECIAL AWARD __ 


Ross Chapin Architects, Langley, WA ; 


neighborhood design 


“A flexible, high-density in-fill project that accommodates 


changing lifestyles.” — jury comment 


a In this Whidbey Island, Washington, 
development, a shared alleyway ram- 
bles through the backyards of three 
adjacent 1,200-square-foot houses, 
separating each from its own 425- 
square-foot detached cottage. (Pro- 
gressive city zoning allows accessory 
detached units in single-family zones 
as long as the units are compatible 
with neighboring homes.) The jury 
particularly applauded the inclusion 
of the cottages because they intro- 
duce a great deal of lifestyle flexibil- 
ity—they can serve as home offices, 
separate family rooms, master bed- 
rooms, starter homes for grown chil- 
dren, in-law quarters, guest cottages, 
studios, or even long-term rentals. 

The larger houses combine kitchen, 




















dining, and living rooms in a 
multifunctional space. ra 
ings, windows placed for mé 
daylight and side-yard privacy 
light colors keep these great f 
open and bright. The largest ¢ 
three, which is designed for ¥ 
chair accessibility, also features a 
vator and third-story view towet. 
“The in-fill project fosters a 
of community by design,” says ; 
tect Ross Chapin. . 
ARCHITECT: www.rosschapin. co 
















Each house (1 
aa 
has a separate 





cottage at 










An aerial view 
shows the g 
drive that ru 
through the — 
common yard. 
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A great room 
a vaulted ceilin 
(left) is the key 
feature of each 

















larger house. 





he Next Level 
of DuPont 
Stainmaster® 
carpet. 
The evolution of 
Stainmaster has become 
something of a revolu- 
tion in carpets. You see, 
unlike any other carpet, 
a Stainmaster carpet is 
capable of keeping itself 
40% cleaner. 


That's because only 
Stainmaster has the 
DuPont Advanced Teflon: 
repel system. This tech- 
nology actually pushes 
away liquid, soil and stains 
from the carpet fiber. 


Which means not only 
will DuPont Stainmaster’ 
virtually eliminate most 
soil and stain problems, 

it will also keep its true 
beauty longer. In fact, tests 
show that Stainmaster 
carpets stay 40% cleaner. 


So the real beauty ofa 
Stainmaster carpet may lie 


just beneath the surface. 


For more information on 
DuPont Stainmaster carpets, 
visit your local retailer or 
call us at 1.8004.DUPONT. 


Wwww.stainmastercarpet.com 
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design.” — jury comment 


in The house faces south to take advantage of sun and af- 
he ternoon breezes that vent the interior. A 10-foot-deep 
ne porch shades major living spaces. Other energy-efficient 
re features abound, including double-glazed windows, 
se heavy attic insulation, a ridge-venting roof system, a 6- 
u-  inch-thick concrete floor (which adds heat-absorbing 
lly mass for low-angled winter sun), and a heat-reflecting 
h- Rumford fireplace. 
ARCHITECT: (520) 624-9366 
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CHRISTIAAN BLOK (2) 




























































































oe. A WAR Dn 
. Shambach, Architect, Tucson 


ilies tesematabees ie see Uiealoalciaalen nis 


raw-bale solution 


some regional style in an energy-efficient design.” — jury comment 


ers run hot and winters can be bone-chilling in 
-desert environment of Payson, Arizona, so the 
ie here was to design a 1,960-square-foot home 
ild maintain a comfortable interior temperature 
At the same time, the owners wanted their house 
i principles of sustainable architecture. So the ar- 
made straw-bale construction—with its naturally 
| ated, thick walls that are reminiscent of South- 
/Masonry construction—the basis for his design. 
ite is part of an old cattle ranch, and the house 
form, as well as the wood, metal, and stacked- 
lette, from nearby homestead buildings. Cross- 
in plan, the home resembles a one-room cabin 
expanded over time. The main axis—a long, lofty 
00m containing living, dining, and kitchen 
is flanked by lower-ceilinged bedrooms. 


etson, the \_ ee 







immed 
elters the 
om end.A 









LI 
dining ae — 





d-patterned 





master 


shown on Aira 





onnects 
00m 
Jeep 
doorway 
J room 
e = 
ss of a 
sale walls. ee, s s sj 





The house faces south to take advantage of sun and af- 
ternoon breezes that vent the interior. A 10-foot-deep 
porch shades major living spaces. Other energy-efficient 
features abound, including double-glazed windows, 
heavy attic insulation, a ridge-venting roof system, a 6- 
inch-thick concrete floor (which adds heat-absorbing 
mass for low-angled winter sun), and a heat-reflecting 
Rumford fireplace. 

ARCHITECT: (520) 624-9366 
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MERIT AWARD 
Arkin Tilt Architects, Albany, CA 


Narvesting the view 


“It’s a series of frames for seamless indoor-outdoor living.” — jury comment 


@ Like a farm compound nestled into a tawny hillside, this 
project in Northern California’s Wine Country creates a 
timeless, self-contained world. Four separate structures 
constituting 2,680 square feet take maximum advantage 
of rolling oak and grassland views. 

Each structure plays a distinct role: carport, guest quar- 
ters, main living and eating space, and bedroom wing. 
The jury particularly admired how the exterior spaces 
linking these units serve as open-air halls and a grand out- 
door living room. The flow in and around the buildings 
makes the house feel especially spacious 

The three-story tower—which contains a ground-floor 
guest suite, an office on the middle level, and a covered 
deck at the top—anchors the compound and offers the 
grandest views. Like the other two living spaces, it has 18- 


inch-thick, terra-cotta-colored walls made of a sprayed mix 
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Wood siding, earthen walls, 4 





metal roofing add texture tot 






hillside compound organized 







a terrace and a viewing towe 





patio is made of cast-earth pe 






that edge a lap pool and spa. 


t 





. the main entn 





| overhang pre 


I 
1 
! 
i 
| 






a recycled 





_ Dutch door. 













of earth and cement called pneumatically impacted 
lized earth. The mass of the walls helps moderate ten 
ture swings. The uphill sides of the other two living s 
are partially notched into the hill; they provide addi 
temperature buffering. 
The use of recycled materials—including roof tf 
made of reclaimed fir, ceiling decking made of woo 
vaged from pickle barrels, and a kitchen counter fron| : 
of a bowling lane—contributes to the home’s ecolt 


spirit. Jurors appreciated the regional character of ~ 
house, established with elements like slatted wood 
bing, corrugated metal roofing, and plywood-and-b 
siding drawn from California’s agricultural building | 
tions. Cast-concrete counters and a lap pool with a “cq 
pearing edge” add contemporary touches. i, 
ARCHITECT: (510) 528-9830 


| 
ntroducing the One-Day Reno 
| it foc 





at | 
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husband in their eighties-style 





eplaced the hood and microwave with 
cook oven that bakes, broils, browns and 
1 pulled out the old stove and replaced it. 





inner for friends that night. 


Transform your kitchen in a 
: day. Visit GEAppliances.com 


We bring good things to life. 















































“Silos” for the main living areas and bedrooms express an agricultural geometry. 


HONOR AWARD 
Max Levy, Architect, Dallas 


haylott home 


“A simple and powerful presence on the land—remarkable 
in a spec-built house.” — jury comment 


m This littke house on the Texas 
prairie—built on spec to illustrate ar- 
chitectural guidelines for a new resi- 
dential community—garnered recog- 
nition for its powerful but suitable 
presence in what is essentially an agri- 
cultural landscape. 

Designed to emulate the barns and 
granaries found in the area, the 2,000- 
square-foot, three-bedroom, three- 


bath house is built on a stained con- 
crete slab and has siding of wood and 
corrugated metal. It consists of three 
freestanding structures, each with an 
upper room with windows on all 
sides. A long porch and an enclosed 
gallery connect the structures. 

“The idea was to leave the floor 
plan as open-ended as possible,” says 
architect Max Levy. The lower floors 





CHARLES DAVIS SMITH 

















function as dining, living, and 
areas, the upper ones as indivi’ 
treats, bedrooms, or home | 
Sliding screens mounted or 
barn-door tracks roll along 
| 
| 





side of the porch for sun 
French doors and awning vy 
open the house to breezes 
summer. An outdoor room with) 
standing fireplace—and sci 
protection against insects—d 
used nine months of the year. spt! 

It’s a bit bigger and more me 
than the homestead in one offi’ 
Ingalls Wilder’s books, but it’s i" 
suited to the prairie. mc 
ARCHITECT: (214) 368-2023  K!0. 
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helton, Architect, Santa Barbara 


hamental 


usual for a speculative development to use such beautiful, 
| ual, handcrafted elements.” — jury comment 


ndulating tile rug spilling 
' second-floor window cap- 





e spirit of this eight-unit con- 
v@jum complex. The  hand- 
m@i tiles add color and 
(@try, and the faux rug shape 
wiBunexpected sculptural form 
»@ouch of whimsy to the world 
)@mercial housing. Elsewhere 
pes of aloe leaves appear in 
Mt-iron pieces—grillework, 


5s, chimney caps, and pot 












ts—as well as in ornate wall 
ling paintings. 

) Project sports an intimate 
inspired by Andalusian vil- 
hich are characterized by tall 
private courtyards, and front 
close to narrow streets. White 
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PETER O. WHITELEY (2) 





Colorful geometric tiles and 
sculptural wrought-iron railings and 
chimney caps animate the exterior of 
this condominium complex. The 
courtyard wall fountain (above) 
repeats the form of the tile rug in 

the window (at far left). 


scaping flanks a central gravel-cov- 
ered driveway-street with meander- 


walls and red tile roofs help the de- 


velopment fit into an existing Santa 


ing pathways of poured concrete. 
ARCHITECT: (805) 965-8812 @ 


Barbara neighborhood. Drought-tol- 
erant and low-maintenance land- 





DON’T WE KNOW IT. 






Our Victorian” faucets are relentlessly evaluated, 
inspected (over 100 times) and perfected 
until they meet our rigorous beauty standards. 


Solid brass handles are aggressively 
tested by turning them on and off 
500,000 times. This ensures flawless, 
leak-proof performance for years. 


Available in a large selection of finishes 
including our new Venetian Bronze” which is 
meticulously hand buffed for a unique, 

handcrafted feel. 


On a fact finding mission? 

We’ll make it easy. For more information 
call: 1-800-345-DELTA (3358). 

Or visit us at www.deltafaucet.com. 


@DELTA 





























Beautifully Engineered” 





























Roxanne... 
you don’t have to 
continuar a acender a luz vermelha. 


TIME Magazine’s ‘Music Goes Global’ special fall issue on newsstands Sept. 24—-Oct 


Vv. time.com/musicgoesglobal AOL Keyword: MusicGoesGlobal Brought to you by the all-new Toyota Camiry. &® TO? 
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The glowing globes an 
lit Halloween tree 
beckon trick-or-treater 




































alloween homes need cos- 
tumes too. Here are ghosts, 
lanterns, and a crow-filled 
t will welcome trick-or- 
n properly spooky fashion. 


lanterns 

glass globe that normally 
ran electric ceiling light fix- 
k a tea light inside, and 
t a holiday lantern. Choose 
at fits over the porch light 
can greet trick-or-treaters in 
e glow. 

minutes, not including dry- 


Oto $15 
ND MATERIALS 
cent orange spray paint for 


obe for a light fixture 
le at hardware stores) 


ard 
or craft knife 


paint the outside of the globe 
ide to dry (about an hour). 
a simple design—a jack-o’- 
black cat, or bat—on card- 
nd cut out. Trace shape on 
Paper and cut out design. 
wire cutters, cut a 2-foot 
f wire and a 1-foot piece. 
d black beads on the longer 
ently bend it to form a 
handle. Position over globe 
2 inches of wire below neck 
obe on each side. Secure 
rubber band. 

the shorter wire tightly 
the neck of the globe and, 
ers, twist firmly. Clip off ex- 
re. Cut off the rubber band 
d. 


Gauzy spirits are 


inexpensive to make and 


easy to hang from trees. 


6. Bend the descending 2 inches of 
the handle up over the securing wire 
and lightly twist around the handle. 
Cover the twist with the black beads, 
three on each side. 

7. Peel the backing off the contact pa- 
per and stick the design on the 
globe, smoothing out as many bub- 
bles as possible. With a hair dryer on 
a warm setting, heat the paper and 
smooth out the rest of the bubbles. 
8. Pour a small amount of glass beads 
or sand in the bottom of the globe. 
Place a tea light in the center. 


Gossamer ghosts 

Tulle, an almost transparent fabric, is 

the secret behind these apparitions, 

which sway in the slightest breeze. 

TIME: 25 minutes 

cost: $10 

TOOLS AND MATERIALS 

* Clear balloon (1 per ghost) 

* Gray latex paint and paintbrush, 

or a thick permanent marker 

* Tulle (3 yards per ghost) 

* Scissors 

* Fishing line (2 to 3 yards) 
(Continued on page 140) 
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1. Inflate a balloon and 
a permanent marker, draw a ghostly 


face on the balloon 


2. Cut the tulle into two 4'4-foot 


squares. 

3. Fold the squares in hal 
ragged edges on the unfolde 

4. Unfold one square of tull 
place it over the balloon. Thi: 
the head and body of your ; 
Holding the tulle tight around 


base of the balloon, weave fishing 
line through the fabric, pull it tight, 
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, with paint or 


Create a spooky crow 


tree, reminiscent 
of Hitchcock’s 


“he = The Birds. 





and tie it off. 
5. Lay the head and body on a flat 
surface. Place the other square of 
tulle (still folded) on top of it so that 
> folded edge lines up with the 
ise of the balloon. This will form 
the ghost’s arms. Connect the two 
‘es with fishing line, tied through 
1 fabrics at two points near the 
of the balloon. 

ing the ghost, tie fishing line 
to ) of the head and at a point 

pai liong each arm. 






















Halloween tree 
Orange lights, gnarled bare b 
and a flock of crows—this tree 
welcoming and ominous and} 
for an entry. It can also be use¢ 
as a party decoration. | 
TIME: 20 minutes, plus drying} 
cost: $10 to $15 
TOOLS AND MATERIALS 
* Black latex paint and paintb| 
* One large terra-cotta pot (oy 
20 inches in diameter) 
* Tree pruners | 
* One or two leafless or dead 
branches (use prunings fron 
backyard or purchase at a fle 
shop) 
° Wire 
¢ Wire cutters 
* Sand 
* Black rocks 
* One or two strands of orange 
* Fake crows (available at craft 
stores) : 
1. Paint the pot black and set) 
to dry. | 
2. Form the tree by pruning 4 
branch to make a nice shape 
wiring smaller branches togeth 


a_ ar a 


sure you have a trunk that’ 
enough to go all the way to 
tom of the pot. 

3. Fill pot with sand, padi 
tightly (the pot will be heavy, s! 
sider doing this where the tre 
be located). | 
4. Stick the tree in the pot, pe 
sand around the trunk. Cover tl) 
of the sand with black rocks. 
5. Decorate the branches wil 
ange lights. 

6. Finish by wiring the birds t 
tree branches. 






/ AMAZING HOW MUCH ENERGY ' 
H OF THESE 8-YEAR-OLDS lA) 

aU ee ce oe 
S IN A DAY. 








New Whirlpool” Conquest™ 
aC em aT TL ae 


Using less energy than a 75-watt 
light bulb, the 25 cu. ft. Conquest™ 
refrigerator saves up to $74 per year' 
in energy costs. Foam-in-place insulated 
doors, super-efficient compressors, 
evaporators and adaptive defrost reduce 
energy use by up to 60%.' Yet, amazingly, 
the Conquest™ refrigerator does much 
more for you, providing more usable 
freezer space than ever before. It’s 
years ahead of the 
refrigerator you're 
using now. 
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New Whirlpool” washers 
ARON MC Mealy 
don’t waste watts—or water. 


Save $100 per year’ in energy costs. 
Revolutionary Calypso™ wash motion and 
precision temperature control cleans 
bigger loads using 66% less energy and 
50% less water than the average 
conventional washer while delivering 
outstanding. cleaning and keeping 
clothes looking new longer. Your old — 


-IANCES THAT HELP PAY FOR THEMSELVES ET ate Uae AC 


ole) i= ke lst=e 










An 8-year-old child burns up a lot of energy in a day. And 
that’s the way it should be. But if you have an appliance 

' en a 
that’s over 8 years old, it could be using twice as much 
aS necessary. The new Enercy Star® qualified Whirlpool® appliances | ¢) ¢) 
DU SO much energy, they actually help pay for themselves over time. 
las never been a better time than now to upgrade. Don’t wait. 














24 eae 






re information visit www.whirlpool.com or call 1.800.253.1301. 






1 Compared with a 1990 ae ere mn ae 
using average energy costs. te, 
2 Compared with average conventional cee Foes 
ed trademark/™ Trademark of Whirlpool, U.S.A. ©2001 Whirlpool Corporation. Pee OR Cre me ved: ey water, 
Tae ue costs. ; 













































Energy watch 


Produce your own 
electric power 


Photovoltaics explained: How you can convert to solar 





Text and photographs by Peter O. Whiteley 


he quietest power plant on Earth costs nothing to run, has no moving 


parts, requires no maintenance, and produces no pollution. It’s an ar- 


ray of photovoltaic cells (a grouping of panels containing many 


roughly palm-size cells) installed on your roof and powered by the sun. Pho- 


tovoltaics offer the possibility of freedom from public power supplies and 


their uncertainties. For about $8,500 in installation costs, you can make a 


start on energy independence. If you’re willing to spend more, you can 


probably generate all the power you need. 


Though initially expensive, costs are declining and cell technology is evolv- 


ing rapidly. The photovoltaic panels available today can be installed on most 


roofs that have an unobstructed, sunny area. Most roofs can tolerate the 
weight of the panels without reinforcement. 


On or off the grid 


Some photovoltaic systems turn 
your home into a generating plant 
that feeds surplus electricity back 
into the power grid, while others al- 
low you to be totally independent— 
“off the grid.” The latter systems 
cost more because they require 


heavy-duty batteries for storing the 


electricity, but they make sense for 


remote locations and for some peo- 
ple who work at home. 
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A grid-tied system can actually 
generate savings as well as power. 
During the daytime, when the de- 
mand for electricity from businesses 
is high, most homes are quiet—fam- 
ily members are at school and work. 
The photovoltaic system, however, 
continues to produce power. A grid- 
tied system can send the surplus en- 
produces back into the 


cre 


xy it 
power grid, and the homeowner 


will receive credit for it. 















Rooftop photovoltaic installati 
range from individual shingleli 
that blend with traditional roof 
(left) to low-profile panels (bela 


Romseesnens meres 


How a photovoltaic 
system works 
Typically, the cells are 
chemically treated silicon ¢ 
with an upper layer of clear 
tive material, such as glass. E 
lar cell converts sunlight into 
amount of electricity. | 
Three types of photovolta) 
are in production: single « 
polycrystalline, and amor; 
Single crystal and polycrys 
cells are “loaves” of silicon 
sliced into thin wafers. F( 
amorphous system, a thin fil 
porized silicon is deposited Oo} 
or stainless steel. Amorphou| 
cost less to produce but are ; 
less efficient at converting su 
to electricity. ; 
All photovoltaic panels cre 
rect-current power, which mj 
converted to alternating cu r 
match and synchronize wit 
type of power delivered by 
companies. To do this, every { 
voltaic system requires an in) 
that’s sized to its output. 
Most systems also include 
age, but grid-tied installations 
require it. Systems without bat 
can use the existing electrical 
to distribute solar power t 
house or to send it back to th 
ity with the aid of a reverse-di 
meter. Grid-tied systems witt 
tery storage need an electri¢ 


panel that operates selected ci 


H 


















Pye wood from life's. 
buMps and spills, 


Now, beautifying and protecting wood is as easy 
as brushing on Minwax® Polycrylic® Protective 
Finish. Polycrylic dries fast and cleans up with 


soap and water, allowing you to complete 
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| AC32-N KM198-D 
Wine Blush 


KM539-M 
Cornhusk 


KM7 1-Miperin 
Autumn Git base 


vor Ee Need Inspiration? Choose from , 
Our dog... iar Angele SETS) over 1,000 standard paint colors from f*" 
ais can "te " the Kelly-Moore Color Ensemble or Pts 


our Interior and Exterior Color Cards. ( 
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house during a utility power 
. (The batteries, which have 
| storage capacity and longer 
an car batteries, must be re- 
about every eight years.) 


sent there are four basic ways 
ch photovoltaic cells are ar- 
The most popular and easiest 
to an existing roof are metal- 
1 modules, which mount to 
ts installed on an existing 
here are many manufacturers 
e systems. 

other systems can be inte- 
into a roof, doubling as roof- 
uterial: photovoltaic shingles, 
ye from Atlantis Energy 
20-9500) and Uni-Solar (248/ 
70), and standing-seam metal 
g with amorphous-silicon so- 
bonded to the surface (also 
Jni-Solar). 

' fourth system, which, uses 
andwiched between layers of 
i= offered by Four Seasons 
oms (631/563-4000). Other 
are on the horizon but are 
irrently in national distribu- 
r residential use. 


and installation 

is no universal photovoltaic 
. The amount of energy 
varies from household to 
old, depending on the types 
Dliances, lighting, electronic 
s, and patterns of living. It has 
o do with a home’s square 


wever, you can reduce the 
er of panels needed—and 
e cost of your installation— 
vering the amount of energy 


-Saving products such as 

insulation, double-glazed 
yws, compact fluorescent light- 
, and appliances that qualify 
ergy Star rating. (See the June 
Sunset for a more compre- 


hensive list of ways to save energy, 
or go to www.sunset.com/home/ 
energywise. html.) 

Monitor your electric bill for the to- 
tal kilowatt hours (kWh) used each 
month. If you're still exceeding base- 
line usage (noted on your bill), 
you're paying a premium. The most 
practical, affordable photovoltaic sys- 
tems target this above-baseline usage. 

The greater access you have to the 
sun, the more cost-effective your sys- 
tem will be. The biggest variant is lo- 
cation. For instance, the Southwest 
gets about twice the amount of mid- 
winter sun (and requires smaller so- 
lar power systems) as the Northwest. 
Other considerations are shade and 
roof orientation. 

Electrical Stephen 
Lyons, owner of Sine Electric in 
Santa Rosa, California, says a typical 
installation costs from $8,500 to 
$10,500 for every kilowatt it pro- 
duces. Several states offer rebates to 
lower the cost of photovoltaic sys- 
tems. The California Energy Com- 
mission, for instance, recently in- 
creased its cash rebate program to 
$4,500 per kilowatt or up te 50 per- 
cent of the system installation cost 
(whichever is lower). Alaska, Ari- 
zona, Oregon, and Washington also 


contractor 


have programs with financial incen- 
tives for photovoitaics. Check with 
your local utility company for pro- 
grams in your area. 

Ultimately, you'll need to consult a 
qualified system contractor to deter- 
mine the sizing, siting, and cost of 
your system. Check the yellow pages 
under Solar Energy, or ask your util- 
ity for references, then get bids and 
check qualifications. A building per- 
mit may be required for installation 
of photovoltaic systems, and grid- 
tied installations require coordina- 
tion with the utility company. 

To learn more about photo- 
voltaics, visit the following websites: 
www.californiasolarcenter.org, www. 
consumerenergycenter.org, and www. 
eren.doe.gov. 
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Call 1.888.KM.COLOR or visit 
www.kellymoore.com 
for a location near you 


ARKANSAS 
Fort Smith 


ARIZONA 
Chandler 
Flagstaff 
Mesa 
Peoria 
Phoenix 
Prescott 
Tempe 
Tuscon 


CALIFORNIA 

Antioch 

Chico 

Concord 

Dublin 

Fairfield 

Fremont 

Fresno 

Gilroy 

Hayward 

Hemet 

Livermore 

Lodi 

Merced 

Millbrae 

Milpitas 

Modesto 

Mountain View 
Fairchild Dr. 
El Camino 

Napa 

Novato 

Oakland 
E. International 
Telegraph 
Albany 

Redding 

Rohnert Park 

Sacramento 
Folsom Blvd. 
Florin Rd. 
Raley Blvd. 
Carmichael 
Folsom 
Rancho Cordova 
Rocklin 
Roseville 

Salinas 

San Carlos 

San Francisco 
Cesar Chavez St. 
Divisadero St. 
Fourth St. 
So. San Francisco 
Taraval 

San Jose 
Alum Rock 
Auzerais Ave. 
S. Bascom Ave. 
Blossom Hill 
Campbell 
S. De Anza Blvd. 

Santa Clara 

San Lorenzo 

San Mateo 


CALIFORNIA 

San Pablo 

San Rafael 

San Ramon 

Santa Cruz 

Santa Rosa 
Fourth St. 
Guerneville 
Roberts Ave. 

Seaside 

Sonora 

Stockton Area 
E. Hammer Lane 
Monte Diablo 

Tracy 

Ukiah 

Vallejo 

Walnut Creek 


COLORADO 
Boulder 
Colorado Springs 
Fort Collins 
Highlands Ranch 
Lakewood 
Longmont 


NEVADA 
Carson City 
Reno 
Sparks 


IDAHO 
Boise 
Caldwell 
Eagle 
Idaho Falls 
Nampa 
Meridian 
Pocatello 
Twin Falls 


OKLAHOMA 
Broken Arrow 
Edmond 
Norman 
Oklahoma City 
Tulsa 


OREGON 
Beaverton 
Ontario 
Portland 


UTAH 
Roy 
West Valley 


TEXAS 

Austin 
Bastrop 
Burnet Rd. 


TEXAS 
Victory Dr. 
Cedar Park 
Georgetown 
Kingsland 
San Marcos 

Dallas 
Blystone Ln. 
Commercial 
De Soto 
Garland Rd. 
Irving Blvd. 
Irving 
Farmers Branch 
Lewisville 
Longview 
Plano 

Sunnyvale/Mesquite 
Tyler 

Fort Worth 
Arlington 
Alta Mere Dr. 
Granbury 
Denton 
E. Seminary Dr. 
Hurst 
Keller 
Killeen 
Waco 

Houston 
Airline Dr. 
Bellaire Blvd. 
Fallbrook 
Richmond Ave. 
Spring 
Tomball 
Webster 
San Antonio 
Mainland 
San Pedro Ave. 

West Texas 
Abilene 
Amarillo 
Del Rio 
Lawton 
Lubbock 
Midland 
San Angelo 
Odessa 
Wichita Falls 


WASHINGTON 
Bellingham 
Bremerton 
Everett 
Kent 
Kirkland 
Lynnwood 
Olympia 
Puyallup 
Renton 
Seattle 
Tacoma 


oy ee 


on your next purchase 


Qualifying purchases include all in-stock 


sale or regularly priced merchandise 
Coupon cannot be combined with any 


other coupons or trade discounts. Only 


one coupon per purchase. Coupon must 


! of $60 or more. 


be presented at time of purchase 
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Offer good through 12-31-01 


SAVE $30. 


on your next purchase 


Qualifying purchases include all in-stock 


sale or regularly priced merchandise 


Coupon cannot be combined with any 


other coupons or trade discounts. Only 
one coupon per purchase. Coupon must 


be presented at time of purchase 


! of $100 or more. 
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Offer good through..} 2-31 201, 




























































































Beef Short Ribs 





Port-braised Short Ribs 
with Ginger and Star Anise 
PREP AND COOK TIME: 2°%4 to 34 hours 
NOTES: Serve these ribs with their fla- 
vorful Sauce Over cooked rice. 

MAKES: 4 servings 
pounds beef short ribs, 
cut through the bone into 
2'/2- to 3-inch pieces 


Salt and pepper 


— 


cup diced onion 
cup diced carrots 


cup diced celery 


bho — — 


tablespoons minced fresh ginger 


— 


teaspoon black peppercorns 


nN 


whole star anise or 
2 teaspoon anise seeds 


cinnamon stick (1! 


2 to 2 in. long) 
5 sprigs (about 4 in. long) 
fresh rosemary, rinsed 
3 cups fat-skimmed beef broth 
1 cup tangerine or orange juice 
/4 Cup ruby port 


1 tangerine (about 5 oz.) or orange 
rinsed and thinly sliced crosswise 
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food - entertaining 


lassic stews 
made easy § 


Just stick them in the oven and forget about them—until 
the smell of slow-braised meat pulls everyone to the kitche 


By Paula Freschet ¢ Photographs by James Carrier ¢ Food styling by Susan | 


= “You need more meat on your bones,” Mom used to say. And chefs today 
to understand the hidden comfort in that reproof; they’re boldly servit 
homiest meat dishes of all—stews on the bone—in the finest places. The 
braised lamb shanks and short ribs we’ve tasted in restaurants lately 

spired us to follow suit. But chefs generally have a battery of prep cooks,| 
pots, and stovetop burners to enlist in chopping vegetables, browning 1 
and straining sauces—to say nothing of a dishwasher to clean up the mess 
ward. We’ve confined the whole process, in most cases, to one pan and one 
for satisfying flavor that doesn’t consign Mom (or Dad) to the kitchen all da 


1. Rinse ribs and pat dry; trim off and 
discard excess fat. Sprinkle ribs lightly all 
over with salt and pepper, and place in a 
single layer, bones down, in a 12- by 17- 
inch roasting pan. Bake in a 450° regular 
or convection oven until meat is 
beginning to brown, 15 to 20 minutes. 
With tongs, turn ribs. Add onion, 
carrots, celery, and ginger to pan around 
ribs, then mix to coat with fat in pan, 
and spread level. Bake until ribs are well 
browned and vegetables are beginning 
to brown, 15 to 20 minutes longer. 
2. Meanwhile, wrap peppercorns, star 
anise, cinnamon stick, and 2 rosemary 
sprigs in a double layer of cheesecloth, 
10 inches square; tie closed with heavy 
cotton string. To pan, add broth, 
tangerine juice, port, and spice bundle. 
Stir gently to mix and scrape browned 
bits free. Cover pan tightly with foil. 
3. Bake in a 325° regular or convection 
oven until meat is very tender when 
pierced, 2 to 22 hours. Uncover pan 
ind discard spice bundle. With tongs, 
transfer ribs to a rimmed platter; cover 
| keep warm in a 200° oven. Skim 
ind discard fat from pan juices. Boil 
ver high heat, stirring often, until 





















reduced to 2’ cups, about 10 milf 
Add tangerine slices and cook jus! 
heated through, about 1 minute. 
4. Pour sauce over ribs on p 
Garnish with remaining rose! 
sprigs. Add salt and pepper to tast/@itic 
Per serving: 434 cal., 39% (171 cal.) fron 
41 g protein; 19 g fat (8.1 g sat.); 23 g ca 
(2.8 g fiber); 216 mg sodium; 110 mg ct! 


| okey 
. les 
ms fa 
Ossobuco with Tuscan-stf@ i, 

Bean and Fennel Rago No 


PREP AND COOK TIME: 3% to 3°/4h 
NoTES: Here we combine the cll 
ossobuco alla Milanese—braised@\ | 
shanks garnished with gremolaQuy, 
mixture of chopped parsley, g'Bj;, 
and lemon peel—with a bean rail Ish 
Buy the veal shanks cut into lengt) 
have them cut at the meat market ® \ 


MAKES: 4 servings 7 


als 
ARS ( 


dl 


4 pounds veal shanks, cut inte} 
2- to 3-inch lengths (see note 
Salt and pepper . 

1 head fennel (about 3” in. wil : 

1 onion (about 8 0z.), peeled a) bs 
chopped 

*/s cup diced carrots 





buco with 
pn-style 
and 

el Ragout 








up diced celery 

ablespoon minced garlic 
ablespoon olive oil 

cups fat-skimmed chicken broth 
up dry white wine 

cup tomato paste 

ablespoon minced fresh sage 
leaves or */4 teaspoon dried sage 
cans (15 oz. each) cannellini 
Deans, rinsed and drained 


remolata (recipe follows) 
Fresh sage sprigs, rinsed 


mse veal shanks and pat dry. 
e lightly all over with salt and 
®t, and place in a single layer in a 
y 17-inch roasting pan. Bake, 
ered, in a 450° regular or con- 
n oven until shanks are beginning 
wn, about 15 minutes. 


mnwhile, rinse and drain fennel. 
®>ff stalks; chop enough feathery 


® leaves to make 1 tablespoon 
| 








(reserve for gremolata, following) and 
discard remaining greens and stalks. 
Trim and discard root end and any 
bruised areas from fennel head. Cut 
head lengthwise into quarters, then 
thinly slice crosswise. In a bowl, mix 
fennel, onion, carrots, celery, and garlic 
with olive oil to coat. 

3. With tongs, turn shanks. Distribute 
vegetables around shanks in pan. Bake 
until shanks are well browned and 
vegetables are beginning to brown, 
about 15 minutes longer. Add broth, 
wine, tomato paste, and sage to pan; 
stir carefully to mix and scrape browned 
bits free. Cover pan tightly with foil. 

4. Bake in a 325° regular or convection 
oven until meat is very tender when 
pierced, 1'/2 to 2 hours. Increase oven 
temperature to 400°. 

5. Uncover pan and gently stir beans 
into sauce around shanks. Bake, 
uncovered, until bean mixture is 
simmering and slightly thickened, 20 





to 30 minutes longer. 

6. Spoon equal portions of ossobuco 
and ragout into four wide, shallow 
bowls, arranging veal pieces on top of 
bean mixture. Sprinkle equally with 
gremolata. Garnish with sage sprigs. 
Add salt and pepper to taste. 

Per serving: 465 cal., 19% (89 cal.) from fat; 

52 g protein; 9.9 g fat (2.4 g sat.); 41 g carbo 
(14 g fiber); 614 mg sodium; 124 mg chol. 


Gremolata. In a small bowl, mix 1 
tablespoon minced parsley, 1 table- 
spoon minced fennel greens (see 
Ossobuco, preceding), 1 teaspoon 
grated lemon peel, and 1 clove garlic, 
peeled and minced. 


Cog au Vin with 
Crimini Mushrooms 


PREP AND COOK TIME: 2! to 2°4 hours 


NOTES: This traditional French stew is 
proof that red wine and chicken make 
a great match. Our recipe was inspired 
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by the version served at Absinthe 
Brasserie and Bar in San Francisco by 
executive chef Ross Browne. Buy the 
chicken already cut into pieces or have 
your butcher cut it. To peel onions eas- 
ily, trim root ends, cut an X in each, 
drop into boiling water, and cook just 
until skins begin to loosen, 5 to 10 sec- 
onds. Drain, rinse in cold water until 
cool enough to handle, then squeeze 
each onion from its peel. For toast tri- 
angles, trim crusts from four slices of 
firm white bread; toast the slices, then 
cut in half diagonally. 

MAKES: 4 servings 


1 bottle (750 ml.) Pinot Noir or 
other dry red wine 

2 ounces bacon (2 to 3 slices), 
diced 

1 chicken (4 to 4% lb.), cut into 8 
pieces (see notes) 
Salt and pepper 
About 3 cup all-purpose flour 

1% tablespoons minced garlic 

2 carrots (about 6 oz. total), peeled 
and cut diagonally into '2-inch- 
thick slices 

5 ounces pearl onions (about 1 in. 


wide), peeled (see notes), or 
frozen pearl onions, thawed 


4 pound crimini or common 
mushrooms (caps about 2 in. 
wide), rinsed and quartered 

8 sprigs (about 4 in.) parsley, 
rinsed 

6 sprigs (3 to 4 in.) fresh thyme, 
rinsed 


bo 


fresh or dried bay leaves 


8 black peppercorns 


NO 


tablespoons cognac or brandy 


aN 


cups fat-skimmed low-sodium 
chicken broth 


2 tablespoons minced parsley 


8 toast triangles (see notes) 


1. Ina 2- to 3-quart pan over high heat, 
boil wine, uncovered, until reduced to 
1'’2 cups, 12 to 15 minutes. 

2. Meanwhile, in a 12-inch frying pan 
or 6- to 8-quart pan (with sides at least 
3 in. high) over medium-high heat, stir 
bacon often until browned and crisp, 8 
to 10 minutes. With a slotted spoon 
transfer to paper towels to drair 
Discard all but 2 tablespoons fat in pan 


3. Rinse chicken and pat dry; trim off 


and discard any excess fat. Sprinkk 
pieces lightly all over with salt and 
pepper. Put ' cup flour in a shallow 
bowl. Press pieces into flour, turning to 
coat all sides; shake off excess (discard 
any remaining flour). Add half the 
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chicken to pan over medium-high heat 
and turn as needed until well browned 
on all sides, 4 to 6 minutes total. As 
chicken is browned, transfer to a large 
bowl and add remaining chicken to 
pan to brown. 


4. Add 1 tablespoon garlic, carrots, 
onions, and mushrooms to pan. Stir 
often until lightly browned, 10 to 12 
minutes. While vegetables brown, wrap 
parsley and thyme sprigs, bay leaves, 
and peppercorns in a double layer of 
cheesecloth, 10 inches square; tie closed 
with heavy cotton string. Add cognac to 
pan and stir to scrape browned bits free. 
Return all chicken except breast pieces, 
plus any accumulated juices, to pan and 
add reduced wine, bacon, herb bundle, 
and broth. 


5. Bring mixture to a boil over high 
heat, then reduce heat, cover, and 
simmer for 20 minutes. Add breast 
pieces and simmer, turning pieces over 
in liquid occasionally, until meat is very 
tender when pierced, 25 to 30 minutes 
longer. With a slotted spoon, lift chicken 
and vegetables from pan, and divide 


ccually among four wide, shallow 
bowls; keep warm in a 200° oven. Skim 
incl discard fat from liquid. Boil over 
high heat, uncovered, until reduced to 
aboui 2 cups, 10 to 12 minutes. Pour 


Lamb and Artichoke [ 


equally over chicken and vegetab 
6. Sprinkle remaining 12 table} 
garlic and the minced parsley } 
over portions of coq au vin, a 
two toast triangles alongside. 

Per serving: 914 cal., 54% (495 cal.) fro 
70 g protein; 55 g fat (16 g sat.); 32 gc} 
(2.5 g fiber); 535 mg sodium; 240 mg q 


Lamb and Artichoke Da; 4 


PREP AND COOK TIME: 3/4 to 342 Mir 
NoTEs: This is a simplified versio®" 
lamb stew chef Reed Hearon devel 
at San Francisco’s LuLu resta@: 


Serve the daube over hot cousco 
MAKES: 4 servings 


4 lamb shanks (about 1 lb. ed 
bones cracked and fat timmy 
a 


Salt and pepper 
15 cloves garlic, peeled 


onion (about 10 oz.), peele 

and cut into 72-inch pieces 
2 carrots (about 6 oz. total), f 

and cut into '/2-inch pieces 


1 bottle (750 ml.) Cétes-du-R) 
or other dry red wine 





wop0ot 
Rs 
p00 
iteasp 
»00n 
red 
ie 
uns, t 
Doitte 


tS 


shank 
ilove 
ina 
me 
Of COn 
af ing 








1 can (about 15 0z.) crushed } 


or diced tomatoes 


6 canned anchovy fillets, 
drained and minced 


i 


i 


Red Wine-braised Oxtails 


tablespoon minced fresh thyme 
eaves or 1 teaspoon dried thyme 


ablespoon minced fresh savory 
pr 1 teaspoon dried savory 


easpoon grated orange peel 


kage (8 oz.) frozen artichoke 
s, thawed 


[p pitted calamata or nicoise 
ives . 


e shanks and pat dry. Sprinkle 
wall over with salt and pepper, 
ace in a 12- by 17-inch roasting 
Bake, uncovered, in a 450° 
or convection oven until meat 
Zinning to brown, about 20 
es. With tongs, turn shanks. Add 
onion, and carrots to pan 
d shanks, mix to coat with fat in 
and spread level. Bake until 
are well browned and veg- 
S are beginning to brown, about 
utes longer. 
wine, tomatoes and their juices, 
ies, thyme, savory, and orange 
9 pan; stir carefully to mix and 
browned bits free. Cover pan 
with foil. 
€ in a 325° regular or convection 
ntil meat is very tender when 
, 2 to 22 hours. 

Over pan. Spoon off and discard 
m sauce. Gently stir artichoke 
and olives into sauce around 
5 and bake until heated through, 
10 minutes longer. 

h tongs, transfer shanks to a 
ed platter or plates; pour sauce 
amb. Add salt and pepper to 


jing: 686 cal., 34% (234 cal.) from fat; 
ptein; 26 g fat (8.5 g sat.); 29 g carbo 
ber); 1,001 mg sodium; 242 mg chol. 




































Red Wine-braised 
Oxtails 


PREP AND COOK TIME: 
About 4 hours 


NOTES: We first met chef 
James Ormsby’s oxtails 
at the former Bruno’s in 
San Francisco. Now he 
has taken the dish 
across town to Plump- 
Jack Cafe. Caramelize 
the root vegetables in 
the oven while you 
brown the oxtails; let 
the vegetables cool and 
serve at room tempera- 
ture. Prepare mashed 
potatoes while oxtails 
braise. 


MAKES: 4 servings 


ar 


pounds oxtails, cut at joints 
Salt and pepper 


1 bottle (750 ml.) Cabernet 
Sauvignon or other dry red wine 


3 cups fat-skimmed beef broth 
About '4 cup balsamic vinegar 


1 tablespoon chopped fresh 
rosemary leaves or 1 teaspoon 
dried rosemary 


1 tablespoon chopped fresh 
tarragon or 1 teaspoon dried 
tarragon 


1 tablespoon chopped fresh thyme 
leaves or 1 teaspoon dried thyme 


Yukon Gold Mashed Potatoes 
(recipe follows; see notes) 


Caramelized Root Vegetables 
(recipe follows; see notes) 


12 tablespoons cornstarch 
Fresh thyme sprigs, rinsed 


1. Rinse oxtails and pat dry; trim off 
and discard excess fat. Sprinkle lightly 
all over with salt and pepper, and 
place in a 12- by 17-inch roasting pan. 
Bake, uncovered, in a 450° regular or 
convection oven, turning once with 
tongs, until oxtails are well browned all 
over, 30 to 40 minutes total. 

2. Add wine, broth, “4 cup vinegar, 
rosemary, tarragon, and thyme to pan. 
Stir gently to mix and scrape browned 
bits free. Cover pan tightly with foil. 


3. Bake in a 325° regular or convection 
oven until meat is very tender when 
pierced, 2's to 2*4 hours. 


4. Mound mashed potatoes equally in 
the centers of four wide, shallow bowls. 
With tongs, lift oxtails from braising 
liquid and arrange equally around 
mashed potatoes. Scatter caramelized 
vegetables over meat, cover loosely with 


foil, and keep warm in a 200° oven. 

5. Skim and discard any fat from 
braising liquid. Boil, uncovered, over 
high heat, stirring often, until reduced 
to 3 cups, 12 to 14 minutes. Mean- 
while, in a small bowl, mix cornstarch 
with 2 tablespoons water until 
smooth. Stir into braising liquid, and 
stir until mixture boils and thickens. 
Taste and, if desired, add 1 to 2 more 
teaspoons vinegar. 


6. Ladle sauce over meat and caramel- 
ized vegetables; garnish with thyme 
sprigs. Add salt and pepper to taste. 

Per serving: 266 cal., 47% (126 cal.) from fat; 
31 g protein; 14 g fat; 4.1 g carbo (0.1 g fiber); 
saturated fat, sodium, and cholesterol data 
not available. 


Yukon Gold Mashed Potatoes. Peel 
2 pounds Yukon Gold or russet 
potatoes; cut into 2-inch chunks. 
Combine potatoes and about 1 quart 
water in a 3- to 4-quart pan. Cover and 
bring to a boil over high heat; reduce 
heat and simmer until potatoes mash 
very easily, about 20 minutes. Drain 
potatoes and return to pan. 


Meanwhile, warm *4 cup milk or half- 
and-half and 2 tablespoons butter or 
margarine in a microwave-safe con- 
tainer in a microwave oven at full 
power (100%) until just steaming, or 
warm in a 1- to 1'2-quart pan over 
medium heat. Add milk mixture to 
potatoes and mash with an electric 
mixer on medium speed or a potato 
masher until smooth. Season to taste 
with salt and pepper. Serve, or cover 
and keep warm in a 200° oven until 
ready to use. Serve warm or at room 
temperature. 


Caramelized Root Vegetables. Peel 
2 carrots (about 3 oz. each) or 12 baby 
carrots (max. °/4 in. thick), 1 parsnip 
(about 6 oz.) or 12 baby parsnips 
(max. 1 in. thick), 1 turnip (about 8 
oz.) Or 12 baby turnips (max. 1 in. 
wide), and 1 lb. pearl onions or 12 
cipollini onions (max. 11 in. wide; or 
use 10 oz. frozen pearl onions, 
thawed). Cut carrots and parsnip 
crosswise into '2-inch-thick slices and 
turnip into 44-inch dice; if using baby 
vegetables, leave whole. In a 9- by 13- 
inch pan, mix vegetables with 1/2 
tablespoons olive oil and 1 tablespoon 
chopped fresh thyme leaves. Sprinkle 
lightly with pepper. Bake in a 450° 
regular or convection oven, turning 
vegetables occasionally with a wide 
spatula, until well browned and tender 
when pierced, about 30 minutes. Add 
salt to taste. Serve warm or at room 
temperature. @ 


OCTOBER 2001 149 






























































ig SUR HgaeWorkout 


The Trt a nO 
g pelicious 
D 


a ot 
lo-Bake Desec? 
Well : 
Wiew Summer 
a 
o More Bat 
Mair Days! 


& Save 
Ge ‘Aid Chart ac 
1t Prete ny ta 
; 11 \deas Youll « , 
50 Ways t9 fe ¢ ~~ 
a Better Friend 





Over 100,000 Magazines — Risk-Frei: 





| 8 cleg 

Order Now! 

a Bittersy 

: ; yf . : ie fre 
Enjoy huge savings on America’s favorite magazines at enews.com. fen 
‘ : Hake cr 

. From beauty and fashion to celebrity news, tte 
entertainment, travel, home and family, special hobbies and much more! Hip, 
laVore 

Plus we have hundreds of FREE Gifts pe 

and a very generous 90-Day Risk-Free Trial policy. e 


enews.coMm), U2 wull.eNeus.cOmM/sSorF 


| ii cls ana iaaaiaicusil 
your online newsstand OR CALL 1-800-932-9595 2 


© 2001 enews, inc. All rights reserved. enews? is a registered trademark of enews, inc. *Savings off newsstan 







d cuide 


ry Anne Di Vecchio ¢ Photographs by James Carrier 


oe 


litty layers 


y year, winemaker Andrew Quady invites pastry 
w@sionals to pair their finest desserts with one of his 
ys elegant dessert wines. The grand prize goes to 
mbination that makes the most magic. The contest 
Dittersweet side, though: Some stellar desserts are 

e friendly and so fall by the wayside. One memo- 
example was this cardamom-perfumed pistachio 
sake created by pastry chef James Osborne. He pre- 

the nut-studded beauty, wrapped and filled with 
whipped cream, with a most unusual sesame 
Javored custard sauce. Although groaning from our 
sent duty, my fellow judges and I gave the cake a 
2sture of praise—we had seconds. 


Pistachio Cream Cake 
ND COOK TimE: About 50 minutes, plus at least 2'/2 
o cool and chill 


Make the custard sauce up to 1 day ahead or while 
sted cake chills; the cake cuts best when refrigerated 
2 hours. 


: 12 to 16 servings 


io cream and sesame custard make a winning pair 






About 2 tablespoons butter or margarine 
About 112 cups sifted cake flour 
14 cups sugar 
1 teaspoon baking powder 


4 cup coarsely chopped roasted pistachios 
(salted or unsalted) 


2 tablespoons poppy seeds 

1 teaspoon grated lemon peel 

1 teaspoon grated orange peel 
¥2 teaspoon ground cardamom 
Y2 cup milk 

1 teaspoon vanilla 

3 large eggs 

Cream Frosting (recipe follows) 


Sesame Custard Sauce (recipe follows) 


1. Butter and flour two 9-inch round cake 
pans. Line bottoms with waxed paper cut to 
fit; butter paper and dust with flour. 


2. In a small bowl, mix 12 cups cake flour, “4 
cup sugar, baking powder, “2 cup chopped 
pistachios (wrap remaining airtight), poppy 
seeds, lemon peel, orange peel, and cardamom. 
3. In a glass measure or small microwave-safe 
bowl, melt 2 tablespoons butter in a 
microwave oven on full power (100%), '2 to 1 minute. Add 
milk and vanilla. 

4. Ina deep bowl, with a mixer on high speed, beat eggs with 
remaining 1 cup sugar until thick enough to hold mounds 
briefly when you lift the beater, 4 to 5 minutes. Add flour 
mixture and milk mixture. Stir or mix gently until well 
blended. Scrape batter equally into prepared pans. 

5. Bake cake layers on center rack in a 325° regular or 
convection oven until edges are browned and begin to pull 
from pan sides and centers spring back when lightly pressed, 
20 to 25 minutes. 


6. Cool layers in pans on a rack for about 10 minutes. Invert 
cakes from pans onto rack and carefully pull off and discard 
waxed paper. 


7. When layers are cool to touch, place one, bottom side up, 
on a flat plate (10 to 12 in. wide). Mound about 2 cups of the 
Cream Frosting on cake; with a long, flexible metal spatula, 
spread frosting level out to cake rim. Place remaining cake 
layer, bottom side down, on frosting. Scrape remaining 
frosting on top of cake and, with the spatula, push enough 
over the sides to frost thickly, then swirl evenly over top of 
cake. Cover (a large bowl inverted over the cake works best) 
and chill at least 2 hours or up to 1 day. 


8. Uncover cake and sprinkle with remaining % cup 
pistachios. On each dessert plate, spoon 3 to 4 tablespoons 
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food guide 


Sesame Custard Sauce. Cut cake into 
wedges and set in sauce on plates. 


Per serving: 304 cal., 50% (153 cal.) from fat; 
5.1 g protein; 17 g fat (8.4 g sat.); 33 g carbo 
(0.4 g fiber); 106 mg sodium; 102 mg chol. 


Cream Frosting. In a chilled large 
bowl, with a mixer on high speed, beat 
1% cups whipping cream until it holds 
soft, distinct peaks. Add 2 cup sour 
cream, 4 cup sugar, and '2 teaspoon 
each almond extract and vanilla. Beat 
on high speed until mixture is thick 
enough to hold soft, distinct peaks. Use 
to fill and frost Pistachio Cream Cake 
(preceding). 


Sesame Custard Sauce 


PREP AND COOK TIME: About 25 min- 
utes, plus at least 15 minutes to chill 


notes: If making up to 2 days ahead, 
cover and chill. 


MAKES: About 3 cups 


5 large egg yolks 


1 tablespoon Asian (toasted) 
sesame oil 


3 tablespoons sesame seeds 
4 cup sugar 
1 cup whipping cream 


1% cups milk 


1. In a large metal bowl, combine egg 
yolks and sesame oil; whisk just enough 
to blend. 

2.In a 10- to 12-inch frying pan over 
medium heat, stir and shake sesame 
seeds until pale golden brown, about 3 
minutes. Pour into a blender with the 
sugar and whirl until seeds are coarsely 
ground. Return mixture to frying pan; 
add whipping cream and milk. Stir 
over medium-high heat until scalding 
(bubbles form at pan rim but mixture 
does not boil), about 5 minutes. 

3. Whisk cream mixture into egg yolk 
mixture, then scrape back into frying 
pan. Stir over medium-low heat with a 
flexible (silicone or heat-resistant plastic) 
spatula, scraping pan bottom and sides, 
until custard is thick enough to coat a 
metal spoon with a velvety layer, about 
15 minutes. Immediately pour mixture 
back into metal bowl and nest in ice or 
ice water; stir often until cool, about 15 
minutes. Pour custard through a fine 
Strainer into another bowl, pressing 
moisture from seeds; discard seeds. 
Serve custard or cover and chill. 

Per tablespoon: 44 cal., 59% (26 cal.) from 
fat; 0.8 g protein; 2.9 g fat (1.4 g sat.); 

3.8 g carbo (0.1 g fiber); 6.9 mg sodium; 

29 mg chol. 
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Sweet spirits 


= Our Halloween and Mexico’s Day 

of the Dead, although not quite the 

same, both celebrate the spirits of the 
departed. And, according to southern 
Mexico folk art specialist Angela Vil- 

lalba, no Day of the Dead (two days really—Novem- 
ber 1 and 2) is complete without brightly decorated 
sugar skulls, whether you use them to enhance a party or— 
true to tradition—a cemetery. The skulls are easy to make and fun to dec- — 
orate. Plastic molds for them are sold in many cookware stores ($8 to $10). \ 
sells the molds as well as plain skulls to decorate ($4 to $7.50 each; 626/30 7 
or www.mexicansugarskull.com). 


ture, to make a second skull if desire 
5. Bake in a 200° regular or convec 
oven until skull surface feels hard 
solid when lightly pressed, 20 to 3C 
minutes. Let cool. 
6. To join front and bac 
halves of each skull, 
spread rims with ic 
(recipe follows) 
pieces together; | 
off any icing that 
from ts 


Sugar Skulls 
PREP AND COOK TIME: About 1 hour, 
plus at least 2 hours to dry 


MAKEs: One or two 4-inch skulls 
(with front and back portions) 

















1. In a bowl, combine 3 
cups granulated sugar 
and 1 large egg white. 
Blend with your fingers. 
2. Pack sugar mixture 
firmly into front and back 
halves of a plastic skull mold. 
Scrape tops level with a spatula. 
Return extra sugar mixture to bowl. 
3. With a spoon, gently scoop sugar eo 
mixture from the center of each mold to icing onto skulls to decorate as desir 
make a shell 2 to °% inch thick. Let dry at least 1 hour. To store, wra 
4. Invert a baking sheet over each mold; airtight. 
holding mold and pan together, invert Icing. \n a bowl, with a mixer on high 
again. Tap mold gently and lift carefully speed, whip 1 large egg white and Y% 
off sugar skull. If skull breaks, wash and teaspoon cream of tartar until foam! . 
dry mold, then fill again, Gradually beat in 1% cups pow- 
reusing sugar mixture. (If dered sugar. For intense cole 
mixture sticks to mold, blend in food coloring past 
dump back into as desired. For delicate 
bowl and stir in 2 shades, use liquid foo 
to 4 tablespoons coloring. If necessary, bE 
sugar; if mixture in more powdered sugat 
crumbles, return to make icing stiff enoug » 
to bowl and mix in _® toholdits shape when | 
more egg white, 1 , squeezed through a pastry | 
teaspoon at a time.) bag. Makes about 4 cup, 
Repeat, using ~ enough to join and decorate on 
remaining sugar mix- _ two skulls. se 
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PASTA SAUCE BLENDS 


* Trevisio Red Bell Pepper Pesto 
* Milano Roasted Garlic & Herb 
* Veneto Alfredo 

* Napoli Savory Tomato 

* Abruzzi Spicy Tomato 


* Roma Pesto 


GOURMET SAUCE BLENDS 
* Chipotle 

* Hollandaise 

* Hunter 


* Creamy Herb 


ceislands.com 
islands Trading Company 


ley Spice Islands* Sauce Blends are the 
simple way to gourmet. Our specially 
selected herbs and spices let you quickly 
create authentic sauces that make any meal 


magnificent. 10 delicious blends add intrigue 


to pasta, meat, seafood or fish. 


SPI 


x z yoo 
+ eS 


CE ISIANDS. 





MANUFACTURER'S COUPON | EXPIRATION DATE 6/30/02 


Save $1.00 


ON MEAT OR PASTA 


WHEN YOU BUY ANY TWO (2) 
SPICE ISIANDS « 
SAUCE BLENDS 


Consumer: Limit one coupon per purchase 
of product indicated. Coupon must be used in 
accordance with offer stated here on 
Consumer to pay any sales tax or deposit 
Void where prohibited, taxed or restricted by 
law. Retailer: We will reimburse you the face 
value of this coupon plus $.08 handling if all 
terms are met Void, if copied. Good only in 
the USA. Cash value 1/100 of a cent. Coupon 
may not be transferred, assigned or repro- 
duced. Send coupons to: Tone Brothers, Inc., 
PO. Box 880031, El Paso, TX 88588-0031. 
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food guide 
The new spice route 


w Exploring an ethnic food market is like digging for treasure.. But for those with no time to dig, 
many of these treasures are making their way into the mainstream. Garam masala, for in- 
stance, an Indian spice blend, is now made by Spice Islands and Spice Hunter, both big play- 
ers at the supermarket. Each version is a unique blend of spices that can make simple meat, 
fish, poultry, and vegetable dishes quite sophisticated. These flavorful garbanzos, from my In- 
dian friend Ranjan Dey, make an excellent vegetarian main dish. 





Garbanzos Masala About 1 cup plain yogurt 


PREP AND COOK TIME: 15 to 20 minutes Salt 


MAKES: Ole aeue 1. In a 10- to 12-inch frying p 


medium-high heat, combine onio 
ginger, and oil; stir often until 
lightly browned, 6 to 8 minutes. 
2. Add '%4 cup chopped cilantr 
powder, garam masala, and su 
until fragrant, about 30 seconds 
1 tablespoon minced fresh ginger garbanzos and all but '% cup 
tomatoes, then add '/2 cup water. i 
medium-high heat, stirring ofte 
/2 Cup finely chopped fresh cilantro tomatoes have disintegrated and 
the liquid has boiled away, 4 
minutes. Remove from heat, stir ii 
1% teaspoons garam masala yogurt, and season to taste with sé 
Yp teaspoon sugar 3. Pour into a bowl; top with rel 
chopped cilantro, chopped tomate 
more yogurt to taste. 


1 onion (about 8 oz.), peeled and 
chopped 


2 fresh jalapeno chilies (2 to 3 oz. 
total), rinsed, stemmed, seeded, 
and chopped 





1 tablespoon salad oil 


1 tablespoon curry powder 


1 can (15 to 16 oz.) garbanzos, 


drained 
Per serving: 192 cal., 31% (59 cal.) fr 
2 to 3 firm-ripe tomatoes (1 |b. total), fat; 8.7 g protein; 6.6 g fat (1.1 g sat. 
rinsed, cored, and chopped 26 g carbo (5.8 g fiber); 170 mg sodi 
(including juice) 3.4 mg chol. 








: 
add quinoa. Stir over medium-4 


Go with the Pr ain heat until quinoa smells toasted, at 


3 minutes. Add tomatoes and br¢ 


i m At Café Terra Cotta in Tucson, chef-owner Donna Nordin fills chiles rel- bring to a boil over high heat. Ce 
li : : : ; i in 
I lenos with a pilaf made of quinoa (keen-wah)—a little grain that sus- aces he se sma) a 
Boa s : occasionally, until quinoa is ten\ 
Hl oe the ancient peoples of Peru. I’ve layered, rather than stuffed, the about 10 minutes. Remove from | 
il chilies with the quinoa to make a hearty vegetarian main dish. and stir in pine nuts, green onic 
| Quinoa and Chili Casserole 1 tablespoon chopped fresh and salt. Cover and let stand. 

cilantro 3. Drain chilies and split open len 


wise; discard seeds. Arrange ha 























| basil, and cilantro; season with 4 
| : 
) 


HH PREP AND COOK Time: About 40 minutes 
| 


| ae 2 to 3 teaspoons balsamic vinegar re) a 
I MAKES ©'Servings : : chilies in a 2-quart casserole (8 by 
Hl */s cup pine nuts Salt in.). Scrape quinoa mixture ’ 
ili ee ee 2 cans (7 oz. each) whole green chilies; spread level. Cover with) 


chilies maining chilies; sprinkle with chee 
cup quinoa 4. Bake in a 375° oven until casse 
is hot in the center and chees€ 
melted, about 20 minutes. 
| \ 1% cups vegetable broth 1: In a 4- to 9-quart pan over 5. Cut into portions and scoop | 
| medium-high heat, stir pine nuts in 1 with a spoon. Add salt to taste. 


teaspoon oil until lightly toasted,  p,, serving: 325 cal., 53% (171 cal.) from 
1 tablespoon chopped fresh about 4 minutes. Pour into a bowl. 15 g protein; 19 g fat (5.1 g sat.); 29g 


HHI basil leaves 2. Pour 1 tablespoon oil into pan and (4.9 g fiber); 560 mg sodium; 20 mg chol 


1 cup shredded jack cheese with 
chilies (4 02.) 


bo e 


tablespoons coarsely chopped 
dried tomatoes 


il 2 cup chopped green onions 
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The Wine Guide 


Sunset’s wine columnist offers a magnum of wisdom 


m= Karen MacNeil has voiced her expertise about wine in this col- 
umn for four years. From aromas to corks to vintages, she has ex- 
plained wine’s enigmas for connoisseurs and novices alike. 
Behind the scenes, MacNeil has been writing a comprehensive 
book on the subject, from growing to making to understanding 


wines worldwide through history, culture, and food. For once, she 


got all the space she wanted to bring her passion to the technical- 


On buying wine 

If you’re trying to describe to the 
clerk the kinds of wines you like and 
you’re at a loss for words, think 
about foods. Wines can be big and 
juicy like a steak; fresh and light like 
a salad; or spicy and bold like a Mex- 
ican sauce. It isn’t necessary to use 
technical wine terms; in fact, they 
can get in the way. One day, wanting 
an adventure, I asked a wine clerk to 
give me a wine like Robin Williams. 
Amazingly enough, and without a 
minute’s hesitation, he did. 


On storing wine 

Wine doesn’t care if it’s stored in a 
$10,000 custom-built cellar, in a damp 
basement, or between shoes in the 
closet, as long as three things are 
true: (1) The environment is cool. 
(2) The bottle is lying on its side or 
upside down (but not standing up- 
right). (3) There is no direct sunlight. 


On pairing wine with food 
Beginning in the 1980s, wine and 
food pairing became something of a 
national sport. Restaurants offered 
wine and food dinners.... It was all 
very exciting. But as time went on, 
what started out as an exploration 
meant to heighten enjoyment began 
to border on the neurotic. 

The problem with this sort of ap- 
proach is that it has very little con- 
nection—today or historically—to 
how we actually behave when we 
cook, eat, and drink.... We sometimes 
choose wines as much to match the 
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mood as the food. 


That said, it’s certainly true that ex- 
traordinary flavor affinities do exist, 
and that most of us have had at least 
a few of those “wow” moments when 
the wine and food combination was 
unbelievably good. How do you cre- 
ate those moments? 

Ultimately, taste preferences are 
highly individual. So where does that 
leave us?... Squarely in the realm of 
instinct. People who pair wine and 
food together well don’t have a set 
of rules as much as they have good 
instincts. And good instincts can be 
acquired. It’s simply a matter of 
drinking lots of different kinds of 
wines with different kinds of dishes 
and paying attention to the princi- 
ples that emerge. After years of do- 
ing precisely that, here’s what I’ve 
discovered: 
°Pair great with great, humble with 
humble. 


ities of wine. The Wine Bible—nearly 10 years in the mé 
more than 900 pages long—will be in stores October 1 
Publishing, New York, 2001; $19.95; 212/254-5900. 
workman.com). In it, wine is alive—scientific and sensu 7 
And drinking it becomes a simple, unpretentious, delig 
tice. Below are a few excerpts from MacNeil’s pragmatic g 


E. SPENCER TOY 























—Sara § 


* Match delicate to delicate, re) 
robust. 
¢ Decide if you want to mirror | 
flavor or set up a contrast. 
¢Think about flexibility.... T| 
chardonnay is wildly popul 
one of the least flexible white 
with food.... For maximum fle! 
go with a sauvignon blanc oj 
German or Alsatian riesling. 
most flexible red wines eit - 
good acidity, such as Chianj 
Burgundy, and California an4 
gon pinot noir, or they have d 
fruit and not a lot of tannin. | 
*Saltiness in food is a great ed 
to acidity in wine.... Saltiness is 
stunning contrast to sweetness) 
*Desserts that are sweeter hd 
wine they accompany make th 3 
taste dull and blank.... Wedding 
for example, can ruin just abou 
thing in a glass, though happi 
one’s paying attention anywa y. | 
The price is right 
Realize that no price is too littl¢ 
don’t have to spend a fortul 
drink good wine.... Wine pf 
sionals often buy very reasol 1 
priced wines. [They] care d 
what’s inside the bottle an 
cheaper the price, the better. 1 
ten people who don’t know 
about wine who pay enof 
amounts for it, hoping that ] 
will be some sort of assurance 
doesn’t really work that way. 
cars and stereo systems, thereé 
very good wines at all prices. # 
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= The two great creators of 
the Chinese and the Italian 
get together. Applying Chin 
frying techniques to Asian or 
noodles produces one-pan 


| ’ 7 J Ob Oe es BF 8 . perfect for quick weeknight s 
| Sn _— COOKWARE Asian ingredients in these 





are available in the internatio 


OO OC eR Cm emis tion of well-stocked supermar 
Designed for healthy cooking and 
elegant serving. Keeps food hot up 
to 2 hours! Discover the secrets of Stir. -fry with Noodle: 
potter) with our FREE CD-Rom. 


Asparagus and Shri 





KUN 
; Be 2) 
RIE OLN : PREP AND COOK TIME: About 30 m 
| on ah : ye Coe co MAKES: 3 servings 


4 pound (41 to 50 per Ib.) fre 


ergs 





| 

| 

| 

| 

: : : shelled, deveined shrimp 

a a 4 pound asparagus 

to 9 ounces fresh linguine 
tablespoon olive oil 
cloves garlic, peeled and pr 


pep wm © 


cup chopped tomatoes 


+ 


Color... Passion... Glory! ree 


! ey / J, . About 2 cup fat-skimmed 
a ee a7 “A Ay Ou i aye ah) chicken or vegetable broth 





Salt and pepper 


1. Place shrimp in a colander; 
frequently with cold water until th: 
about 5 minutes. In a covered 5- 
quart nonstick pan over high heat, 
2%2 to 3 quarts water to a boil. 

2. Break off and discard tough 
ends from asparagus. Rinse aspa 
and cut diagonally into 14-inch ler 
3. Add linguine and shrimp to be 
water; cook, uncovered, until pa 
barely tender to bite and shrimj 
opaque but still moist-lookin; 
center of thickest part (cut to test) 



















Some say “vibrant”, “intense”. Some say "deeply soulful”. You'l find your own 





words, weve sure. Because authentic « veeses from Spain have a centuries-old 3 minutes. Wash colander and — 
‘bility to captivate you with their richly rewarding flavors, textures and aromas. pasta and shrimp into it; rinse wilf 
: ; i; ae a is water and drain. 
joy their unerring quality, protected by Denominations of Origin. ~». 4. Rinse pan and return to high } 
heese from Spain today ...and be "wowed !" Me WN When dry, add oil, garlic, and aspari 
DS Stir often until garlic begins to bri 
f ; ( JHEE SE about 2 minutes. Add tomatoes, cilai 
sejromspain.com x . 
agitate and '2 cup broth; bring to a boil, 


es and a list of local retailers. FROMSPAIN : 
i eileen reduce heat to medium. 
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p, asparagus, tomatoes, and 


= linguine cook in one pan. 


shrimp mixture into pan. Mix 
pasta is hot, 1 to 2 minutes. For 
ister dish, add 2 to 4 more 
@poons broth. Pour into a wide 
Add salt and pepper to taste. 
wing: 420 cal., 18% (77 cal.) from fat; 
Potein; 8.6 g fat (1.3 g sat.); 49 g carbo 
aber); 209 mg sodium; 228 mg chol. 


Pry Noodles with Chicken 


AND COOK TIME: About 30 minutes 
S: 3 servings 
pound green beans 


pound boned, skinned 
) chicken breasts 


to 9 ounces fresh fettuccine 

can (14 oz.) coconut milk 
tablespoon Thai red curry paste 
teaspoons sugar 

teaspoon rice vinegar 


to 2 tablespoons Asian fish sauce 
(nuoc mam or nam pla) 


Fresh basil or cilantro leaves 
(optional) 
a covered 5- to 6-quart nonstick 
over high heat, bring 2'/2 to 3 
water to a boil. 
while, rinse green beans; trim 
discard ends, then cut beans into 
3-inch lengths. Rinse chicken and 
iry; thinly slice crosswise into '- 
thick strips. 
ir fettuccine and beans into 
ng water; cook, uncovered, until 
a is barely tender to bite, 2 to 3 
tes. Pour into a colander, rinse 
hot water, and drain. 
€ pan and set over medium heat. 
n “4 cup coconut milk and curry 


JAMES CARRIER; FOOD STYLING: JULIE SMITH 


paste. Add chicken; stir until no longer 
pink in the center (cut to test), about 3 
minutes. Add remaining coconut milk, 
“4 Cup water, sugar, vinegar, and 1 
tablespoon fish sauce; mix. 

5. Add pasta and beans to pan; mix until 
noodles are hot, about 2 minutes. Add 
more fish sauce if desired. Pour into a 
wide bowl. Sprinkle with basil leaves. 
Per serving: 684 cal., 43% (297 cal.) from fat; 
41 g protein; 33 g fat (26 g sat.); 59 g carbo 

(4 g fiber); 747 mg sodium; 121 mg chol. 


Broccoli-Beef Noodles 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 

6 cups broccoli florets (1 lb.) 
onion (6 oz.) 


cups fat-skimmed beef broth 


NN Ne 


tablespoons Chinese black bean 
and garlic sauce 


2 tablespoons cornstarch 


/2 pound dried spaghetti or 
soba noodles 


1 teaspoon salad oil 
2 pound ground lean beef 
Soy sauce 


1. In a covered 5- to 6-quart nonstick 
pan over high heat, bring 2/2 to 3 
quarts water to a boil. 

2. Meanwhile, rinse broccoli. Trim 
stems and cut crosswise into '4-inch- 
thick slices, then cut florets lengthwise 
into 1-inch pieces. Peel onion and cut 
into thin slivers. In a small bowl, mix 
broth, black bean sauce, and cornstarch. 
3. Add spaghetti to boiling water and 
cook, uncovered, until barely tender 
to bite, 6 to 9 minutes. Pour into a 
colander, rinse with hot water, and drain. 
4. Return pan to high heat and pour in 
oil. Add beef and stir often, breaking 
up with spoon, until lightly browned 
and crumbly, 1 to 2 minutes. Add 
onion and stir until it begins to brown, 
about 1 minute. 

5. Add broccoli and '2 cup water; cover 
and stir occasionally until bright green, 
about 2 minutes. Stir broth mixture, 
add to pan, and stir until boiling. 

6. Add noodles to pan; stir over 
medium heat until hot and coated with 
sauce, about 1 minute. Add soy sauce 
to taste. Pour into bowls. 

Per serving: 455 cal., 30% (135 cal.) from fat; 
24 g protein; 15 g fat (5.1 g sat.); 56 g carbo 
(5.6 g fiber); 759 mg sodium; 43 mg chol. @ 


CORRECTION: For the Black Beans 
and Fettuccine with Turkey in our 
September 2001 issue (page 178), 
increase the chicken broth to 3 cups 
and the water to 2 cups. 
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Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 





Pumpkin Scones 

Bonnie Ackerman-Luo, Antioch, CA 
ie October, Bonnie Ackerman- 

Luo makes pumpkin purée and 
freezes it in measured portions so she 
can make these scones all year long. We 
tried the scones with canned pumpkin, 
which makes a good substitute. 
PREP AND COOK Time: About 45 minutes 
MAKES: 6 scones 


About 2'2 cups all-purpose flour 
/4 Cup firmly packed brown sugar 
1 tablespoon baking powder 
¥4 teaspoon ground cinnamon 
¥2 teaspoon salt 


About 2 cup (4 Ib.) butter or 
margarine, cut into chunks 


4 cup canned pumpkin 

2. cup plus 1 tablespoon milk 

1 large egg yolk 

1 tablespoon granulated sugar 


1. In a bowl, mix flour, brown sugar, 
baking powder, 2 teaspoon cinnamon, 
and salt. Add 2 cup butter and, with a 
pastry blender or your fingers, cut or 
rub in until pea-size crumbs form. 

2. In a small bowl, whisk pumpkin and 
’2 cup milk until well blended. Add to 
flour mixture and stir just until dough is 
evenly moistened. 

3. Scrape onto a lightly floured board, 
turn Over to coat, and gently knead just 
until dough comes together, 5 or 6 
turns. Pat dough into a 6-inch round 1% 
inches thick; cut into 6 equal wedges. 
4. Separate wedges and place on a 
lightly buttered 12- by 15-inch baking 
sheet. In a small bowl, beat egg yolk and 
1 tablespoon milk to blend; brush 
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By Charity Ferreira 


lightly over tops of scones (discard any 
remaining egg wash). In another small 
bowl, mix granulated sugar and 
remaining WY, teaspoon cinnamon; 
sprinkle evenly over scones. 

5. Bake in a 375° regular or convection 
oven until scones are golden brown, 
25 to 30 minutes. Transfer to a rack; 
serve warm or cool. 

Per scone: 407 cal., 38% (153 cal.) from fat; 
7.1 g protein; 17 g fat (10 g sat.); 56 g carbo 

(2 g fiber); 610 mg sodium; 80 mg chol. 


Wild Rice and 
Mushroom Pancakes 
Pam Norby, Camarillo, CA 


am Norby created this appetizer as a 

way of saying thanks to a Minnesota 
relative for her yearly gift of freshly 
harvested wild rice. She tops the nutty- 
tasting pancakes with sour cream and 
caviar. We’ve suggested a relatively 
economical salmon or whitefish roe, 
but you can skip the caviar altogether 
and just use sour cream. 
PREP AND COOK TIME: About 1 hour 
NoTEs: Use leftover wild rice or cook 
purchased rice according to package 
instructions. 
MAKES: About 30 cakes; 6 to 8 appe- 
tizer servings 

¥2 pound crimini or common 

mushrooms 


2 large eggs 

cup cooked wild rice (see notes) 
1 cup shredded cheddar cheese 
2 cup fine dried bread crumbs 


/2 cup minced green onions, white 
and pale green parts only 


2 teaspoons hot sauce 
’2 teaspoon dried thyme 
'4 teaspoon salt 
“4 teaspoon pepper 
About 2 tablespoons olive oil 
“2 cup sour cream 
About 2 ounces salmon or 


whitefish roe (optional; see notes) 


1. Rinse and drain mushrooms. Trim 
off and discard tough stem ends and 
any bruised areas; finely chop 
mushrooms. 


2.In a bowl, beat eggs to blend. Add 
mushrooms, rice, cheese, bread crumbs, 
green onions, hot sauce, thyme, salt, 
and pepper; mix until well blended. 


3. Heat '/2 tablespoon olive oil i 
to 12-inch frying pan over me 
high heat. Spoon rice mixture 
tablespoon portions, slightly | 
into pan; with back of spoon, { 
into 3-inch rounds. Cook par 
turning once, until browned o 
sides, 4 to 6 minutes total. V 
spatula, transfer to a 12- by 1 
baking sheet lined with paper t 
and keep warm in a 200° oven. F 
to cook remaining pancakes, a 
more oil to pan as needed. 


4. Arrange pancakes in a single la 
a platter. Dollop sour cream equa 
pancakes. Top each with 2 tea: 
salmon roe if desired. 

Per pancake: 52 cal., 60% (31 cal.) from 
2.1 g protein; 3.4 g fat (1.5 g sat.); 3.2 g 
(0.3 g fiber); 74 mg sodium; 20 mg cho} 






















Orange and Walnut Broc 
Laura A. Flynn, Littlerock, CA 


aura A. Flynn loved the com 

flavors of orange peel and wi 
with spinach in a pork dish. C 
about how those _ flavors 
complement other vegetables, 
created this memorable side dish 


PREP AND COOK TIME: About 15 mi 
MAKES: 4 or 5 servings 


1 orange (about 8 oz.) 
1 tablespoon salad oil 
Y¥; cup chopped walnuts 
Y¥2 teaspoon minced fresh ging 
1 tablespoon soy sauce 


5 cups broccoli florets (12 oz 
rinsed and drained 


1. Rinse and dry orange. W 
vegetable peeler or small, sharp | 
pare colored part of peel from or 
Cut peels into very thin slivers. Squ 
juice from orange; measure 4 cuy 
save remaining for other uses. 


2. Heat oil in a 10- to 12-inch w 
frying pan over medium-high 
When hot, add orange peel, wal 
and ginger and stir often just until 
begins to brown slightly at edges, < 
2 minutes. 
3. Stir in “4 cup orange juice am 
sauce. Add broccoli and stir occasic 
until tender when pierced, abc 
minutes. Pour into a serving bowl. 
Per serving: 105 cal., 65% (68 cal.) from 
3.8 g protein; 7.6 g fat (0.8 g sat.); 6.1 ge 
(2 g fiber); 227 mg sodium; 0 mg chol. 4 


thing brings out the kid in all of us 
> the fasté of Challenge Butter. 














































This begins the season for family, 
friends and the irresistible taste 
of Challenge Butter. The kind 


that comes from only the purest 





cream, fresh from our very own 
farms. Where since 1911 we've 
learned it’s okay to grow up, 
but never old. 





Challenge Butter Lollipop Cookies 


1 cup (2 sticks) Challenge Butter, softened 
1 1/2 cups firmly packed brown sugar 
2 eggs 
2 1/2 cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon each: cinnamon, nutmeg 
1/2 teaspoon salt 
1/4 teaspoon baking soda 
1/4 cup milk 
2 1/2 cups quick cooking oats 
(not instant), uncooked 
Wooden sticks 
Cookie decorations 


Cream butter and sugar in large mixing 
bowl until light and fluffy. Beat in eggs. 
Combine flour, baking powder, spices, 
salt and baking soda. Add milk to butter 
mixture; mix well. Stir in oats. Cover and 
refrigerate 1 to 2 hours or until firm for 
ease in handling. Preheat oven to 375°F. 
Shape dough into 1 1/2-inch balls. Place 
about 3 inches apart on unbuttered cookie 
sheets. Insert wooden stick halfway into 
each ball of dough. Flatten using a flat 
bottom glass dipped in granulated sugar. 
Bake 13 to 15 minutes or until lightly 
browned. Cool on cookie sheets 2 to 3 
minutes. Transfer cookies to wire racks; 
cool completely. Decorate as desired. Store 
at room temperature in airtight metal 
containers up to 2 weeks. 

Yields 2 dozen cookies. 











For other delicious cookie and holiday 
recipes visit www.challengedairy.com 
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Indian dal of Red Chief lentils has nuances of cumin, cardamom, and ginger. 


Lentil country 


Take advantage of the West’s 


s crop of new varieties 


By Elaine Johnson ¢ Photographs by James Carrier 


he Palouse 





a piece of the 
West cut out of Washington 
and Idaho—is America’s 
lentil land. The name derives from 


the French word pelouse, meaning 


green lawn, and in spring, the ver- 


dant lentil fields validate the label. 
By late summer the undulating hills 
are honey-colored, and the ankle- 
high bushes dry and ready to release 
their treasure—about 215 million 
pounds of lentils, more than 70 per- 
cent of the country’s crop. 

Hundreds of combines scoop up 
millions of thumb-size pods (each 
holding only two or three lentils), 
suck them into their inner machin- 
ery, shoot the lentils up into a hold, 
and spew out the chaff. 

This harvest is a cook’s gold mine: 
Lentils are inexpensive, versatile, 
quick-cooking, low in fat, and high in 
vitamins, protein, and fiber. And now 
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there’s a trove of varieties to try— 
from black to olive green to bright 
red orange. 

Indian Dal 


iD Cook Time: About 35 minutes 





ES: You can also use Canary or 
Biiiton lentils. Serve this thick stew 
with hot cooked basmati rice. 


MAKES: 5 cups; 5 servings 

1 tablespoon salad oil 

1 teaspoon cumin seeds 

/4 teaspoon ground cardamom 


1 quart vegetable or fat-skimmed 
chicken broth 


1’2 cups dried Red Chief lentils (12 
oz.; see notes), sorted and rinsed 


1 cup chopped onion 


About “4 cup chopped fresh 
cilantro 


2 tablespoons minced fresh ginger 
2 tablespoons minced fresh 
jalapeno chilies 


1 tablespoon minced garlic 
































1 teaspoon ground dried t 
Salt 


1. In a 5- to 6-quart pan over j 
high heat, frequently stir oil 
and cardamom just until sp 
fragrant, 1 to 1/2 minutes. Ad 
lentils, onion, “4 cup cilantro 
chilies, garlic, and turmeric. B: 
boil over high heat; reduce hed 
and simmer, stirring often, un 
fall apart, about 15 minutes. 


2. Ladle dal into bowls, spri 
more cilantro, and add salt to t 
Per serving: 303 cal., 12% (35 cal.) fi 
20 g protein; 3.9 g fat (0.4 g sat.); 49 
(8.5 g fiber); 67 mg sodium; 0 mg c 


Sherried Lentil Sala 


PREP AND COOK TIME: About 
and 10 minutes, plus about 
utes to cool 


NOTES: You can also use Eston, 
or Pardina lentils. 


MAKES: 6 servings 


3 cups fat-skimmed chicken 


1'2 cups Beluga lentils (12 07 
notes), sorted and rinsed 


1 cup minced onion 
44 cup diced carrots 
Y2 cup diced celery 
1'2 teaspoons dried thyme 
1 cup dry sherry 


1 cup chopped drained canr 
peeled roasted red peppt) 


’, cup thinly sliced green on 
(including tops) | 
“4 cup extra-virgin olive oil 
2 tablespoons sherry vinega 
red wine vinegar 


2 quarts lightly packed salad 
(6 oz.), rinsed and crisped | 


Salt and pepper 


1. In a 5- to 6-quart pan over hig) 
bring broth, lentils, onion, carrec 
ery, and thyme to a boil. Reduc 
cover, and simmer 25 minutes, : 
occasionally. Add sherry and simr 
til lentils are tender to bite, 5 to J; 
utes longer. Drain; reserve liquid 


2. Pour lentil mixture into a bo’ 
let cool to room temperature, ab! 
minutes, stirring occasionally. f 
while, return cooking liquid to p/ 
boil over high heat until reduce\| 
cup, about 5 minutes. Let cool. | 
3. Stir liquid, chopped red pej@ 
and green onions into lentil m} 
In a bowl, mix oil and vinegar; s) 
the dressing into lentil mixtur\® 
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e’ve divided the most widely available lentil varieties into 
three basic groups based on their shape, size, color, and 


cooking properties. 


salad mix to bowl with remaining 
dressing; mix. 

4. Spoon equal amounts of salad mix 
onto plates. Top equally with lentil 
mixture. Add salt and pepper to taste. 


Per serving: 333 cal., 27% (90 cal.) from fat; 
21 g protein; 10 g fat (1.4 g sat.); 43 g carbo 
(8.1 g fiber); 112 mg sodium; 0 mg chol. 


Lentil-Linguisa Soup 
PREP AND COOK TIME: About 12 hours 
NOTES: You can also use Beluga, Eston, 
or Le Puy lentils. 
MAKES: 2 quarts; 6 servings 

1 pound linguisa (Portuguese 
kielbasa (Polish) sausages 
Olive oil (optional) 


2 onions (1 lb. total), 
peeled and thinly sliced 
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Many supermarkets carry several 
options; look in gourmet food stores for specialty varieties. Or 
order from Meacham Mills (208/743-0505; 55 cents to 92 
cents per lb.), Timeless Specialty Foods (406/278-5770; 


individual types. 


nutty. 


pea flavor. 


celery-like flavor. 


1’ tablespoons minced garlic 


12 teaspoons cumin seeds 


NO 


dried bay leaves 


Oy 


cups fat-skimmed reduced- 
sodium chicken broth 


12 cups dried Pardina lentils 
(12 oz.; see notes), sorted 
and rinsed 

1% cups dry red wine 

/5 cup chopped parsley 

/2 to 1 teaspoon hot sauce 

Salt 


1. Cut sausages crosswise into '/2-inch- 
thick slices. In a 5- to 6-quart pan over 
medium-high heat, stir sausages often 
until browned, 8 to 10 minutes. With a 
slotted spoon, transfer slices to paper 
towels to drain. Discard all but 2 table- 


~ LENS-SHAPED: The most common lentils. If cooked 
minimum time required, they get pleasantly mealy inside 
soft at the edges; with longer cooking they dissolve in 
meaty, putty-colored purée. Cook until tender to bite but 
mushy, 25 to 30 minutes, or until they fall apart, about 1 
¢ Common brown. May be Brewer or Richlea variety. Mec 
size; reddish brown to khaki brown; earthy. 

e Grande. Also called large, green. An oversize version of j 
mon brown lentils; mottled tan and green; earthy. ‘ 


~ SMALL, ROUND: Hold their shape well during cod 
and develop a slightly chewy texture; colors lighten. Cook 
tender to bite, 25 to 35 minutes. 

e Beluga. Tiny; black (resembles caviar); mild. 

e Eston. Small; Khaki green; earthy and nutty. i] 
e Le Puy. Also called petite French green. Small; mottled gn 
and black; rich and nutty. 

e Pardina. Also called Spanish brown. Small; reddish br O 


~. DECORTICATED: Because they’re hulled, these lee 
cook very quickly; colors lighten when the lentils are cooker 
a purée. Cook until barely tender to bite, 2 to 7 minutes, or 
til they fall apart, 10 to 17 minutes. 
e Canary. Also called Sutter’s Gold. Medium size; yellow; 


¢ Crimson. Also called petite crimson. Small; orange; m 


Red Chief. Medium size; orange; rich, herbaceous. 


’ 


organic lentils cost $1.25 to $1.75 per Ib.), or ZUrsun (800/ fi. 
8881; $1.50 to $3 per Ib.); shipping costs extra. i 
Basic cooking directions: Sort lentils and remove 
debris. Put them in a fine strainer and rinse with cold w 
Simmer lentils, covered, in broth or water (3 times their vol 
if you want to preserve their shape, 4 times if cooking 
purée), stirring occasionally. See cooking times specifier 
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pane eraser aemrentessnenieeeninceie 


spoons of the fat in pan, or, if n€ 
add olive oil to make this amoun! 


2. Add onions and garlic to pan. § 
ten over medium-high heat unti 
about 8 minutes. Add cumin an 
leaves; stir for 1 minute. Add bri 
cup water, sausages, and lentils. 
to a boil over high heat; reduce 
cover, and simmer 25 minutes, st 
occasionally. 


3. Stir in wine. Simmer, covered, 
lentils are tender to bite, 5 to 20 
utes longer. Uncover and boil, st 
often, until soup is reduced 
quarts, about 5 minutes. Stir in p 
and hot sauce to taste. Ladle 
bowls. Add salt to taste. 


Per serving: 471 cal., 40% (189 cal.) from 
29 g protein; 21 g fat (7.3 g sat.); 43 g ca 
(8 g fiber); 1,148 mg sodium; 51 mg che 

























Norwegian Star 





Honciall Tahal a ‘ 





j The new Norwegian Star offers 
Freestyle Cruising” year-round in Hawaii. 


Discover the heavenly islands of Hawaii onboard the brand new Norwegian 








star. It’s the flagship for Norwegian Cruise Line’s innovative Freestyle Cruising™, " 
and the first ever cruise ship purpose-built for Hawaii cruising. Departing : ‘er E 

wee ly from Honolulu and Maui, Norwegian Star visits all four main 

dawaiian Islands, plus the unspoiled south Pacific jewel, Fanning Island. 

ls a 7-day cruise unlike any other. Freestyle Cruising means you'll enjoy N O RWE G I AN’ 
he freedom and service levels found at top land-based resorts. With a “resort 

casual” dress code, an ocean of activities, and 10 unique restaurants serving CRUISE LINE I | 
@ wide array of classical, contemporary and exotic cuisine, you can dine 





wherever, whenever and with whomever you want. Be as relaxed or as energetic 





as you wish, and see Hawaii on your schedule, not ours. You'll view more 


of the islands, on the cruise line with more private balconies than any other we econ | 
cruise in Hawaii. Experience the Hawaiian Islands in an extraordinary new For reservations see your travel agent | | 
way only NCL has to offer. Freestyle Cruising. Set Yourself Free. or for a free brochure call 1.800.327.7030 | 
= 
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SHIPS’ REGISTRY. BAHAMAS. © 200! NORWEGIAN CRUISE LINE 








t 

| 
Baily, per person, double occupancy and includes non-commissionable fares. Offer is capacity controlled ond may be withdrawn without notice. Hawaii fare applies to selec| 2002 sailing/s). Restrictions may apply. | 
te 
































© Copyright 2001 by Tempur-Pedic, Inc. All Rights Reserved. 


TEMPUR-PEDIC’S VISCOELASTIC WEIGHTLESS SLEEP SYSTEM... 


You've got 
to feel it 
to believe It! 





tee appreciate the excitement our bed has 
stirred up, talk to people who've bought 
one. You'll discover that Tempur-Pedic owners 
are ardent fans who take their weightless sleep 
very seriously! 

They believe in us. They think everyone should 
enjoy Tempur-Pedic's pressure-relieving ‘‘anti- 
gravity effect.’ They go out of their way to 
spread the good word. In a recent survey, more 
than 3 out of every 4 owners said they'd specif- 
ically recommended our Swedish miracle bed to 
close friends and relatives. 


Our state-of-the-art weightless sleep concept is 
so advanced it's recognized by NASA, the U.S. 
Space Foundation, and certified by the Space 
Awareness Alliance. National broadcast and 
print media have repeatedly given us rave 
reviews. And our Swedish Sleep System is 
extolled, worldwide, by more than 25,000 
sleep clinics, physicians, and health professionals. 


But despite the hoorahs, our bed 
must be felt to be believed. 


Swedish scientists used NASA's early anti-G- 
Matching wane 
pillows _ 


force research to invent 
Tempur® material, 


: the 


Colorized 
to show 
detail 






y Custom sizes 
made to order 










Deluxe 
foundation 
Tempur® 


u Viscoelastic memory cells 
material 


Bonded conform to every curve 
substrate Pressure Ultralight terry and angle of your body, 
with “tea cover with ventilating windows 
AirFlow™ relieving air-permeable dissipate heat. 

system liquid barrier 


layer 









y 
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bedding that reacts molecularly 
to body mass and temperature. 
It self-adjusts to your exact shape 
and weight. 


The thick, ornate pads that cover most mattresses 
are necessary to keep the hard steel springs 
inside. But they also create a hammock effect, 
outside, that can actually cause pressure points. 
In our bed, billions of ventilated MICRO-MEMORY 
CELLS function as molecular springs that contour 
precisely to your every curve and angle. 


Right now, you can try Tempur-Pedic before you 
make a final purchase decision. We'll set up the 
bed in your bedroom—even remove your old 
bedding if you like—and give you 3 full months 
to sleep on it. If you don't fall in love with it, we'll 
pick it up—at our expense—no questions asked! 


Call now for a FREE DEMONSTRATION KIT. No 
obligation. We'll send you a lab sample of 
Tempur material, our Better Sleep Video, a | 6-page 
Consumer Guide, a duty-free Import Price List— 
and a FREE |3-WEEK HOME TRYOUT CERTIFICATE. 
RECOGNIZED BY NASA 


Cited by the U.S. Space Foundation and 
certified by the Space Awareness Alliance 


¢,TEMPUR PEDIC 


SWEDISH MATTRESS AND PILLOW 





CALL FOR FREE SAMPLE/FREE VIDEO/FREE INFO 


1-888-461-5430 
CALL TOLL-FREE OR FAXTO 1-859-259-9843 
Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 
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TIERRA BLANCA RANCH 


‘or Hich School ohws Military s . 
sdiieliadd + S ho oN. 3 ? 2thog, I High CouNtTRY YOUTH PROGRAM 
A CHANGE \\ " r 
Yh Abroad i Structure & Discipline r FOR THE BETTER ' i hoe A New Beginning for 











Boys Boarding Troubled and At-Risk Youth 
Grades 6-12 * Exceptional Results 


Admissions Any Time * Capable, Caring Staff 
¢ Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
* Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
www.tierrablancaranch.com 
















Web Fage Address: 
www.sjins.org 















Admissions E-Mail: 
scottc@sjms.org 


ih new friendships, language \, 3 
knowledge. 

dership skills, self- 
2 and a global perspective. 










Office Number 
(785) 823-7231 ext. 7719 
















worldwide organization. 











Hcountry in Europe, 
c, Africa or the Americas. 





Specialty Schools 
TURN-ABOUT RANCH 


SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 






+-18 years old and would like to know more 
ning an exchange student in another country, 
S or visit our website for more information. 





















A proven, unique program for 
troubled, defiant teenagers on 


























DR aT id Rebellion against Low self-esteem a self-destructive path. 
3802 x219 or Masse parental or school — Bright but unmotivated 1-800-842-1165 
Ec | et acs kia ski ora authority Running away http://www.turnaboutranch.com 
ements . « Family environment * Parent references nationwide 
Anger due to Depression Located ona working —_—* Christian ethics/ 
“ adoption Out-of-control western ranch non-denominational 
/ E i Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 
Traditi | School Frustration due to behavior 
| era! SCHOOIS parents’ divorce Alcohol/drug use 












] y ve behavior 
Preck Ranch \fanipulative be 

ig, Co-Ed Ages 11-19 & 
| Prep 

for under- 

and ADD/ADHD 


Effective 21-day outdoor experiential programs 


in Idaho. Trips depart weekly year-round. Co-ed A Christian Home & School for Teenage Boys 
Programs for 11-13 and 14-18 years. Seven 


max. in group. Impacts low self-esteem and self: aThbome A athletic program 


; ; A year-around 
defeating behaviors. Empowers students to be eh sua aeeraliclascss 


al attention/small successful. Ask for free brochure. Since 1981. sper . rel tenti 
sports, outdoor (208) 934-8523 Turlock, CA 95381 Ae 


(800)397-5471 A non-denominational 


http://www.cwebpages.com/faithhome 





M BEcins Sept. 10TH 
W. Sedona, AZ 86340 
. 928.634.5571 
dmissions@ocrs.com 
RL: ocrs.com 





that makes a difference 





ized Program - Ages 8-17 
al Coed - Coastal Oregon 
www.theschool.com 










p study methods of L. Ron Hubbard 


Resource 
Squaw Valley Academy Difficult Teens Catalog 


at Lake Tahoe since 1978 Suggestions Recommended 
WASC Fully Accredited [Pre eee Schools & Programs 
sollment * Coed grades 6-12 * 100% College * AP 

= SAT Prep * 1 to 9 Teacher Ratio * Summer School ee Pee eae 
ared * Clean Air * Safe * High Sierra Adventure 

ily Ski/Snowboard * Fall/Spring Trips 

Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
Sva.org * info@sva.org * 530-583-1558 
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Specialty Schools 


Parent Resources Hotline 


6 Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
| *Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


Specialty Schools 














Se (00 sy “| SOIRIENSON'S 
RIOT Myla mf RANCHI 


HANGING ON? | | SCHOOL 


Big Sky Montana is a 7 FOR 
great place for changes. ae | 


iil TROUBLED 
GF )| TEENS 
We help teenage students organize their lives to become 
more responsible through insights to behavior, emotional 


‘Finally a program so effective 
it is backed by a warranty!” 


growth, and education. We _ incorporate nature, 


CALL TODAY FOR DETAILS 


eS 
it ststs m4 ol 0/ 
SPRING CREEK LODGE 


horsemanship, farming, professional counseling, and an 
accrediated high school. Coed. 13-17, a separate 
pre-teen program also available. JCAHO accredited. 


Box 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 

















EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 





foster growth in adolescents who are facing emotional 
and behavioral issues and not succeeding in traditional 
educational settings. The licensed and accredited schools 
blend emotional growth and challenging academics to 
create an integrated curriculum that nurtures potential 
and inspires greatness in young people. 

| today to learn more 
e junior and senior 
chools in Calif.and 


nd the therapeutic 
> program. 


CEDU 


Since 1967 





00) 858- 1933 +cedu. com 


Member of The Brown Schools 
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# Apprenticeship Progran 
« Therapy / Treatment 


www.boys.liahonaacademy.c 
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Time tested principles become cutting é ak 
- Real Working Ranch - Beautiful Remote) 
- Small Animal Care - Academic Prograt 

- Emotional Growth — - Intensive Life Skill eich 


DIAMOND Ff. wl 
ACADEMY, Inc. }°" 
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yee! Treat 


TOLL FREE 1-877-372-G2 Mii 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCO! , by Ne 
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Licensed Psychologit §},, a 
30 to 60+ days curries 
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Hope for the future... 


Healing wounds from & 
* Boys and Girls 12-17 _—_* Accredited AC 
*¢ Strong Therapeutic ¢ Substance Abi 
Environment Treatment 
j ° Life Skills ° Family Invol 
j_ Development ¢ Maternity 
1 “Ask about our parent chat 
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1-800-635-4441 | ; 
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P ecialty Schools Specialty Schools 


, kc Progr: 


“Not Just Programs, But A Solution” 


ee 





¢ Fully Accredited 


by and Girl Programs 











¢ Junior High and High School 
; and Non-Therapeutic + Highly Structured pos 
Abu ¢ Year-Around ee a 
isord: « Safe Environment Swim or exercise 
abilities * Non-Denominational against a smooth current 
ent Seminars + High Values adjustable to any speed or ability. Ideal for 
dlogical Testing Available (% * Community Service & Activities swimming, water aerobics, rehabilitation and 
Loans Available, Based + Warranty Program fun. The 8°x 15’ Endless Pool” is simple to 
eCriteria maintain, economical to run, and easy to 
install inside or outdoors. 
For Free Video Call 
9 Speak To A Representative, Call 1-800-818-6228 (800) 233-0741, Ext. 1530 
www.crosscreekprograms. com oy mathe www.endlesspools.com 
www.crosscreekprogram.com Se a Ta Ex) 
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© GREENHOUSES ° 


America’s BEST Values! @ 


GREENHOUSES AND SUNROOMS WITH TEMPERED ces @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


Creating a healthy 


ention with immediate placement new balance. 


| Trek leaving every 2 weeks 








Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


idual and Family Therapy 
rowth Seminars 





rehensive program that combines 
Residential Treatment, Academics and 
Emotional Growth. 








FREE CATALOG (800) 544-5276 
email: robsbg@aci.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©00000080808000808008080808680 


ASCENT 


Self discovery in nature 


800-974-1999 


cedu-ascent.com 














our Family... NOT EVERY PROGRAM | WOOD, WATER & FIRE... 


4 Apart? WILL HELP YOUR TEEN! A RELAXING BLEND 


| Your choice can make the difference Beaitil Wawieaaad ea. 





* Specialty Schools 
¢ Self-Help Programs 


between his/her future success or failure! stl water and a gentle warming fire 


in your Snorkel stove are all you'll 


* Mistakes are costly in dollars and time. need to enjoy a relaxing soak, gazing 


oS ee —_— * Mistakes deepen suffering. at the evening stars in your Snorkel 
aeure Before making this important decision, Hot Tub, & 
Discipline Programs consider all the options. Affordable hot tubbing can become 
Financing & Referrals The right choice for your child depends on an every night pleasure.. Once you 
5 a i have your tub... the evening stars are free! 
* Teols, information many factors. Call for FREE information 


& Resources to Virginia Reiss has helped over 5,000 ra 
Assist Families families make these difficult decisions. _ ST a 
Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 104 


Virginia Reiss, M.S. (415) 461-4788 re i : : ; ni 
es 877-770-7726 Licensed Eaicaicnal Psychologist #LEP652 pre ‘800-962-6208 ar | 
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7 Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation system 





EAE WON a 


Call or Send for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 


Greenhouses 


for year-round gardening advo, 















+ Sizes: 6'x8' to 16'x30' 

* Prices as low as $869 

+ Do-it-yourself assembly 
+ Full line of accessories 


ha veltiy, D 
Greenhouse Supply 


Call NOW for 
FREE 88-pg catalog! 





17979 State Route 536, Mount Vernon, WA 98273 


HYDRANGEAS PLUS 


wu rary, RARE AND UNUSUAL 
HYDRAN 
Color Catalogue ee Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 
Aurora, OR 97002 










| www.hydrangeasplus.com 
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SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won't crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


www.swanstone.com 


INTRODUCING NEW 
PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 
Practical Beauty That Fits 


Pratically Anywhere. 





Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www. glassblockdesigns.com 
to find the shower style that fits perfectly. 


@@ PITTSBURGH 
7 CORNING 


GLASS BLOCK 





Glass Block Designs 
381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 


A Premier Source For Pittsburgh Corning Glass Block Products 









Retractable 


PATIO COVERS & AWNI ut 
1000 Rot & Fade Resistant German Acryl 
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We ship worldwide ° We i install anywheill 
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Headquarters: 55. 
3175 Fujita Street, Torrance, CA 90505 ‘a 
www.I|ntertradeincorporated.com | em 

aoe Nh 4 














Bute he 


=—=awy 
Original Designs, Gift Servic’! 


Zebra Baby Quil 


Gallery: 
www. jillmatthers.com | 
Berkeley, California 

Aa 510-540-6314 CS 
VTA Ee Tay 


Home hice: i 
Garden Centers, 
here’s your chancel " 


Sell Sunset in Your Si. 


e high profits 
e guaranteed sales y= 
e free display racks N 
¢ free shipping 



















Put Sunset’s reputation a) i 
selling power to work for | 


CALL NOW! 
1-800-435-5002» 


(8-5 pm EST) 





ise call 1 
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Gas 


4 ' Wood 


iolta 


sUnlimited.com 


lA 


Rm ac) ise IAL 
5, 4Runners, Troopers, Blazers... 


Linclude headrests & shoulder belts 
nssengerseats.com P(e) yeyAekteN) 


ite Control, Inc. 
Since 1972 


No Poison Gas- 
gun & Microwave Systems as a 
mical Alternative to Fumigation 


IPM SPECIALISTS 
(800) 281-2710 


northwesttermite.com 


(‘all now or write 
for free brochure 


(0)(-538-2285 


Stocklin [ron 
200 Oceanic Way 
Santa Rosa, CA 95407 


KITS NOW AVAILABLE 





mt 


custom cedar hones 


SPECIALIZING IN POST & BEAM CONSTRUCTION 


FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN ¢ CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
CONSTRUCTION MATERIALS ¢ FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 


www.linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 






















Enjoy the convenience of INCINOLET 
anywhere — home, cabin, office, barn, 


houseboat — anywhere! 
+ Stainless Stes) 


* Odor-free 
oe Easy installation 
+ No composting mess or hassle 
*Incinerates waste to clean ash! 


“i \! 





800-527-5551 For Free Brochure 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon ¢ Dallas, Texas 75220 
www.incinolet.com 


WINDSOR 


Award-Winning Merlot 
for only $96 a case! 


Windsor Vineyards has been America’s 
#1 Award-Winning Winery for three | 
years in a row. In 
celebration, we're 
making a special 
offer on our 1999 
California Merlot 
for just $96 a case 
...that’s a saving 
of over 48%! This | 
superb red wine 

has already won 

five Silver Medals 


in national compe 





Discover our wide selection of modular, cedar Gazebos and 
screened GardenHouses pre-engineered for easy assembly 
by the non-carpenter. Cataog $5 (Free from our web site.) 


www. VixenHill.com 


800-423-2766 
Vixen Hill Dept. GD « Elverson, Pa. (19520) 


TIRED 


OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 


friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 











For complete details visit us on the web 
at: www.rhinoguard.com | 
Or Phone: oer 


tition, so order 








now. And you can 
place your name or gift message on the 


wine label FREE! 
Call 800-333-9987 to order today, 


or order from our website at 


Wireless vena Alarm 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD 57025 
605-356-2772 


www.windsorvineyards.com/merlot.html 
Void where prohibited. Offer expires 10/31/01 801 0018 
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| TAGES SETAC Es 
3'6" Sf] Ta : 4“ iad to 6'0" 
COC a(t es CML 
Units Bie Saat 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


| 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


eDiameters 
4'0" to 6'0" 
eCast Aluminum 
NS CAC 


























Call for the FREE color Catalog & Price List: 
Ask for Ext. S01 


or visit our Web Site at www. ThelronShop.com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
iH Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 














©2000 The Iron Shop 


NEW LOW PRICES! 


Custom Table Pads 


FREE Product Info Kit: 
-800-444-0778 





One Floor 
at a Time... 


. the Carlisle family 
has been crafting their 
traditional wide plank 

| flooring since 1966. 





ALL MAJOR 
CREDIT CARDS 


Call for our. ACCEPTED 


1A BH Rae soe 


ECL Tod 


Colorado 1-866-595- 


ae ee ee ee ae ee 


— rs 
£\ Carlisle 
ea RESTORATION LUMBER ===) 


The Leading Name in Wide Plank Flooring 


CHINA 


MATCHING 





























© WHITEST WHITES 

© SALT CRYSTAL GARDEN So 
¢ SWIMMING POOLS ENN 
e WHITE Hair & Pets |ERSsS) 
e FINE CRYSTAL 








Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


! 1-800-325-7785 


www.mrsstewart.com 





Buy/Sell . Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 
And much more! 


OLYMPUS COVE ANTIQUES 
1-800-564-8253 


179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 
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Wallpaper, Blinds & A’ 
oo oe You 1 


take | an 


id 


Ha ie Hs us J 


HunterDouglas MOHAWK 


WINDOW FASHIONS 


co 
INVISIBLE MAGNETIC ‘ 


LOCKING SYSTEM 


me 
‘ ae PHONE Que ho 
| , 
ee onan 1-800-73) st 
FREE MEASURING SER@\). 
Fr 
a hou 





Inventory! 


China, Crystal, Silver 
& Collectibles 


° Old & New 

¢ 125,000 Patterns 
© 6 Million Pieces 
° Buy & Sell 


Call for FREE lists. 


PO Box 26029, Greensboro, NC 2742 Mm 
1-800-REPLACE (1- 800-73 r 


www.replacements. con A i 
Eh) 


Custom Table PRY 
Guaranteed Quality and Serimll 


] 
Save — Direct from America’s oldest and |! 
table pad company. 30-year limited wart’ 


1-800/328-7237 | Ne 
Ext. 281 Senliy' SENTRY, 2 I, 


www.sentrytablepad.com — 


‘9-Day Delivery 
ony lable 





4s 







Dyer 6000 patterns of active & discontinued 
Sterling, Plated & Stainless Flatware 

at very affordable prices 
New China & Crystal also available! 









Lion by Wallace 
Brand new 4 piece setting $145.00 
(Knife, Fork, Salad Fork, Tsp) 


OUR 29TH YEAR 







730 N. INDIAN ROCKS RD. 
BELLEAIR BLUFFS, FL 33770 
800-262-3134 
Fax 727-586-0822 









buy 
Sterling 





s #1 Fotee for ) 
paper, <cysveul Retail 


& More!| 10% OFF 


CODE: SUD1 
100% Satisfaction 





Wallpaper Factory 
ay.com) 


b-567-2047 


g SO easy, it’s fun! 















FREE UPS Shipping!* 
91-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
ick 24 hours a day, 7 days a week. 


credit cards, money orders & checks accepted 
BEE eka eo merellise smarie Ren 


[ pared 


ding Glass Doors 


‘or Sliding Glass Doors 
installation - No Hole to Cut 
Models 

alls, Windows & Screens 
Guarantee 

‘OUR FREE CATALOG 


ey lationwide 
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teban #D, San Luis Obispo, CA 93402 


ISSING A PIECE 
YOUR PATTERN? 

tes or add to your sterling silver 

off retail. We specialize ; 4 

used flatware and | | 

Over 1,200 patterns d es 


or write for a free 
i] | 


your sterling pattern. = 
% f 


ig silver, with a careful 
Shown: Francis I by Reed & Barton. 


261-4009 www.beverlybremer.com 
Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 
























ALASKA 
Anchorage 


907-345-3732 


ARIZONA 
Mesa 
480-833-1819 
Phoenix 
602-906-9205 
Tucson 
520-628-1355 


CALIFORNIA 
Bakersfield 
661-327-0871 
Carpinteria 
805-566-3393 
Escondido 
760-741-8509 
Eureka 
707-443-5652 
Fremont 
510-440-9800 








America’s 


SUNROOMS, 


Fresno 
559-221-1340 
Fullerton 
714-871-4165 
Glendale 
818-549-3832 
lone 
209-274-6308 
Monterey 
831-646-5200 
Petaluma 
07-769-8553 
Pleasanton 
925-225-9830 
Rancho Santa 
Margarita 
949-766-4184 
Riverside 
909-782-2360 
Roseville 
916-782-0480 
Sacramento 
916-635-9966 





argest Sunroom 


cl 


SS 


a 
, ih = 





Enjoy The Four Seasons Lifestyle At Special Sale Prices! 


Transform your home into a beautiful light-filled retreat. 
Four Seasons has additions for every ieee and budget. 
Superior — : 


Four Seasons Sunrooms 
5005 Veterans Memorial Highway 
Dept. SUN110, Holbrook, New York 11741 


1(800) FOUR-SEASONS 


(1-800-368-7732) 


PEAR E 






ADDITIONS - SUNROOMS - CONSERVATORIES 
PATIO AND DECK ENCLOSURES - SKYLIGHTS 


Outdoor Living...Indoors 


San Diego COLORADO MONTANA 
619-299-8439 Colorado Springs Bozeman 
San Jose 719-634-7079 406-586-5242 
408-241-5614 Denver Helena 
San Jose 303-715-0777 406-449-0132 
408-265-8000 Denver 
San Leandro 303-289-7952 NEVADA 
510-895-1860 Durango Henderson/Las 
San Luis Obispo 970-247-0440 Vegas 
805-541-3600 Grand Junction 702- 293. 5738 
San Mateo 970-858-3370 Reno 
650-341-6201 Loveland 775-348-4877 
San Rafael 970-278-1214 
415-491-1461 Parker NEW MEXICO 
Santa Rosa 303-805-1313 Albuquerque 
707-586-2710 505-797-3535 
South El Monte IDAHO Albuquerque 
626-575-0595 Boise 505-881-5223 
Vacaville 208-344-4945 
707-451-7451 Pocatello OREGON 
Vallejo 208-232-4444 Corvallis 
707-645-8080 Twin Falls 541-758-0658 
Walnut Creek 208-734-0995 Florence 
925-939-6500 541-902-8847 


Ermitage 


1745°° 


Now 3 Showrooms open to serve you! 


Sonoma Wine Hardware 


Toll Free: 866-231-9463 
Phone: 707-939-1694 
Fax: 707-939-0130 


Manufacturer 


‘CONSERVATORIES & ENCLOSURES 


ANIA 


A) Call or “Log On” to schedule a Free In- 
¥ Home Design Survey, receive a Free Catalog 


Proudly featuring the 


Transtherm® Caves. 


Replicates conditions 
normaly found only in 
natural caves. 


Storing 240 
bottles for ay 
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Ri 
i 
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Low Price” 


and locate the nearest Showroom. 


www.FourSeasons 
Sunrooms.com/sun 
Portland Tacoma 
503-282-0140 253-537-2799 
Portland Tacoma 
503-671-0551 253-896-2600 


Redmond Veradale 
541-923-2249 509-927-1190 
UTAH WYOMING 

Salt Lake City Buffalo 
801-266-9666 307-684-7007 

St. George Casper 


435-673-0100 307-266-1111 


WASHINGTON 


Bellevue ©2001 Four Seasons 
425-454-4336 Sunrooms Corp. 
Lacey 
360-412-1810 For Dealer/ Franchise 
Seattle 


Information Please 
Call Toll Free: 
1(800)521-0179 


206-284-0338 
Sedro Woolley 
360-595-1043 
Sequim 
360-683-8068 








by 





The Wine Appreciation Guild Napa Valley Wine Hardware 


Toll Free: 800-231-9463 
Phone: 650-866-3020 
Fax: 650-866-3513 


Toll Free: 866-61 1-WINE 


Phone: 707-967-5503 
Fax: 707-967-5506 
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The §unSel Classifieds 


2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 
email:hroth @ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 


ENCHANTED FRANCE TRAVEL. Let 
us personalize your trip to Authentic 





France. Daily itineraries; cozy hotel 
bookings. Call Michel @ 323-931-1769. 
enchantedfrance @ yahoo.com 

TYSON’S CANYON RANCH Cowboy 
adventure/bed & breakfast luxury. 
(775) 847-7223, www.nevadaduderanch.com 





APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 


FANTASTICALLY FUN FLEECE. 
Individually, artfully crafted. Unforgettable 
Rozwear. www.rozwear.com (360) 376-3788. 


FILSON - Ruggedly built clothing, footwear, 
luggage, and headwear. Crafted in USA of 
highest quality all natural fabrics since 1897. 
Uses include travel, photography, birding, 
camping, leisure. For dealer or catalog call 
1-800-624-0201; mention SUO. Online 
www.filson.com 





SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 


ARTS/ANTIQUES/COLLECTIBLES 





FINE ART Photography. Black and White 
Images for Your Home and Office Decor. 


www.jslaterphoto.com 


BUSINESS OPPORTUNITIES 





Work at home Full/Part time. Unlimited 
earning potential, FREE information. 
Send Name/Address to: WEALTHNET 
INTERNATIONAL 1192 E. Draper Parkway 


#524 Dept.102 Draper, VT 84020. 


CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


174 SUNSET 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 





CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


Affordable. usarearugs.com 


SIMPLE! Save money on buying 





floorcovering direct. MICHAELS 
CARPET 800-375-9509. 
CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 2823 Central Ave., 
St. Petersburg, FL 33713. 1-800-900-2557 
or 1-727-328-0559 www.chinafinders.com 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED SILVERPLATE/ 
STERLING flatware Kinzie’s, Box 522, 
Turlock, CA 95381. 1-209-634-4880. Fax 
1-209-634-1134. kinzies@mymailstation.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 

SILVER DEPOT. Discounted sterling 


flatware and tabletop. We also buy! 
1-888-567-8185. 





COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent sandstone. 


www.CreationsU.com 1-800-543-2610. 


western 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.Wweathervaneandcupola.com 


DECORATIVE ACCESSORIES 





SOUTHWEST STYLES home decor 
and 


ideas, products rugs online. 


Www.casastyle.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Toll-free 1-888-289-3696, 


www.allaboutdown.com 


Brochure. 


FINANCIAL 





CREDIT CARD DEBT? REDUCE 
INTEREST! LOWER PAYMENTS! 
Not for Profit organization can help. 
Start becoming debt free - call 
DEBT REDUCTION SERVICES 
today. Toll-Free 1-877-688-3328. 
www.DebtReductionServices.com 


GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext (4972). 





FLAGS 


FLAGS 
FREE SHIPPING. Deluxe sets. Embroidered 
1-800-777-2820, 
www.colorfastflags.com 


stars, sewn stripes. 





FLOORING 


Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 





800-283-6038 www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, 
www.countryplank.com 


new and reclaimed woods. 





FURNITURE 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 





delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes, www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings on 
brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


Carolina. 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 





sweet peas. 


Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


MARILYN’S OWN Certified Healthy 
Organic Soil/Plants. 1-800-927-3311 or 
online www.marilynsown.com 





GOURMET FOODS 


100% HAWATIAN COFFEE perfect for gifts 
and everyday. www.hawaiiancoffeetraders.com 
1-800-529-8141. 





HOT! HOT! HOT 
Jalapeno seasoning, dry salsa} 
chili mix. $3.99 each or ans 
+ $3 S&H. www.jotprodu 
1-800-269-0740 pin 23. 
SMOKED SALMON and 
Villa Tatra Colorado 1-800 


www. Villatatra.com 


HELP WANTED 


EASY WORK! EXCELLE 
Assemble Products At Home 
Free. 1-800-467-5566 Ext. 14 


HOME DECOR | 


HANDWOVEN SO } 
Pillows, Handcrafted Ironwork, ” 
and More! www.HomeDecorOf 
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www.rockymountainwre) 


1-877-999-7811. | 
er ee SE 

REAL ESTATE | 
TIMESHARE FOR Sale. 
Weeks. R.C.I. Resort. Asking 
Both. 602-417-0175. 


WILSON ARCH RESORT CON 
SE Utah’s pristine red rock e¢ 





yourself free. Live in natur 
connected through technolog 
vacation cottages, homesites, § 
gallery, restaurant sites at Will 
prime commercial. 1-800-856-5¢ | 

\ 


RETIREMENT LIVI 


me) 


FIELDSTONE PLACE an Ai 

Community in Lynden Washii f 
Star Golf Course, Free Golf M\ 
Included. Call 1-800-354-1196 El 





Mature Living Choices - Senior {) 
A FREE color magazine featurir) 


choices specifically for people 55+) 
coast to coast. Call 1-800-222-57 


VACATION RENTAL 


in 
400+ Owner-Direct Ski Accomm 


Whistler, Sun Peaks, Big WI) 
Save! Top properites, locatior 
hospitality, customer support | 

lifts & activities, ski school. $i] 
property profiles, photos, online res! 
online payments, resort info, mé" 
Early! Owners: list properites, des) 
604-707-6700, info@alluradit § 
www.AlluraDirect.com ' 


5250+ VACATION RENTAL) 
WWW. http://cyberrentals.com | 
villas, condos direct from owners, C0} 
& lowest rates. Or call 1-800- a 
FREE color sampler. 
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IENDLY WHALES! February/ 
fours since 1966. 800-726-7231 
ontiertours.com 


) 





RONT SAN DIEGO, miles 

ully equipped condominiums, 
chure, 800-248-5262. 
ntsandiego.com 





Monthly vacation homes close 
each. Fouratt-Simmons R.E. 
329. www.fouratt-simmons.com 


A ISLAND - Your quick 
r all seasons. Catalina Island 
Rentals. 800-631-5280 
navacations.com 

COAST - Hearst Castle, 
ops, Wineries. Free Brochure. 
A. (800) 464-0177. 

RRA - Amald, CA. Highway4, 
Chalet Hottub, Owner 
62. 























AHOE Luxurious Homes. 
& Mtnside. Owner, Brochure 


8.60, www.tahoestonehenge.com 
f 
INO Coast Beachfront Vacation 


ms, fireplaces. 1-800-359-4649. 
| 
i 


jonproperties.com 
I 


INO COAST secluded oceanfront, 
fabylous view, 707-884-9601, 
ochester.r.cony/pelican/index.htm 
WBEACH SAN DIEGO Ocean 
t furnished vacation condos. 





rbecues, beaches & views. 
welcome. Day/Week/Month 
laches.com (800) 779-7263. 


O/Del Mar area luxury condos. 
developments. Free brochure. 
stubbs.com (800) 378-8221. 


O Panoramic Beachfront Luxury 
at Vacation Spot. (619) 428-3974. 


‘CISCO. B&B in San Francisco. 
to Luxury apartment suites 
idward II Inn 800-473-2846. 
diiinn.com 


















RUZ County affordable luxury 
eondos. Available by weekend and 
260-2041. www.cheshire-rio.com 


TAHOE Sleeps to 90. 1 Acre 
tubs, 12’ Home Theatre, Reunions, 
Ski Groups. 1-800-700-2022. 
Degroups.com 
RN CALIFORNIA Beaches, 
n/Hermosa/Redondo Weekly/ 
mished rentals. 310-373-3599. 
meviewmanagement.com 


LAKEFRONT cabin south 
at skiing. Call owner for brochure 
8469 or Fax 415-925-0857. 


TE: GREAT location inside 
Park gates. 559/642-2211 
9-5. 


ASPEN/BEAVER CREEK/ 
BRECKENRIDGE/KEYSTONE/ 
STEAMBOAT/VAIL/ WINTER PARK 
Best selection of slopeside or walk-to-lift 
accommodations, plus air-inclusive packages. 
800-763-5045. www.eastwestresorts.com 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family 
reunions. From $65.00 night. Can equip 
for kids/babies. Also, hillside apt. $30.00. 
800-588-2800, hawaiibeach.com 
BIG ISLAND, 3BR hideaway on 2.7 acres 
overlooking Kailua-Kona. 1-808-322-2912 
or www.keauhouhideaway.com 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
HAWAII’S BEST VACATION HOMES 
Hundreds of properties on all islands 


online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

Kaanapali Alii Resort luxury accommodations 
photos available! REDUCED RATES Maui 
Beachfront Rentals representing individual 
owners 888-661-7200, mauibeachfront.com 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 





KAUAI POIPU - Beautiful 2BR/2BA 
condo. See at www.regency311.com Call 
(808) 742-9166. 


KAUAI, POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


To advertise call 1-800-542-5585 


KAUAI-POIPU New Oceanfront Coastline 
Cottages Toll-Free 866-641-6900 
Wwww.coastlinecottages.com 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 

KAUAI PRINCEVILLE: Newly Furnished 
three bedroom house. Gorgeous View. 
(714) 960-0187. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


MAUI BEACHFRONT Condo 
2BR/2BA. Spectacular. $700/$1295 Week. 
888-757-8780 
www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 


Owner Brochure 


http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $70-$200 Plush!!! 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent/ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 
(800) 905-8424 x24. 


MAUI OCEANFRONT CONDOS 1 or 2 
bedrooms from $110. Owner Direct 
800-733-3603 www.gilvy.com 


MAUI - Private luxury 5BR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 
800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 
206-842-8409 www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3BR2BA. Walk to everything! (800) 707-4599. 
Fabulous!! www.mauivacationhome.com 


MAUI WAILEA Ekahi, 1BR/2BA Luxury 
Tropical Beach Resort, Owner (510) 582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8 206-617-2794 Email: 
laurie @timberlineproperties.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 








OAHU/NORTH SHORE old-style 
beachhouse 1BR/IBA $150/night. Second 
BR available. Near Banzai Pipeline 
(877) 423-2225 beback @lava.net 
PRINCEVILLE KAUAI Vacation Homes 
& Condos. www.princeville-vacations.com 
800-800-3637 CENTURY 21 All Islands. 


SUN VALLEY’S High Country Resort 
Properties - Homes, Condos, Unique 
Retreats. Wide array of choices and 
prices. Call 1-800-726-7076, on-line 


www.svliving.con/highcountry 


BIG SKY Best selection of slopeside or 
walk-to-lift accommodations, plus 
air-inclusive packages. 800-763-5045. 
www.eastwestresorts.com 


SANTA FE, CASA TENORIO Close to 
everything. Charm, privacy, location. Sleeps 8. 
1-800-746-8222, www.fpmrents.com 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 


Www.southcoastvacationrentals.com 


TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, decorative woodstove 
& decks. $89.00/night. 1-800-818-9404, 


DEER VALLEY/PARK CITY/THE 
CANYONS Best selection of slopeside or 
walk-to-lift accommodations, plus 
air-inclusive packages. 800-763-5045. 
www.eastwestresorts.com 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


WHISTLER, B.C., Luxury vacation 
homes with private settings, hot tubs, 
and all amenities. Reserved underground 
parking at the ski lifts. Call 1-866-938-4646 
or visit www.nicknorth.com 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 


www.cabovillas.com 


PUERTO VALLARTA Ocean-front Condo. 


2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 
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By Justin Ewers ¢ Photograph by Douglas Merriam 





ONE-OF-A-KIND WESTERNERS 


Point of view 


m ‘First and foremost,” John Fielder explains, “I’m an ap- 
preciator of 3.8 billion years of life on this planet. After 
that, I’m a photographer.” * Colorado-based Fielder does 
have more than 30 photo books to his name. But for two 
decades, he has also been an outspoken advocate for con- 
servation in his home state. His two most recent books— 
the photographic essay, Colorado, 1870-2000, and its text 
companion, Colorado, 1870-2000 Revisited: The History 
Behind the Images—fuse environmental activism with art. 
* Fielder’s work updates more than 100 historic shots by 
19th-century photo-surveyor William Henry Jackson, who 
documented Colorado landscapes and cities for the U.S. 
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government from 1870 to 1900. The results—photos| 
from identical locations—are extraordinary. Publishe 
by side, a few of Jackson’s and Fielder’s images re 
Colorado little changed by the last century. Others | 
landscapes altered in subtle yet significant ways, as 
images of what is now Arrowhead Golf Club in 
County (above). * Says Fielder: “People see this boo 


to recognize this simple fact: If we don’t act now to 
age our growth, pretty soon there won’t be much I 
protect.” Both volumes are published by Westcliffe 
lishers in Englewood, Colorado; (800) 523-3692. # 








5 a d i : 2 bi 
j BR ch y | 
S ® 
4 -w— 44—_ ifr 
BAWsE@ (y 
j - 6F ry 
rv Ei < 
a = v HEL, he. “Cc 
4 


) holiday recipes 
e appetizers 

*e main courses 

e side dishes. 
¢ desserts.J 






Ss <~ 









Per eter 





ICGRtkRRRFIRM 94016 
41376 G6E0k SU NCOLR*KZ DECOL 
INGAME. PUBLIC LIB 1037 
WED READER SINCE 2000 












BURLINGAME 
OCT 2 4 2081 





a! $09717 
= PRIMROSE RD PGO403 
- -THGAME .CA 94910-4019 











iI 
LIBRARY. 








Every or mm itihe 
_. This one has thousands per second. 


¥ 





seein itr arte ace ee ee 








ration 


orpo 


> 


©2000 Pell 
















THE ONLY THING OUR 
EXCLUSIVE CASEMENT WINDOW CRANK 


At long last, blinds, shades, and curtains can 
breathe a sigh of relief, and so can you. Because 
with Pella’s all-new casement, nothing can get 
poked, prodded, or caught on a protruding 
window crank. It comes with a fold-away handle 
that flips open when you need it, then tucks 
neatly back into place when you don't. It’s 
always out of the way. In fact, you might not 
even know it’s there. And that’s truly 
noteworthy. To find out more, contact us 
at 1-800-54-PELLA or visit our 


website at www.pella.com. 
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Travel and Recreation 


m@ NORTHERN CALIFORNIA TRAVEL GUIDE: San 
Francisco hot tubs, rent an electric car, 
new book on San Francisco eats, 
Sebastiani Vineyard in Sonoma, cafe 


and bookstore at the Presidio ....... 29 
@ Birding in historical Tiburon ......... 52 
w New culinary center opens in Napa... . 34 
m 3-Day WEEKEND: The heart of L.A...... 38 
g Shopping for antiques in the Bay Area. . 44 
g Day Trip: San Mateo coast.......... 46B 
g@ Timeless charm of Hanford ......... 46D 
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California’s North Coast ...:.2 4.25. 46] 


Garden and Outdoor Living 


m@ NORTHERN CALIFORNIA GARDEN GUIDE: 
An arbor retreat in Sonoma, persimmons 
for foliage and fruit, durable plant 
markers, events, clippings .......... ae 


m NORTHERN CALIFORNIA CHECKLIST..... . 74 
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@ Best rosemary varieties for the West. . . 78 


Home and Design 


@ Home Guibe: Transform a bookcase into 
a shuttered cabinet, geometric table 
linens, split-personality table, fresh 


approach to hanging art........... 117 
@ Long-lasting holiday centerpiece ... . 120 
@ Ways to winterize your windows ..... 122 
@ Interior design on a budget ........ 124 


Food and Entertaining 


 FoopD GuIDE: Classic French veal stew, 
stuffed miniature bell peppers, 
cookbook highlights unusual produce, 
the tropical rambutan, specialized 


spatula, sautéed sole, caviar ........ 133 
@ WINE GUIDE: Easy entertaining. ....... 138 
&% KITCHEN CABINET: Readers’ recipes ...... 140 
@ HOLmAY ENTERTAINING SECTION ...... 145 


Traditional Thanksgiving with a twist. . 146 
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Recipe index 


APPETIZERS 


Blue Cheese Spritz Straws ........... 
Chili Portabellas in Puff Pastry ....... 
Mascarpone Torta with Pesto ........ 
MushroonyPatem, eta re 
Pastry Straws oese/2e 52 cas eee ees 
Shrimp with Wasabi Mayo............ 
Two-Tone Puff Straws ................ 
Yogurt Cheese Torta with Pesto ...... 


BREADS 


Cranberry Semolina Tea Bread ...... 
Garden Tomato Bread/-=...,.....----e- 
Leek and Walnut Bread .............. 
Leek and Walnut Bread for Machine .. 
Moroccan-spiced Zucchini Bread .... 


SOUPS 


Artichoke Bisque with Gremolata ... 
Brie’s Butternut Squash Bisque ...... 
Caldo Verde). sin cco ere rere 
Green Chili Bisque with Chicken .... 


SALADS 


Spinach and Pear Salad with Stilton .. 
Warm Turkey and Bacon Salad....... 


MAIN COURSES 


Blanquette de Veau .................. 
Coconut-Curry Seafood Crépes...... 
Crab and Mushroom Strata .......... 
Halibut with Ginger-Orange Glaze .... 
Mushroom-Herb Risotto ............. 
Salmon and Chanterelles ............ 
Sole Meumictony yee a are 
Spice-rubbed Roast Turkey .......... 
Stuffed Rolled Flank Steak ........... 
Wine Country Beef Stroganoff ....... 


Monthly columns 


From the Editor ... 10. Sunset’s Open House ... 14. Best of the West ... |) 


Window on the West ... 200. 
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SIDE DISHES 
Asian Sesame Roasted Green Bi 


Cornbread-Pecan Dressing .... 
Italian Mashed Potatoes ...... 


Onion and Garlic Mashed P 
Prosciutto Mashed Potatoes 
Roasted Broccoli Rabe and 
Roasted Cauliflower with Cap 
Southwestern Roasted Green 
Stuffed Sweet Mini-Peppers ... 
Tomato Mashed Potatoes ....../ 
Wild Rice and Squash Dressing — 


DESSERTS 
Apple Pie with Hazelnut Streu 


Chocolate-Caramel Trifle .... 
Cranberry Crown Cheesecake |. 
Double-Lemon Sherbet ...... ea 
Gingersnap Spritz Straws .... 
Golden Spritz Straws........ , 
Lime Sorbet). 5-72) : 
Persimmon-glazed Cheesecake 
Pumpkin-Ginger Ice Cream Tort 


BEVERAGES . 
Cranberry Ice Aperitif ........ B 
Crimson Spice Champagne Coch 
Wine for entertaining ........ a 


MISCELLANEOUS : 
Baked Cranberry-Orange Sauce i 
Bigard.\.; 0s ge oe 
Candied Walnuts .................9 
Caramel Pastry Cream......... | 

Chinese Five-Spice Rub ....... £ 
Cilantro Pesto ................. a 
Cinnamon-Nut Seasoning Mix gE 
Classic Cheddar Seasoning Mix 
Coconut-Orange Seasoning Mi 
Cornmeal-Parmesan Seasoning M | 
Curried Crépes...............- 
Curry Seasoning Mix .......... 
Jamaican Jerk Rub.............- a. 
Lemon-Anise Seasoning Mix .. 
Mexican Cheese Seasoning Mix.. 
Parsley-Lemon Gremolata ........ 
Provencal Rub ..............+: ae 
Raisin Sauce .................. 0 
Red Curry Rub ................. 
Savory Gravy ..............-:-. 
Southwest Chili Rub ..........- 
Tomato-Basil Seasoning Mix ..... 
Tomato Tapenade .............. a | 
Wine Gravy ........ oo) fae 2. 
Yogurt Cheese .................. . i 


Do you rip the wrapping paper? 


Can you still catch a snowflake on your tongue? 





Do you love going home for the holidays but dread sleeping on the couch? 

















If the answer is yes, you're one of us. The kind of person who values both 
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CHRISTINA SCHMIDHOFER 


Giving thanks 


m Thanksgiving in our family is a potluck affair, mainly be- 
cause our gathering has become too big for one cook 
alone. The guest list includes my husband’s nine siblings 
and their families, extended relatives, family friends, even 
work buddies without family of their own around. One 
year, my brother-in-law brought the guy who had just 
bought a car from him. New to the country and speaking 
little English, the Japanese gentleman brought a bottle of 
sake and oohed and aahed over my mother-in-law’s signa- 
ture stuffing. 

The menu has varied through the years, but some clas- 
sics always have to stay in the mix by popular demand. 
Our Thanksgiving buffet story starting on page 146 is per- 
fect for those of you with similar traditions. Want to make 
your family favorites but add some new dishes? You’ve 
come to the right place. If you’re ready for an entire menu 
of new recipes, you'll find everything you need from ap- 
petizer to dessert in our special holiday section. And if 
you want to spend more time with family and less time in 
the kitchen, spread these recipes around and start a 
potluck tradition of your own. 

Whatever your Thanksgiving menu, one thing is clear. 
This year, more than ever, it’s time to gather your family 
and friends together for a celebration of life and love. 
Around the West, each of us will be holding family a little 
closer, reflecting more deeply on the meaning of home. At 
Sunset, our role is clear: to help you make your house and 
garden peaceful places for living and to share with you 
great ways to spend time with family. For as much as the 
world may change, our need for home and its welcoming 
warmth stays constant. Happy Thanksgiving. 


Kati Jamon 
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Open 


Swing back to good times 

After seeing your classic porch swing on the cover of the 
June issue (“Swing into Summer,” page 136; see photo 
below), my husband made it for our back porch. We made 
heart cutouts instead of diamonds and painted it white. 
We have received nothing but positive comments from 
friends and family, especially grandchildren. The swing 
brings back memories of simpler times, when people 
took the time to relax. 


Gloria LaFata 
LAFAYETTE, OR 





She credits recipes for success 

I recently held a dinner party in honor of friends from 
Mexico who were visiting our little island. Your August is- 
sue was my inspiration: | prepared the Chipotle- and 
Maple-glazed Pork Tenderloin (page 133) and the New 
Mexico Chopped Salad (page 137). Both dishes were a 
huge success. It was interesting shopping for the jicama 
[one of the salad ingredients], as I had no idea what it 
was, or looked like, or even how to pronounce it. How- 
ever, it is a new favorite in my home now. I’m always con- 
fident in trying your recipes, even for the first time with 
guests, as they have never let me down. 


Kathleen Harper 
GAMBIER ISLAND, BC 


Welcome to El Dorado Hills 

Your article “Sunset’s California |\dea House” (September, 
page 119) was great, but some clarification is needed. This 
spectacular house is located in the lovely town of El Dorado 
Hills. Serrano is the name of a master-planned community, 
one of many wonderful areas in El Dorado Hills. Thank you 
for your coverage. We have certainly been discovered. 


Carmen Richards 
EL DorADO Hitts, CA 
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There’s always room for more bloom 
The article “Great Late-Summer Color” (Septemb 
112) reminded me of my own backyard. I sta 
perennials and color bowls to add a vibrant 
showy flowers. I have become acquainted with 
salvias, which the hummingbirds love, and I con| 
admire the endless blooms of rudbeckia and ya rd 
make trips to local nurseries to check out the sé 
even though I don’t have any more space to plant 
I could keep adding more pots. You can’t ever h 
many flowers. 5 


Jennifi 
Esco} 


The endearing Mrs. Piggle-Wiggle 
Re: “Betty MacDonald Had a Farm,” Western Wane 
September, page 22. In addition to books for. 
Betty wrote several about the grandmotherly Mal 
Wiggle, who lived in an upside-down house 
pensed remedies for all manner of children’s mz 
from dawdling to lying. I still have a dog-eared set 
30-something kids quote them to me. 

Jane § 


‘4 
7 
o 


Tile safety reminder | 
Re: “Find Your Tile Style,” August, page 124. 
smooth tiles in the shower/tub area are indeed ea 
clean, they are also much easier for a wet foot to s 


| 
| 
i 
: 


Generally, a textured tile or a small tile with a aril 
to-tile ratio is preferred on the floor. | 
Patricia Theobal| 

AL 

Editor’s note: You are correct—on vertical surfaces @\ 
the shower/tub area, smooth tiles are a.more pra’ 
choice for maintenance. But any tile used for a bail) 
floor must provide sufficient traction, whether wet ol 





To find articles mentioned here and thousan 
other recipes and stories, visit www.sunset.com. | 


| 
t 


We 
4 | 
Send letters to Open House, Sunset Magazine, 80 Wi q 
Rd., Menlo Park, CA 94025; fax them to (650) 327- 
or e-mail openhouse@sunset.com. Include yout 


name, hometown, and daytime telephone number. 
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Mimbres 
memories 


Two Arizona artisans re-create 
hauntingly beautiful prehistoric pottery 


* Paul Thornburg spins a sotol stalk between his palms, 
drilling friction into heat, then incubates a fire with his 
breath. No modern potters would start fires this way. And 
only those married to ancient tradition would sculpt their 
clay with scrapers of broken pots and paint their designs 
with fine brushes of yucca fiber. 

Clearly, Paul and Laurel Thornburg of Sonoita, Arizona, 
aren’t modern potters. They’re one thousand years old, 
both in technique and in spirit. For the last 15 years, 
they’ve struggled to create the most authentic reproduc- 
tions of Mimbres ceramics imaginable. 

The prehistoric potters who originated this style inhab- 
ited the Mimbres River valley near present-day Silver City, 
New Mexico. The earliest finds date from around a.D. 
1000—stunning black-on-white pottery depicting a 
menagerie of animals, human-animal composites, and geo- 
metric designs. Pioneer archaeologist Jesse Fewkes believed 
the Mimbres pot creatures represented mythological beings 
and narrative legends, and no one has come up with a bet- 
ter theory. Nothing like Mimbres art had appeared in North 
America before, and the only known examples of Mimbres 
pottery come from a narrow 150-year period. 

Such intriguing art attracted the Thornburgs—as it has 
collectors. Originals today are astronomically expensive, 
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By Lawrence Cheek e Photograph by E. Spencer Toy 
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are reproduci#l) ‘ 

the Mimbres style by 
and Laurel Thome 
and the market is salted with illegally te 
vested pieces and counterfeits. The TI eat 
burgs’ replicas are affordable ($50 to $1, 
and very accurate. They always sign them with their! ye, 
names so that their pots cannot be passed off as origi 


“They’ve been very conscientious, learning the aul! perl 
says Mic 
anty 


nS a 
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tic techniques as far as we know them,’ 
Lewis, curator of archaeology at the Maxwell Museu 
Anthropology in Albuquerque. “This isn’t to take anyt 
away from the Thornburgs’ work, but because their) 
are produced for a market economy, they’re more f Tes 
finished than the real thing.” | 

Laurel says that they dutifully copy any “design 
takes or oddities” in the originals but admits that 
some 1,500 Mimbres replicas, they have developed 
own style. It’s not likely any Mimbres potter ever acqt 
the Thornburgs’ level of artistry. 

Which makes their tribute all the more profound. | 


bing 


()), 
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Paul and Laurel Thornburg can be contacted for cu. 
orders at (520) 455-5251, or at Box 443, Sonoita 
85637. Their pottery is on sale in Tucson at Galler) 
(520/884-0932) and the University of Arizona’s Art 
State Museum (520/626-5886); in Albuquerque a 
University of New Mexico’s Maxwell Museum of An 
pology (505/277-4404); and in Silver City at the We: 
New Mexico University Museum (505/538-0380). 





| 
PUP SEE BLISS Ke CGOMFORT, 


> see Barrier Weave™ fabric and Comfort Lock® construction. 





















iting promise 





auty, as they say, is in the eye « 
comfort imaginable. We, on ofting, mit durable down 


> ‘bedding possible. Our fan 


= products—down comforters, pillows 
i feather beds—was created with 


d. Designed to fit your body, your bed, your 


style. We begin by selecting the very best down available. Then, we clean it using our 





tures a three-sided border that locks the down in place where you sleep, keeping it from 


ing to the edges or bottom. The result is pure comfort. Guaranteed. 


COMFORTERS PILLOWS FEATHER BEDS 











COMFORT GUARANTEE Fluffy for Life™ 


Try any of our products for 30 nights, and if you’re 
not completely satisfied, we'll give you a full refund. 


free brochure or to find a retailer near you, call toll free 1.866.433.9476 or visit us at pacificcoast.com. 








*Only Pacific Gost down is Hyperclean. If not completely allergy free, return to the store within 30 days for a refund. 
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Upper Horse Meadows in 

Eastern Sierra off U.S. 395. 
Photograph by 

vhristopher Talbot Frank 
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Each year it catches us by surprise. 
The warm, lazy light shifting through 
the leaves. Air as tart as Pippins, 
luscious as Gravensteins. A gauzy 
haze that gentles the edges of distant 
granite peaks. 


An empty, unpaved road unwinds 
into the quiet wood. Where summer 
traffic once rutted the dust, it’s now 
the road not taken—alluring, end- 
less, pebbled with smooth stones to 
rub between your fingers while you 
squint into the low-lying sun. 


It’s fall in the West. 
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Home Improvement Deiat) 


At Lowe's, you'll find all the crimmings you need to decorate your home at everyday low prices, guaranteed’! 








We have everything from our exclusive collection of Carole Towne” porcelain villages to pre-lit, fiber optic 


and fresh cut trees and a variety of unique theme trees you can easily re-create at home. So stop by today or 


visit us online at lowes.com, and let us help you deck your halls for the holidays Improving Home Improvement 


is 


oO 


orporatior 


“See store for details. © 2001 by Lowe's®. All rights reserved. Lowe's and the gable design are registered trademarks of LF 
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All the world’s a stage in the 





East Bay’s liveliest town 


By Lisa Taggart e Photographs by Kristen Loken 


m Every wall at Capoeira Arts Café in downtown Berkeley is 
painted a different color. It’s a vibrant place: Papier-maché 
sculptures fill the shelves next to paintings and patterned pot- 
tery. Across the practice space for students of the Afro-Brazilian 
martial art capoeira, a mural of candy-colored houses fills the 
far wall. 

I’m early for a show at Berkeley Repertory Theatre’s new 
Roda stage across the street, sc I sip a latte and wait. In bounds 
a troupe of capoeira students in white pants and white shirts. 
They’ve just finished a street exhibition, and two exuberant 
performers head for the mats to reenact their moves; they cir- 
cle each other in a blend of dancing, gymnastics, and kickbox- 
ing. It’s a Berkeley moment: Buy a latte, get a free show. 





The stars are aligning this fall 


Art envelops you in this town. On Addison Street, you can read 





poetry etched in the sidewalk, view paintings in a parking 
garage, catch a show at three stages run by two outstanding | 
theater companies, and hear some hot music at one of the na- 
tion’s only schools devoted entirely to jazz. And that’s just in 
one block. 

“It’s almost kinetic. You walk down the block now and go, 





whoa—it’s the block,” says Tony Taccone, Berkeley Repertory 
Theatre’s artistic director since 1997. 

Berkeley’s mayor, Shirley Dean, says the decade-long effort 
to create the arts district has come together this fall. “It’s like 
critical mass. Things started happening. Now what we have is 
this great mix. It isn’t just theater, it isn’t just one kind of mu- 
sic. There will be something for everybody.” 

Last spring, Berkeley Rep opened the much anticipated 
Roda, a 600-seat proscenium theater. It neighbors the Rep’s 
34-year-old, 400-seat thrust theater for dual performances, giv- 
ing audiences more choices right along Addison Street. 

Next door, the Aurora Theatre Company baptizes its 150-seat 
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A UC Berkeley art student finds 


artistic inspiration on the south side 


of campus, near the Campanile. 
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stage in the Golden Sheaf Bakery 
building this month. And in fall, the 
five-year-old Jazzschool opens in the 
neighboring Kress building; the 
school has an accompanying cafe, a 
performance area, a photography 
gallery, and a bookstore. 

The artsy 
across the campus of the University 
of California and the rest of down- 
town too. The UC Berkeley Art Mu- 
seum reopened September 12 after a 


momentum sweeps 


summer of seismic retrofitting. Cal’s 
Phoebe A. Hearst Museum of Anthro- 
pology, which celebrates its 100th an- 
niversary this year, is currently under 
renovation and should reopen in late 
February. And the Judah L. Magnes 
Museum and the San Francisco Jew- 
ish Museum recently announced 
plans to merge; the new museum 
will open its doors downtown on All- 
ston Way in 2003. 


Berkeley arts aye ae 


Re erkeley is about 12 miles 
northeast of San Francisco. 
The arts district is along Addison 
Street between Shattuck Avenue 
and Milvia Street; downtown busi- 
nesses are clustered along Shat- 
tuck and University Avenues. 

For general area information, 
contact the Berkeley Convention 
& Visitors Bureau (2015 Center 
St.; 800/847-4823, 510/549-7040, or 
www.visitberkeley.com). 


@ARTS 
Aurora Theatre Company. The nine- 


year-old company opens the season in its 


new location with George Bernard 
Shaw’s Saint Joan, October 26 through 
December 2 81 Addison St.; (510) 
843-4822 or ww. auroratheatre. org 

Berkeley Repertory Theatre. The 
Roda Theater opens the season with the 
world premiere of 36 Views by Naomi 


lizuka, through October 28. The old stage 
opens with Nocturne, by Adam Rapp, 
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October 12 through November 11. A lim- 
ited number of half-price tickets are avail- 
able at the box office on the day of show, 
starting at noon, Tuesday through Friday. 


2025 Addison St.; (610) 647-2949 or 
www. berkeleyrep.org. 

Cal Performances. Major dance, the- 
ater, and music companies perform at 
Zellerbach Hall or Hertz Hall. Ticket office 
at northeast corner of Zellerbach Hall, UC 
Berkeley campus; (510) 642-9988 or 
www.calperts. berkeley. edu. 

sazzschool. The grand opening at the 
Addison Street location is scheduled for 
this fall. Faculty and other professional mu- 







eal ys ee UNIVERSITY OF i. 
RT - CALIFOR! AAT: “ 
Ey AW 





































To mark the arts district’s 
city is setting more than If 
and iron poetry panels int 
walk along Addison, near t 
windows of the Center Streqaman) 
Former U.S. poet laureate 
Berkeley professor Robe rt| 
lected the poems to repre 
range of influences in Nort 
fornia’s history. 


Haven for artists, hea 
for audiences : 
Berkeley has been considere 
ter of creative energy for ai 
long as its university has bee 
for student activism. The city 
have contributed to this ref 
Berkeley’s manager of econ 
velopment, Bill Lambert, e 
that as much as $5.7 millio 
vested in the new arts distric 
(Continued on j 


sicians perform on Sunday 
noons ($12). 2087 Adcison; 
845-5373 or www. jazzschoo! 
Phoebe A. Hearst Mui 
of Anthropology. Oné 
nation’s most respected | 
pology museums, schedi 
reopen in late February. h 
Hall, UC Berkeley campus 
643-7648. 

UC Berkeley Art Museum. 
seum has an excellent permanent 
tion of late-20th-century artwork 
month, it shows Martin Puryear: Se 
of the 1990s and The Dream of the 
ence: Theresa Hak Kyung Cha { 
1982). 11-5 Wed-Sun (until 9 Th 
2625 Durant Ave.; (510) 642-0808. 
UC Berkeley Pacific Film A 
The recently relocated theater Sl 
foreign, alternative, and old films; 
has a film library. 2575 Bancroft 
inside the Berkeley Art Museum, 
Berkeley campus; (510) 642-141. 
www.bamprta. berkeley. edu. ig 
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MIND 1S AS NIMBLE AS IT US. 
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TO IMPROVE RESPONSIVENESS AND MANEUVERABILITY, THE 
FIVE-LINK REAR TEAM THAD'S A PART OF USED COIL SPRINGS* AND UPPER 
SUSPENSION. UME TRAM Sea eS aaa ae 
ce 


BUT TO GIVE THIS 9-SEATER A WHOLE NEW RANGE OF MOTIO 
STEERING Tam C TCR USM SMAI Tia UU ASIECU 0) 
WIDENED" BASICALLY, MR. STUMP HAS GIVEN A LI 
THE MOVES OF A SOCCER STAR. | 
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Artists call the town a muse and 
are thankful for the community. “I 
just love Berkeley,” says ceramist 
Rikki Gill. “The city’s very support- 
ive. And we have a wonderful, edu- 
cated public that really appreciates 
nice pottery.” 

“Berkeley draws an extraordinary 
audience. They’re intelligent and curi- 
ous,” adds Barbara Oliver, 
artistic director for the Au- 
rora. She expects the mo- 
mentum to continue. “I 
think good theater makes 
for more good theater.” 

Creativity does seem to 
multiply here; it practically 
runs wild in the streets. On 
a morning jog across cam- 
pus, my husband and I— 
gazing up at the Spanish 
colonial revival and neo- 
classical buildings—stum- 
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@ DINING and 
NIGHTLIFE 

Berkeley's cuisine spans the 
globe; dining prices run the 
gamut too. 

Anna’s Bistro. Interna- 
tional mix of appetizers and 
entrées, from cactus con 

queso and Thai shrimp to Louisiana 
gumbo. Live music every night. 7807 Uni- 
versity Ave.; (510) 849-2662. 

Au Coquelet Cafe. Good spot for 
late-night desserts and lattes. 2000 Uni- 
versity; (510) 845-0433. 

Bake Shop. Great pizzas, cakes, and 
muffins. Closed Sun. 1926 Shattuck Ave.; 
(510) 841-0773 


Sistro Liais French connection has 
. petits plats of coq au vin and beef bour- 
guigngon, plus pommes frites. 1849 Shat- 
; tuck; (510) 849-2155. 
| Capoeira Arts Café Colorful coffee 
shop also houses a capoeira practice stu 
dio. Closed Sun. 2026 Addison; (510) 
666-1349. 
Caffé Strada. The patio, near the 


; 
. 
Hearst Museum, is popular with students. 
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ble upon what sounds like a very 
emotional and painful breakup on 
the other side of a hedge. We can’t 
seem to find a way out except on the 
path past the couple, so we blaze on, 
determined to pretend we don’t hear 
or see a thing. But when we pass the 
bushes, we discover not a private 
drama but a whole film crew taping 


. rr 
me ot a) 





At the Capoeira Arts Café, students practice the athletic 


Afro-Brazilian martial art as patrons sip their lattes. 


2300 College Ave.; (510) 843-5282. 
Cancun Taqueria. Casual Mexican 
eatery, with good aguas frescas and 
moles. 2134 Allston Way; (510) 549- 
0964. 
Chaat Café. Small, inexpensive plates 
of Indian food, including tandoori wraps, 
curries, and stuffed nans. 7902 Univer- 
sity; (610) 845-1437. 
Downtown. Sleekly sophisticated eatery 
has an oyster bar and great seafood. Live 
music most nights; late-night snacks for 
after-the-theater crowd. Closed Mon. 
2102 Shattuck; (610) 649-3810. 
ichiban. Sushi bar and Japanese eatery 
stays open late. 2017 Shattuck; (510) 
48-2200. 
‘uptter. Beer made on-site as well as lo- 
cal brews; live music Tuesday through 





some dramatically doomed) 
ship for a theater class. Lat 
pass Sather Gate and UC B 
Sproul Plaza—incubator fo 
activism in the 1960s a d 
bongo band and a guitaris} 
duo compete for attention. 

At the edge of the camg 
line of proselytizers and fly 
ers, One man in 
cowboy hat lo 
pounds to a trio ¢ 
boarders on the ny 
making sculpture] 
did not make t 
slushies as a medi 

Shakespeare wa} 
but we might as we | 
cific: All the world’s} 
And the players are 
cated, exuberant, 
scholarly—and_ so 
even kooky. 


Saturday. Patio out bac 
a firepit. 2781 Shattuck; 
843-8277. 
Venus. Serves whats 
s “urban comfort fo 
tuna melts with go | 
cheese, salade nigoise} | 
roast chicken. Closed. 
2327 Shattuck; (510) 540-5950. 1 





m@ LODGING | 
Bancroft Hotel. The 1928 buildin 
22 rooms decorated with Asian tou 
roof patio overlooks bay and down 
From $119. 2680 Bancroft Way; 
549-1000 or www.bancrofthotel. cor 
Hotel Durant. A 73-year-old bu} 
with 140 elegant rooms. Main 
restaurant, Henry’s Public House & | | 
has a lively late-night scene. From 
2600 Durant Ave.; (510) 845- Bat 
www.hoteldurant.com. 
Hotel Shattuck Plaza. A 1910} 
right in the middle of downtown, witt| 
rooms. From $99. 2086 Allston; (510)| 
7300 or www.hotelshattuckplaza.con) 
(Continued on pag) 
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Ski Alberta, Canada. . 


we > You're only hours away from the world’s best skiing. Breathtaking scenery and —>_itatalataenemenementersng ores 











magical runs await. Alberta — home of the Canadian Rockies and much more. 


Lake Louise skilouise.com e Banff’s Sunshine Village skibanff.com 
Banff Mount Norquay banffnorquay.com e Nakiska skinakiska.com ma aie 
Fortress Mountain skifortress.com ¢ Ski Marmot Basin skimarmot.com 

Castle Mountain castlemountainresort.com 1-800-661-8888 


International Airports calgaryairport.com ¢ edmontonairports.com travelalberta.com 
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Dishes for 
1000. 1OOd 
for dishes 


@ WEST BERKELEY: 
CERAMICS 

A few blocks north of the popular Fourth 
Street shopping district, this quiet 
industrial-turned-residential neighbor- 
hood has sheltered a high concentration 
of ceramic artists for a long time. Its an- 
chor is the 35-year-old collective, the 
Berkeley Potters Guild. 

The city has recently designated the 
neighborhood an arts district. You can 
pick up a brochure titled “West Berkeley 
Potteries,” with a map and listing of nine 
local artists, at the Berkeley Potters Guild 
or the Berkeley Convention & Visitors Bu- 
reau on Center Street. Call studios in ad- 
vance to check hours. 

Here are a few favorites: 

Berkeley Potters Guild. Collective of 
19 artist studios with a small gallery in 
front. 70-5 Sat-Sun. 731 Jones St.; (510) 
524-7031 or www.berkeleypotters.com. 
Brushstrokes. Classes for kids and 
adults on painting ceramics and making 
mosaics. 17-8 Mon, Wed-Fri; 11-6 
Sat-Sun. 745 Page St.; (510) 528-1360. 
Potters’ Studio. Gallery store repre- 
sents 16 artists. 70-5 Sat-Sun. 637 
Cedar St.; (610) 528-3286. 


@ NORTH BERKELEY: 
GOURMET GHETTO 

Food is an art form in the district north of 
University Avenue along Shattuck, known 
for years as Gourmet Ghetto. Since Alice 
Waters opened Chez Panisse here 30 
years ago, this area has been the starter 
dough for California cuisine and dozens of 
great eateries. Take a fine dining tour, or 
shop to create a masterpiece at hom<¢ 
Cesar. Airy new wine and tapas bar next 
to Chez Panisse has an excellent wine list 
and late hours on weekends. 1575 Shat- 
tuck Ave.; (610) 883-0222. 


SUNSET 


Cheese Board. A virtual global tour in 
cheese—the helpful staff will let you sam- 
ple as you choose. Also, great fresh 
breads and pizzas. Cheese shop closed 
Sun-Mon, pizzeria closed Mon. 1504 
Shattuck; (510) 549-3183. 

Chez Panisse. The cornerstone of the 
neighborhood and of California cuisine. 
The upstairs cafe is more casual than 
downstairs, where reservations are re- 
quired and the menu changes daily. 
Make reservations one month in ad- 
vance. Closed Sun. 1517 Shattuck; cafe 
(510) 548-5049; restaurant (510) 548- 
5525; or www.chezpanisse.com. 
Masse’s Pastries. Cakes and pastries 
as delicious as they are beautiful. Closed 
Tue. 1469 Shattuck; (510) 649-1004. 
Peet’s Coffee & Tea. Revered by java 
connoisseurs far and wide, Peet's is said to 
have been the first specialty coffee store in 
the Bay Area. The original branch still 
claims a corner on Walnut Street and Vine. 
2124 Vine St.; (610) 841-0564. 

Phoenix Pastificio. Dozens of flavored 
fresh pastas, including rose petal, porcini, 
and Meyer lemon, all cut to order. (The 
same pastas are sold to hundreds of up- 
scale Bay Area restaurants.) Try the 
desserts and sauces too. Next door, the 









Artists at the 
Berkeley Potter 
Guild invite vis t 
to view their 
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in progress and] 





browse and buy 
the gallery out 
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pasta is served for lunch at the shop's! 
1786 Shattuck; (6510) 883-0783, 

Poulet. Delicious homey foods at 
take-out deli and small cafe; choice: 
clude many kinds of roast chicken | 
chicken salads, plus pastas, colesl{i, 
and sandwiches. Closed Sun. 1685 §' 
tuck; (510) 845-5982. 
Saul’s Restaurant and Deli. Del 
restaurant with Jewish comfort food 
cluding chicken soup, beef brisket, 
pickles. 1475 Shattuck; (610) 848-338 
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he experience is priceless. 


awaken dreams of legendary wonders, see wildlife, catch trophy-sized fish and meet 
ne people who call this playground home. You'll find it all and words of friendly 
dvice in the FREE official Alaska travel guide. Simply mail us the reply card or write: 


Alaska Vacation Planner Dept. 2218 
PO. Box 196710 
Anchorage, AK 99519-6710 


http://usm.travelalaska.com 


} 
- The Land We Love 
McKinley, Denali National Park & Preserve. Inset: Totem in Southeast Alaska. 
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Cruise Hawall:s only 7-day ship 
with) balconies trom $8QoQ ~ 


There’s never been a better way to see Hawaii. Our new Norwegian Star 
was purpose-built for Freestyle Cruising™ and designed specifically to cruise 
the Aloha State. You'll fined over 500 staterooms and suites featuring private 
mecticonies so you can enjoy Hawaii’s majestic coastline. 


tuere are also 10 different restaurants, new activities, 
increased service anc! flexible 7-day itineraries. Depart 
from Maui or Honelulu anc visit the four major Hawaiian 


Islands and the Pacific hideav ay of Fanning Island. For 





a brochure, see your travel age: or call today. 


* Applies fo selec! 2002 sailings. Fare is cruise only, for an Inside Stateroom, per person, double occupancy °°! -\/+s non-commissionable fares. 
Departure taxes are not included. Offer is based on availability, capacity controlled and not combinoble with ‘ors, Subject to change or 
cancellation without nolice and may be withdrawn at any time. Other restrictions may apply. Ships’ Registry: Ba: ‘22001 Norwegian Cruise Line 








TERRENCE McCARTHY 


Unwind against a backdrop of gorgeous city views at the Nob Hill Spa. 


Tub time-out 


San Francisco’s soaking venues are the ultimate antidote to holiday madness 


holiday season quickens its pace, you might find 
with jangled nerves and knotted muscles. Fortu- 
spas all around San Francisco provide a welcome 
into soothing tub waters. From pampered luxury 
royalty to the down-home simplicity locals enjoy, 
ues listed here all provide tranquil soaking retreats. 
perfect way to spend a chilly November after- 
d what better way to select a holiday gift than by 
g the goods yourself? 
Hill Spa at the Huntington. The ultimate in lux- 
a soak, stretch out on a lounge chair next to the 
ooth “infinity pool,” sipping green tea while you 
t at the San Francisco skyline. Spa access (including 
) $25; massage from $95. The Huntington, 1075 
1a St.; (415) 345-2888 or www.nobhillspa.com. 
Springs & Spa. A favorite among hip, young 
ckers, in the heart of Japantown. Dip in the com- 
hot pool and cold plunge, and savor the ambience 
-Asian serenity. Coed Tue; women only on Sun, Wed, 
len only on Mon, Thu, Sat. Communal bath access 


from $15; massage (including bath access) from $50. 
1750 Geary Blvd. at Fillmore St.; (415) 922-6000 or 
www.kabukisprings.com. 

Family Sauna Shop. Whirl your way to bliss in private 
tubs in a friendly, homey setting. Tubs $15; massage from 
$44, 2308 Clement St. at 24th Ave.; (415) 221-2208. 

Spa Nordstrom. Shopping-weary bones get rejuve- 
nated in the bubbling waters of a milk whey or oxygen 
hydrotherapy bath. Baths from $50; massage from $70. 
San Francisco Centre, 865 Market St.; (415) 977-5102 or 
www.nordstrom.com/spanordstrom. 

The Hot Tubs. An art deco-inspired venue with tub 
and sauna suites that accommodate up to five people. 
$17.50. 2200 Van Ness Ave. at Broadway; (415) 441-8827 

Elisa’s Beauty & Health Spa. The setting is a little 
austere (concrete walls, no view), but the private outdoor 
tubs and benches let you sun yourself or stargaze as if 
you were in your own home. Hot tub $30 for two; 
massage from $54. 4028A 24th St.; (415) 821-6727 or 
www.elisasbeauty.citysearch.com. — Rachel Rodriguez 
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travel guide - tips and trips 


Electricity for hire 
gw Try something new 
when you pick up your 
next rental car: At more 
than a dozen cities 
in the West, you 
can now rent 
electric ands 
hybrid cars. 

Partnering with EV 
Rental Cars, an alternative 
vehicle company founded 
in 1997, Budget Rent a 
Car offers natural gas, hy- 
brid, and electric cars for 
rent in 11 Western cities, 
including San Francisco 
and Sacramento. Hertz 
also rents electric cars, 
geared toward weekly 
and monthly usage, at 
several locations in the 
Bay Area; Alamo and Na- 
tional in Sacramento have 
natural gas cars available 
as well. 

Not all cars will work 
for all travelers: The elec- 
tric cars, for example, 
need to be recharged after 
about 55 miles. But with 
these cars’ rates compara- 
ble to those of compact 
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cars, renting some right- 
eousness seems like a bar- 
gain. Budget EV Rental 
Cars: (877) 387-3682 or 
www.evrental.com. Hertz: 
(800) 654-3131 or www. 
hertz.com. Alamo: (800) 
462-5266 or www. 
alamo.com. National: 
(800) 227-7368 or www. 
nationalcar.com. 

— Lisa Taggart 


Tasting history 

= Sebastiani Vineyards 
& Winery’s new tasting 
room began with an un- 
predictable fault line and 
ended with a historic 
restoration. As part of a 
county-mandated seismic 
retrofit, contractors re- 
moved walls and discov- 
ered beautiful old stone 














beneath—a legacy of 
founder Samuele 
Sebastiani’s 1904 con- 
struction. The repair job 
quickly became a preser- 
vation project. Reopened 
this fall, the Sebastiani 
Vineyards & Winery Hos- 
pitality Center exhibits 
memorabilia such as oak 
barrels carved with scenes 
of padres crushing grapes 
in the original 1825 mis- 
sion—forerunner of the 
present vineyard. The 
tasting room ($5) offers 
an expanded selection of 
premium wines, viticul- 
ture classes, and private 
tours and tastings for 
groups of six or more. 
389 Fourth St. E, Sonoma; 
(707) 938-5532. 

— Chiori Santiago 


Crissy Field’s snug new hut 


w It’s called the Warming Hut for good 
reason: The Presidio’s newest cafe and 
bookstore is set at the far western end 
of the former Crissy Field airstrip, a 
spot where bone-chilling winds and 
thick fog often rush off the Pacific 
Ocean into San Francisco Bay. 

Occupying a onetime army ware- 
house, this remodeled structure is now 
a well-lit, cozy place for book browsing 
and espresso sipping, and an inviting 
stop for waterfront walkers, joggers, 
and bicyclists. 

Closed Tue—Wed. Western end of 
‘ Crissy Field near the West Bluff picnic 
“3 area; (415) 561-3040. — Ben Davidson 
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referencing, so wher 
you get the urge for 
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Perched on Richardson Bay, the Lyford house was hauled by barge, fully intact, from Strawberry Point. 


f you’ve ever driven into Tiburon, 
chances are you’ve passed by 
the yellow Victorian mansion on 
the south side of Tiburon Boulevard, 
framed by Richardson Bay. You’ve 
probably wondered how the house— 
and the 11 acres of land around it— 
has escaped the development that 
has overtaken much of the town. 
This is the time to find out. Though 
the Bay Audubon Center & Sanctuary 
was established here some 40 years 
ago, until recently it has been little 
known outside Marin County. Now, a 
newly renovated '/2-mile nature trail 


with viewing platforms and _ tele- 





scopes makes it easier—and more 
fun—to explore the sanctuary, offer- 
ing an eyeful of the avian and marine 
activity that thrives here from now 
through winter. 

Built in 1876, the Lyford house orig- 
inally sat on Strawberry Point, the spit 
of land that juts south from Tiburon 
into the bay. About to be bulldozed 
just as plans were taking shape for the 
sanctuary, the house was donated to 
the National Audubon Society and 
moved by barge to its present location 
in 1957. Last September, it was added 
to the National Register of Historic 
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Places. These days the Lyford house 
opens to the public on Sundays; visi- 
tors can wander around its Victorian- 
furnished rooms, some of which boast 
paintings by John James Audubon. 


liracie {I ne Day 
Standing at the crest of the nature 
trail, you can gaze out at Richardson 
Bay, San Francisco Bay, and the San 
Francisco skyline beyond it. If you 
visit this month or next, you’re sure to 
see many birds: Richardson Bay is a 
major stopover along the Pacific Fly- 
way, providing a critical feeding and 
wintering habitat for more than 80 
species of waterfowl and shore birds. 
In winter, 300 harbor seals and sea 
lions also live in the bay. 

Bird and marine life were not 
always a given here. In the late 
1950s, plans were afoot to fill in 
Richardson Bay in order to create 
more land for waterfront homes. 

Some residents objected. Perhaps 
the most influential among them was 
Dr. David Steinhardt. When he moved 
here from New York City in 1951, 
Steinhardt says, “everyone was tearing 
their hair out because the bay was go- 
ing to be filled. And I got pretty upset 


| a 
] 
i 
| 


| Travel planner ' 
| WHERE: From San Francisco, 


U.S. 101 about 10 miles no 
Tiburon; take the Tiburon aT 
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Turn right on Greenwood Co fe 
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Sanctuary: 9-5 daily; Lyford hi 


1-4 Sun; free. 376 Greenwoo 
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workshops, and lectures. 
too.” That is, until an idea ci 
him. “There are a lot of big 
there, and a lot of children in| 
he reasoned. “I bet the Audubo 
ety would want to turn this arez 
bird refuge.” To his surprise} 
Baker, the president of Audul 
the time, came to see the area 
son. Baker took a boat ride with 
hardt—and decided to back the 

You, too, can visit to enjoy the 
(and birds) that inspired Steir 
Baker, and others to fight fe 
preservation of Richardson Bay. 
things never change—thankfulh 
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www.coldwatercreek:com 


Now take 


sey a 


‘4’ your online 
. order of $75 or more 





a Simply enter WHA1010 


at checkout. Applies to one online 
order only, please; cannot be combined 
with other offers. Offer good through 
January 31, 2002. Sorry, not valid 

at www.the galleryatcoldwatercreek.com. 


Questions? Call 1-800-510-2808 





Shirt in 100% silk doupioni [R40296] $98 Ballet Neck Top in raon/polyester/spandex [A01382] $24 
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our kind of clothes. Online. All the time. 






















































































Striking architecture of the new Copia center adds a modern element to 


downtown Napa, where the mix includes the brick-fronted Sweetie Pies. 


he biggest thing to hit the 
Wine Country town of Napa 
since the end of Prohibition, 
Copia: The American Center for 
Wine, Food & the Arts is more than 
just another museum. “Copia will be 
an international destination,” says di- 
rector Peggy Loar, “and will help put 
Napa on the world map.” 
Although the Napa Valley is an 
internationally known wine region, 


its largest town is often bypassed 


by visitors. But Copia—a mix of 


museum, gardens, and educational 
center—is set to change that when it 
opens this month. At least that’s what 
Copia founder Robert Mondavi 
hopes. Trim, white-haired, and as 
stylish as a country gentleman, Mon- 
i, at 88, is the head of a vast wine 
‘re. For him, the $55-million 
center, planned to open November 
18, represents a legacy. “I came to the 
‘re I wanted to give some- 

9 our country,” Mondavi 


this will be something 


unique—celebrating wine, food, and 
art in one location.” 

Facing the river on the edge of 
downtown, Copia is an extensive 
building topped by an undulating 
roof. Like a jewel in a glittering set- 
ting, it is surrounded by 3 acres of 
gardens with herbs, vineyards, veg- 
etables, and flowers. The gardens 
were inspired by those of the 
Chateau de Villandry, a castle in 
France’s Loire Valley, explains archi- 
tect James Polshek, who is known 
for his design of the American Mu- 
seum of Natural History’s new Rose 
Center for Earth and Space in New 
York City. “Here, as with Villandry, 
we emphasize the grid of the gar- 
dens and the marriage of stone and 
water.” An outdoor concert terrace 
faces the river. 

Inside Copia, you can taste wine 
or take one of 15 weekly wine 
classes, perhaps in conjunction with 
one of the 15 different food courses 
guided by master chefs, who will be 









able to demonstrate techniqu! 
tiered 75-seat classroom co 
with kitchen. In the museum, 
manent exhibition, Forks | 
Road: Food, Wine, and the Am 
Table, examines the place o 
and wine in American life 
Aroma sensory stations offer 
ance for untrained noses as 
sniff their way through a sti 
wine components. | 
Also on display is kitche 
from Julia Child’s home. It’s : 
Child has been a center advis 
honorary trustee. Over a recent 
in Napa, the 89-year-old doye: 
American cooking talked exteij 
about the center. “It’s going t 
tremendous resource—fun as 1 
educational,” she said with her 
mark enthusiasm. “It’s going 
very exciting—I can’t wait!” 
(Continued on pa 
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iscover an amazing home and an active lifestyle designed for you to enjoy any way you | 


hoose. It’s where folks like you come together to enjoy a way of life that lives on. 
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For your free Sun City Lifestyle Guide, log on or call 1-888-733-5932. | 
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Downtown renewal 

Copia is part of an ongoing revival 
of Napa’s core, which runs roughly 
from First to Third Streets and from 
Jefferson Street to just past Soscol 
Avenue. Because the downtown had 
suffered repeated flooding, one key 
ingredient of the city’s resurgences 
was the 1998 passage of a county 
measure to help fund flood protec- 
tion. The Napa River is now under- 
going some $238 million of flood- 
control work; one day, it is hoped, 
parks and a trail will wind along 
the water. 


Napa downtown travel planner 


apa is 50 miles north- 

east of San Fran- 

cisco. From State 29, 
take the First Street/down- 
town Napa exit and follow 
signs to downtown and Copia 
(just past the Napa Valley 
Wine Train depot). For details, 
contact the Napa Valley 
Conference and Visitors 
Bureau at (707) 226-7459 or 
Www.napavalley.com. 


Attractions 

Copia: The American 
Center for Wine, Food 
& the Arts. The opening art 
exhibit, Active Ingredients, 
runs November 18 through 
April 22. $12.50. 500 First; 
(707) 259-1600 or www.copia.org. 


Dining 


American Market Cafe. Located in 
Copia, the cafe will offer picnic-style fare. 


(707) 259-1600. 
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Bombay Bistro Cuisine of India. 
One of the newest restaurants in town 
serves authentic Indian food. 1071 First; 
(707) 253-9375. 

Cole’s Chop House. Comfortable yet 
hip, this retro-style restaurant faces Napa 
Creek within shouting distance of Copia. 
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Now, at First and Main, retail 
shops are going into a new two-story 
brick-and-stone structure that echoes 
the style of the adjacent 1879 Napa 
Valley Opera House. The old opera 
building itself is undergoing renova- 
tion and will soon reopen as a per- 
forming arts center. | 

In and around downtown, upscale 
lodgings have popped up; perhaps 
the most luxurious is small, Asian- 
influenced Milliken Creek Inn, a Bali 
Hai—meets—Napa kind of retreat. New 
restaurants are rising near the town’s 
center in anticipation of an increase 





A cozy blaze in the stone fireplace warms the 


Blackbird Inn’s sitting room. 


1122 Main St.; (707) 224-6328. 

Julia’s Kitchen. Copia’s restaurant, 
which has garden seating, will feature sea- 
sonal menus with ingredients from the 
center's organic gardens. (707) 259-1600. 
Sweetie Pies. Buy cookies, pies, 
cakes, and goodies like the s’more 
brownie with milk chocolate chunks and 
marshmallow. 520 Main; (707) 257-7280. 
Tuscany. Sit by the picture windows and 
opeople-watch while you warm up with 
hearty goat cheese ravioli or a bowl of 
minestrone. 1005 First; (707) 258-1000. 



















in culinary tourism. Check ov 
Chop House across the riv 
you can enjoy an icy martin 
perfectly aged steak. At 7 
about two blocks from the 
you can dig into pastas and 
fired pizzas. Try now to book 
at Julia’s Kitchen, inside Coj 
scheduled to open with the ce 

Or just walk down Main Str 
inhale the honeyed fragra 
pumpkin cookies baking at § 
Pies in the restored Hatt B 
For Napa, too, things have 
smelled sweeter. 


PT 


Lodging 


First; (888) 567-9811 ory 
foursisters.com. j 
Milliken Creek — 
Overlooking the Napa F 
the 10 rooms hint at he 
otic, with fresh flowers, 
wood-type flooring, and 
grass lounges along 
fireplaces and spa tubs, and t 
mounded with Italian linen sheets: 
white comforters. You can stroll th et 
quil gardens. A spa is being plant 
From $250, breakfast included. 1818 
verado Trail; (888) 622-5775, (707) é 
1197, or www.millikencreekinn.com. 
Napa River Inn. The 1884 Hatt By 
ing has been tastefully remodeled wit!|® 
rooms and suites, each offering a firep| 
or a view of the river. From $159. | 
Main; (877) 251-8500, (707) 251-850() 
www.napariverinn.com. # 
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And any other “er you can think of. 
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PRINCESS 


where t belong 


THE MOST EXTRAORDINARY SHIP TO THE MEXICAN RIVIERA 


incess® returns to the West Coast with the largest and newest ship to set sail for the Mexican Riviera: the amazing Star Princess” 
Jo other ship on the West Coast offers more dining choices, more affordable balconies and more nightly entertainment options. 
tar Princess sets sail for the golden shores of Puerto Vallarta, Mazatlan and Cabo San Lucas starting March 2002. If you can’t wait, 
© elegant Sea Princess® begins sailing September 2001. Both ships offer Princess’ exclusive Personal Choice Cruising” for an 
mparalleled experience to the Mexican Riviera. Call your travel agent or, for a free Personal Choice planning kit, call 1.800.PRINCESS. 


www.princess.com °¢ & America Online Keyword: Princess 












































3-Day Weekend 


By Matthew Jaffe « Photographs by David Zaitz 


Freeway-less in L.A. 


Location, location, location ... when it comes to seeing L.A., a little strategy pays off 


m In 1989, I moved from San Fran- 
cisco to Los Angeles with the kind of 
nervous anticipation I suspect human 
cannonballs feel just before the fuse 
is lit—I was being launched into the 
unknown. There was, however, a dif- 
ference: When you land in L.A, 
there’s no safety net. 

Having lived in San Francisco for 
five years, I had been thoroughly in- 
doctrinated in the gospel that L.A. is 
devoid of culture and history, and 
full of bionic babes, smog, and— 
most of all—freeways. 

So, I made one critical decision: I 
would not move to a neighborhood 
that demanded a freeway commute. 
As it turns out, I found a Spanish-style 
apartment straight out of Raymond 
Chandler (he had lived a few blocks 
away) in a neighborhood described 
in real estate parlance as “Beverly 
Hills Adjacent.” It was within walking 
distance of world-class art museums, 
lush parks, the La Brea Tar Pits, and 
the venerable Farmers Market. 

The lesson in all this is that by 
strategically situating yourself—for 
the long term or for the weekend— 
you can experience the heart of one 
of the world’s most vibrant and origi- 
nal cities and yet never tempt fate on 
a freeway. 

Though there is no convenient 
neighborhood designation for the 
heart of L.A., it is bounded by La Brea 
Avenue on the east and the San Diego 
Freeway on the west, and it includes 
the city’s Fairfax district and part of 
Hollywood, plus Beverly Hills and 
West Hollywood. Much of the action 
takes place along long boulevards 
rather than centering around tradi- 
tional neighborhood hubs. It’s a little 
fast and unapologetically unquaint. 
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Roam among the Rodins at the Los Angeles County Museum of Art’s Cantor 
Sculpture Garden, then waltz inside for a world-class art tour. 
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beauty of this slice of L.A. is 
en as it comes alive with fine 
g and high art, there are also 
nts when the city unashamedly 
jup its clichés. One thing this 
jas is star power. Within a mile 
ire I lived, I had chance encoun- 
ith the likes of Bruce Spring- 
Jerry Seinfeld, and Bill Clinton. 
| at the naysayers may choose 
ler at, Angelenos embrace as 
what makes the city unique. 
ern California may be one-of the 


H 
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top book-selling markets in 
the country, but walk along 
Rs Melrose and you’re bound 
Xe to see a prime example of 
the city’s notorious fixation 
on the shallow and physi- 
cal, be it some sweet young 
thing reduced to tears by a 
bad pedicure (true story) 
or the loud boastings of an 
ab-baring Brad Pitt wanna- 
be touting his new screen- 
play (starring himself) to 
his wheat grass—sipping friends. 
Some days L.A. can definitely feel 
like a circus. But most of the time, it’s 
just one of the greatest shows on Earth. 


Deli classic. Everyone has their fa- 
vorite deli in L.A., but few dispute 
that Canter’s (419 N. Fairfax Ave.; 
323/651-2030) is the most famous— 
and it’s open 24 hours a day. 





Youre In Jayco Country. .. 
leet as 


Culture gulch. Wilshire Boulevard 
east of Fairfax is the city’s museum 
row. Through January 6, the interna- 
tionally renowned Los Angeles 
County Museum of Art (5905 
Wilshire Blvd.; 323/857-6000) is fea- 
turing Jasper Johns to Jeff Koons: 
Four Decades of Art from the Broad 
Collections, on loan from L.A. mogul 
and philanthropist Eli Broad. On Fri- 
days the museum stays open until 9 
and has evolved into a singles scene 
for the smart set. 

“But L.A. has no history.” Actually 
there’s plenty, and none older than 
the La Brea Tar Pits, one of the 
world’s most significant Ice Age fossil 
sites. Tar pit discoveries, including 
wolf skulls and the remains of giant 
sloths, are on display at the George 
C. Page Museum (5801 Wilshire; 
323/934-7243). 

To Market. Angelenos pray that a 
new adjoining development won’t 
change Farmers Market (6333 W. 
Third St.), one of the city’s most 





Home. It’s a place, yes. But more than 
Late em Geo GAtMccllerem NOL Mm plate) gc 
that’s always with you. Your home is 
a loving place for your family... an 
inviting place for your close friends. 
BUA lan VclaniamelaleRcarelecaelllerea om eeyii 
into each and every Jayco" recreation 
vehicle. Providing a comfortable yet 
affordable haven to spend more 
quality time with your loved ones... 
giving you a lifetime of memories. 
And the assurance that no matter 
Wall (omnY(0)0 me] (oe Ie oh OMY U Ac 
never really left home. 


You’re In 
Jayco Country 


Welcome Home 
Jayco, Inc. * 903 South Main St. 
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4. Farmers Market, you can taste your way around the globe—and people- 


> your heart’s content—at hot spots like the Gumbo Pot. 


institutions. Down a po’boy 
sumbo Pot (323/933-0358) or 
met BLT at Kokomo Cafe 
53-0773) before grabbing 
dark chocolate-covered gra- 
lackers at Littlejohn’s English 
(323/936-5379). 
§ and dine in L.A. Check out 
ist in fusion cuisine at one of 
’S most stylish restaurants, the 
itchell-designed Ling (8338 
d; 323/655-4555). 


the wait. Get in line with 
als at John O’Groats (10516 
Blvd.; 310/204-0692), where 
biscuits and pancakes draw 
d. 
Brea day. The big, bruising 
€ auto row on La Brea Avenue 
Olved into a top destination for 
furnishings stores and galleries 
€n Wilshire Boulevard and 
se Avenue. 
St crust. You can buy breads 
jla Brea Bakery (624 S. La 
1323/939-6813) at stores around 
but many Angelenos still make 
ugrimage to the original. 
a handle on it. It’s all in the de- 


tails at Liz’s Antique Hardware (453 
S. La Brea; 323/939-4403), home to 
vintage doorknobs, cabinet handles, 
and fixtures. 

Art for art’s sake. The stretch be- 
tween Second Street and Oakwood 
Avenue is home to several of the 
city’s top galleries, including photo 
mecca Fahey/Klein Gallery (148 N. 
La Brea; 323/934-2250) and the di- 
verse Jan Baum Gallery (170 S. La 
Brea; 323/932-0170). 

Quick bites. Two L.A. originals offer 
a distinct choice for a casual lunch. 
Rita Flora (468 S. La Brea; 323/938- 
3900) is a combination florist’s shop 
and cafe with a good selection of sal- 
ads and sandwiches. Although L.A. is 
really a burger town, since 1939 it’s 
been hard to beat that first taut bite 
of the hot dogs at Pink’s Famous 
Chili Dogs (709 N. La Brea; 
423/931-4223). 

Melrose mania. Slap on a tempo- 
rary tattoo and a clip-on navel ring 
and take a stroll down Melrose Av- 
enue, between La Brea and Fairfax 
Avenue—it’s young L.A. at its most 
outrageous. 

For your spiritual side. Although 
it’s less famous, the west end of Mel- 
rose harbors welcome retreats like 
the Bodhi Tree Bookstore (8585 
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charge $.50. Cash Advance fee greater of $5.00 or 3.0% of 
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www.capitalone.com and apply for 
your No-Hassle Platinum card today. 
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do less have more 





Angelenos retreat from the city at Franklin Canyon Lalj 


Melrose Ave.; 310/659-1733), Soolip Paperie é 
(8646 Melrose; 310/360-0545), and the tranc 
garden at Elixir Tonics & Teas (8612 Melros. 
657-9300). ; 
Bruin doins. UCLA’s campus town, Westwood, isi 
rebound, thanks to the arrival of restaurants like § 
scale Italian Tanino (1043 Westwood Blvd.; 3] - 
0444), housed in a restored 1929 building desig) 
pioneering L.A. architect Paul Revere Williams. '} 

a movie at one of L.A.’s great theaters, the Sj 
colonial-moderne Mann Village Theatre (961 Bp 
Ave.; 310/208-6293), or catch a play at the GeffeiP 
house (10886 Le Conte Ave.; 310/208-5454). 


B Mar 























Roc 








{ 
a 
Power breakfast. Even if you can’t afford a rooim 
can grab breakfast at either of two top Beverl fl 
hotels. For an elegant morning, make reservations 
Regent Beverly Wilshire Dining Room (9500 W 
310/274-8179). Or grab a stool and enjoy grealil 
Bee nee pattie iotise cl browns at the Fountain Coffee Room in the so® 
1.800.457.4060 or realsimple.com Pink Palace, the 1912 Beverly Hills Hotel (9641 
pea epee” Deentends Blvd.; 310/276-2251). 
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» flavors. Catch a glimpse of 
‘sidents at the Beverly Hills 
fers’ Market (North Canon Dr. 
¥en Clifton and Dayton Ways). 

3 downtown. Packed with bou- 
5 on Rodeo Drive and top de- 
nent stores along Wilshire 
evard, downtown Beverly Hills 
me of Southern California’s 
shopping destinations. Check 
Suropean fashions along the 
lestone walks of Two Rodeo 
>. At 332 North Rodeo Drive, 
e the quirky little center de- 
-d by Frank Lloyd Wright. 
ese wiz. Fut together a light 











4 from the Italian and French 


tions at the oh-so-gourmet 
e Store of Beverly Hills (419 
everly Dr.; 310/278-2855). 
Places. Across from _ the 
“tly Hills Hotel, the European- 
» Will Rogers Memorial Park 
ie Blvd. and Beverly Dr.) was 
> part of the hotel. A hidden 
€ with a wilder feel is Franklin 





LODGING 


@ BEVERLY HILLS INN. Less 
than a block south of Wilshire 
Boulevard, this boutique hotel 
boasts Beverly Hills location and 
style minus the price tag. Rooms 
aren't big, but they’re nice. The 
price includes free parking (rare 
around here) and complimentary 
breakfast. From $169. 125 S. 
Spalding Dr.; (800) 463-4466. 


@ CENTURY PLAZA HOTEL & 
SPA. A longtime favorite for busi- 
ness travel, the 724-room hotel 
now also welcomes those looking 
for an in-city resort experience. 
Rooms all have baiconies and have 
been redone with plenty of wood 
trim and stylish bathrooms. From 
$220. 2025 Ave. of the Stars; (800) 


228-3000. 


MW LOS ANGELES WEST- 
WOOD. Perfectly situated within 
walking distance of Westwood 
Village, the W is a sleek, modern 
hotel heavy on amenities and style. 
A cascading fountain runs down 
the front steps, and the 500- and 
600-square-foot suites feature 
plush featherbeds. From $279. 930 
Hilgard Ave.; (310) 208-8765. 


Canyon Lake at Franklin Canyon 
Park (head up Beverly Dr. 2'”2 miles 
past Sunset; 310/858-7272). 

Double rub. What could be more 
L.A. than self-indulgence? Get mel- 
low at the end of your trip with the 
two-masseuse Twin Tiger massage 
and Japanese bath at Spa Mystique 
at the Century Plaza Hotel (2025 
Ave. of the Stars; 310/556-2256). 
Cool Breeze. A meal at the Century 
Plaza Hotel’s restaurant Breeze 
(310/554-3334) is a nice way to 
wrap up your stay in style. The 
seafood is impeccably fresh, and 
some of the sweetest scallops you’ll 
ever taste are now in season. @ 
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The Most Enjoyable 
and Hassle-free Way To Travel. 
Unpack Only Once! 








eT INSAT 
rs from$ 

EUROPE 3231998 .. 
See the best of Europe from her legendary 
rivers, away from busy highways. Sail 
aboard deluxe ships (max. 140 guests). Enjoy 
spacious cabins with panoramic windows 
and elegant one-seating 
dining. All shore 
excursions are 
included. Cruise 
through Holland & 
Belgium, through 
France, Italy, Portugal 
& Spain or through 
the heart of Europe on 
the Historic Rhine & 
Danube rivers all the way to the Black Sea. 
Choose from 19 great cruises, 
7 to 21 days. 
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SIA including airfare 


aa the vee of Russia from 
the comfort of a cruise ship. Spend 3 days 
in Moscow and 3 days in St. Petersburg 
(staying aboard) and cruise the fascinating 
“Waterways of the Czars” connecting these 
two majestic cities. All shore excursions 
are included, plus lectures aboard and 
performances ashore. 











See your travel agent or call 


800.645.0794 ly 
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www.uniworld.com 






































The thrill of the hunt 


The Bay Area is a treasure trove for antiques shoppers 


By Marcia Williamson ¢ Photographs by Robert Holmes 


ow can you discern 

a true antiques buff? 

You can count how 
many times per week we sit 
on the couch watching An- 
tiques Roadshow. Then note 
how we take a tiny, secret, 
sadistic satisfaction at the 
drama of some appraisal 
statements: “It’s a very fine, 
very old piece,” the appraiser 
begins, as the owner’s smug 
mouth begins to widen with 
greed. “But by cleaning it, 
you have unfortunately re- 
moved 80 percent of its 
value.” Mainly, though, what 
we like is seeing the beauty 
of old things—and learning 
their stories. We’re antiquers, 
and when we’re not plunked 


down in front of public tele- os Cr. 
vision, we’re always ready to Si vt 


join the hunt. 

Fortunately, when it comes 
to antiques shopping, the Bay 
Area is uniquely rewarding. As San 
Rafael dealer Duncan Mackenzie says: 
“The Bay Area’s eclecticism and ethnic 
mix give us a variety of sources. We 
have classic antiques brought here by 
Easterners. We’re a major entry point 
for Asian antiques. We have a huge 
demand, and supply, for Arts and 
Crafts—era work, especially pottery. 
We have lots of Southwest. And we 
have specifically Californian memora- 
bilia sought everywhere but especially 
found here—from the Panama-Pacific 
Exposition of 1915, from the Treasure 
Island fair, and from the Gold Rush.” 


How much is that armoire 
in the window? 

If you’re a newcomer to this world, 
it's good to get some definitions 
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straight. Antiques are legally de- 
fined—by the U.S. Customs Service— 
as being 100 years old or older. How- 
ever, much of what is purveyed does 
not meet this chronological standard 
but does possess style, charm, or the 
power to evoke the not-too-distant 
past (think Elvis memorabilia or 
painted flour bins). Such items are 
called though the 
spelling is subject to variation (it can 


“collectibles,” 


be unnerving to find your own old 
lunch in this sort 
of inventory). Then there are dealers 
they cheerfully 
call “junque” (used horseshoes, sun- 
damaged textiles, fast-food restaurant 


giveaways). 


box featured 
who offer what 


Within these categories, how can 
you tell what’s really good? The best 





Bill and Mike’s Antiques ¢) 
roosters to crow about. 
















way is to educate your ¢ 
the best: Go to museur 
reputable decorative a 
partments. Go to top: 
(for example, in San 
cisco’s Jackson Square 
some are open by appoi 
only). Or attend a show 
for high-quality stock, | 
only to look. Now in ij 
year, the excellent Sa 
cisco Fall Antiques Shoy 
Mason; 415/546-6661) 
November 1 through 4 this yez 
good is the UVS-Hillsboroug 
tique Show at the San Mateo ¢ 
Expo Center (208/939-7460) 
November 15 through 18. The | 
can Decorative Arts Forum (41 
9234) gives monthly slide lect 
the Legion of Honor in San Frat 

How do you know the val 
piece? Prices are partly establisl 
what the trade will bear. Thi 
higher, for example, in a cai 
trade area. At the same time 
items priced more than $25, t 
often a little bargaining roon 
pending on how long the selk 
been carrying the piece. If you |] 
certain category in mind befor 
shop, you can review current 
guides, such as Schroeder's Ani" 




















































: wide (Collector Books, Padu- 
3 2001; 800/626-5420), Kovels’ 

“its and Collectibles Price List 
{ ee Rivers Press, New York, 
800/733-3000), 
Pottery & Porcelain Ceramics 
fuide (Krause Publications, 


| 
2000; 800/258-0929). With a 


or Antique 


det item, you may be able to 
i ject to an appraisal; for an ac- 
HW professional, check the Amer- 
| bciety of Appraisers (800/272- 
PE Www.appraisers.org). 
Weprative periods go in and out of 
Heh different times and regions. 
e(ijtance, oak furniture is consid- 
ting . ndervalued now, whereas 
yefenia Arts and Crafts artifacts are 
ol »s at their zenith, as are the 
ly “distressed” representatives 
wBbby chic (often, in reality, 
gad and then lightly sanded ma- 
ie y furniture from a currently un- 
0" inable period such as the 


. For more on decorating with 
* Re 
ul€S, See Our story On page 124. 


Bay Area antiquing... 
Alameda Point to San Francisco 


he Bay Area is rich in towns with 

antiques dealers clustered so 

thickly you can park once, stroll, 
explore, have a relaxed nonfranchise 
restaurant lunch, then haul your trea- 
sures home. Here are six top spots. 
Note that the ae of stores listed 
are open daily, but it’s always wise to 
call ahead for hours. 


@ ALAMEDA POINT. This isn’t a true 
antiques district, but the first Sunday of 
each month some 900 dealers partici- 
pate in the Alameda Point Antiques & 
Collectibles Faire (510/869-5428) on 
the grounds of the former Alameda 
Naval Air Station. Exploring takes lots of 
time, but it’s where many dealers go— 
and go early, starting at 6 A.M.—to look 
for stock for themselves. There’s even 





oie 


3 ~~ 


an appraisal booth ($2 per item) should 
you dare to put yourself (and your 
beloved antique) into an Antiques 
Roadshow-style hot seat. When you’re 
famished, try mustardy sausage sand- 
wiches from the Lockeford food booth. 
@ MARTINEZ. This compact, turn- 
of-the-century town on the Carquinez 
Strait is itself a choice discovery. 
Martinez is like hidden treasure waiting 
to be restored (at present, there are 
almost as many bail bond stores as 
“collectibles” emporiums). The antiques 
district runs a few blocks each way 
along Ferry and Main Streets; you can 
get a good, inexpensive meal to eat in 
or take out at Haute Stuff Restaurant 
& Catering (521 Main; 925/229-0521). 
At the edge of town, near the Pine 
Street exit from State 4, is the Antique 


a Quaker, Oatmeal you thought you knew. 


warms you Zeaz¢ and soul’ 
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Connection (817 Arnold Dr.; 925/372- 
8229). It imports high-quality large-scale 
armoires, sideboards, and bedroom 

and dining sets directly from France, 
Belgium, and Holland, selling them at 
near-wholesale prices. 

@ NILES. This Fremont neighborhood is 
full of historical surprises: For instance, it 
was one of the birthplaces of American 
moviemaking—Charlie Chaplin, among 
others, filmed here. The antiques dis- 
trict, centered along Niles Boulevard, of- 
fers similarly pleasant discoveries. A 
good stop for English and American oak 
furniture is With a Little Help from My 
Friends (37313 Niles; 510/797-2088). 
Antique Junction (87312 Niles; 510/ 
793-3481) specializes in American 
Victorian-era pieces. At Tyme for Tea & 
Co. (37501 Niles; 510/790-0944), you 
can enjoy lunch while scoping out tea 
services for sale. Another lunch possibil- 
ity is Bronco Billy’s Pizza Palace 
(87651 Niles; 510/792-1070), for hefty 
burgers and pizza. 

m@ PETALUMA. Here the hunting 
ground is mainly along Petaluma Boule- 
vard North (the 100 to 300 blocks) and 
the 100 block of Kentucky Street. (For a 
visitor’s guide with a map, call 877/ 
273-8258.) Two good destinations— 
both with high-quality goods and not- 
overpacked displays—are collectives on 
either side of the 100 block of Petaluma 
Boulevard North: Chelsea Antiques 
(148 Petaluma Blvd. N; 707/763-7686) 
and its newer, more Mediterranean 
sister emporium, Sienna (119 Petaluma 
Blvd. N; 707/763-6088). The west side 
of this block is bookended by two 
splendidly neoclassical former banks, 
now both safeguarding antiques deal- 
ers’ wares; Vintage Bank Antiques 
(101 Petaluma Bivd. N; 707/769-3097 
has a bit more variety than Monarch 
Antiques (199 Petaluma Blvd. N; 
707/769-3092), in the old Sonoma 
County National Bank. For a lunch stop, 
Aram’s Café (131 Kentucky; 707/765- 
9775) has cheerful service and good 
Armenian/Mediterranean food. 


SUNSET 


Past perfect: Martinez browser steps back in time. 


@ SAN ANSELMO. This Marin County 
city was one of the earliest towns to 
achieve identity as an antiques-shopping 
destination. You'll hit pay dirt on Sir Fran- 
cis Drake Boulevard and a few parallel 
blocks of San Anselmo Avenue. (You can 
pick up a complete annotated map at 
most dealers or call 415/459-2002.) The 
landmark terra-cotta-colored Pavillion 
Antiques (610 Sir Francis Drake; 415/ 
459-2002) is a long-established collec- 
tive, with 38 dealers under one roof. A 
much smaller collective, Yankee Girl 
Antiques (328 Sir Francis Drake; 
415/460-0400) has a consistently infor- 
mal country feeling throughout. But there 
are also small, single-dealer shops 
imprinted with each owner's individuality. 
For example, Nancy’s Maison et Jardin 
Antiques (701 San Anselmo Ave.; 
415/457-0998) consistently reflects the 
indoor-outdoor look that pleases its 
owner. And K. Crowley Pacific Designs 
(832 Sir Francis Drake; 415/459-7540) is 
a small, one-dealer enterprise with a 
stunningly unified sensibility, featuring a 
wonderful mix of contemporary and 
antique Asian furniture and craft pieces. 
\Vhen the wanderer’s feet finally tire, 
Comforts (38385 San Anselmo; 415/454- 
9840) makes a refreshing lunch stop, 
though the locals throng to Bubba’s 


Diner (S66 San Anselmo; 415/459-6862). 


m SAN FRANCISCO. Along outer 


Sacramento Street between Presidio 
Avenue and Spruce Street, nearly a 
dozen antiques dealers are sprinkled 


4 
a 
4a 

| 
| 


' 
amid other interesting small shops; the — 
ease of browsing here suggests a lower 





density version of Manhattan’s upper i 


Madison Avenue. The strength of this 
district is French decorative arts. 1 
Antiquaire (8489 Sacramento; 415/292- 
7500) is a brilliant little shop with finely 
chosen French faience, Quimper pottery, | 
and expensive but rare antique ceramics 
such as English majolica and Massier. If — 
you're looking for French furniture, from 
buffet to bonnetiére, don’t miss Marjorie | 
Rose Antiques (3490 Sacramento; 
415/440-4454). Monique Arnon Art & | 
Antiques (3480 Sacramento; 415/921- 
8650) has prints, paintings, and textiles. 
Respected interior designer Kendall 
Wilkinson, who owns Patina Atelier 
Antiques (3364 Sacramento; 415/409- 
2299), does all her own buying in France | 
and has an excellent eye. While you're in | 
the neighborhood, check Thos. Moser 
Cabinetmakers (3395 Sacramento; 
415/931-8131), which lifts traditional 
cabinetmaking to the level of art. 

For lunch, the Magic Flute Garden 
Ristorante (8673 Sacramento; 415/ 
922-1225) is pleasant and has garden 
seating. Tiny Eunice’s Cafe (8336 
Sacramento; 415/440-3330) has a warm 
atmosphere and an eclectic menu. 
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North of Gazos Creek, Pigeon Point Lighthouse stands on the seaside blufig@ii: 
day trip 4 
The other Ano Nuevo 


Seals aren’t the only spectacle along the San Mateo coast 
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By Ann Marie Brown 


here are still a few weeks left 
before 3,000 elephant seals 
show up at Ano Nuevo State 
Reserve and with them the hordes of 
people who gather to view the blub- 
bery pinnipeds. November is the 
time to explore the unsung stars of 
4,000 acres 


of coastal mountains, bluffs, reefs, 


Ano Nuevo—more than 


and beaches—sans the seal spectacle 
and accompanying crowds. 

Your choices include an inland 
hiking trail leading to spectacular 
coastal vistas, a beach-and-bluff ram- 
ble, or a short saunter to a rocky reef 
where colorful sea creatures are re- 
vealed by the departing tide. 

Ambitious explorers can tackle the 
Whitehouse Ridge Trail, which as- 
1’ miles from its trailhead off 
Whitehouse Creek Road through a 
fern-filled redwood forest to attain 


cends 
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high overlooks of the coast. | 

Follow the trail past the upp! 
point to where the path tops | 
a ridgeline known as the Cha | 
remains of an ancient ocean} 
Here, the nutrient-poor soil su} 
a forest of miniature manzanit' 
stunted knobcone pines. Turn | 
the Chalks Mountain Fire Roz 
return the way you came. 

If the sea calls your name, < 


along the beaches and blufi 
south of Gazos Creek is in order; 
the parking area, wander south s 
sand, past the pelicans wad 





Gazos Creek. In a mile you apf) t 
Franklin Point, where the fogl|®, 


clipper Sir John Franklin wreclt 
1865, claiming 13 lives. (Stay \f 


the cable lines to protect fragile} 
vegetation.) From the top of the|it 


ice SA a sane , 
est dune, the view is inspiring: © 
























avel planner 

ERE: From Half Moon Bay, drive 
les south on State 1. For the 

b from Gazos Creek, turn west 

) parking area across from Beach 
gas station and store. For 
itehouse Ridge trailhead, drive 

D yards south of Rossi Rd., turn 

Bt on dirt Whitehouse Creek Rd. 

H go 2.4 miles (trailhead is on 

t). For the visitor center, drive 2.7 
es south of Rossi Rd. to main 

0 Nuevo entrance. 

EN: Visitor center: 10:30-3:30 
Sun. Park: sunrise to sunset 
ily. 

STANCE: Whitehouse Ridge 

Bil, 2 miles one way. Gazos Creek 
Franklin Point, 1 mile one way. 

os Creek to the mouth of White- 
Creek, 2 miles one way. 
ONTACT: (650) 879-2025. 


ae 

WHITEHOUSE 

5a’ Gazos Whitehouse _ RIDGE 
». —Creek Creek ~~ TRAIL 


5 THE 
Rossi Rd. Whitehouse © #4!¥*S 
~Y 
yp Creek Rd, Chalks 
wee Mountain 
C1 ae -> Fire Rd. 
0 mi 
Main Park 
Table ANO NUEVO. Entrance 
Rock = STATE 
RESERVE Visitor 
Center 
Point 


Ano Nuevo Cove Beach 


Point Lighthouse beck- 
ons from the northern 
t; Table Rock and Ano Nuevo Is- 
d risé to the south. 

he path continues along the 
ffs to the mouth of Whitehouse 
ek (about 1 mile), where Ohlone 
jians lived for more than 5,000 
. Today, the creek is home to a 
vindling population of seagoing 
elhead salmon. 

Von’t miss ANo Nuevo’s visitor cen- 
. The restored barn contains fasci- 
ing exhibits on local coastal history 
d wildlife. A short walk from the 
rn, the fine sands of Cove Beach 
ay tempt you to stay for a picnic. 


y 
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Come to where 500 inches of perfect snow meets gentle slopes and incredible 
powder bowls in Utah’s most intimate setting. Where guests are treated 

to exceptional cuisine, indulgent service and elegant ski-in/ski-out 
lodging far from the crowds — all within 45 minutes 

of Salt Lake International Airport. 


Welcome to Solitude. 


I-800-748-4SKI 


www.skisolitude.com 


Solitude 
Vas) a 
Big Cottonwood Canyon, Utah 
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ASTON HOTELS & RESORTS—WWW.ASTONHOTELS.COM 

CASTLE HOTELS & RESORTS—WWWV.CASTLERESORTS.COM 
GRANTHAM RESORTS—WWWV.GRANTHAM-RESORTS.COM 
HAWAIIAN AIRLINES—VWWWVV.HAVWAIIANAIR.COM 

HAWAII VISITORS & CONVENTION BUREAU—W/WVW/.GOHAWAII.COM 
JW MARRIOTT HAWAII—WWVWV.MARRIOTT.COM 

KAHANA VILLAGE—VWWWV.KAHANAVILLAGE.COM 

KAUAI VACATION RENTALS—VWWWV.KAUAIVACATIONRENTALS. COM 
KAUAI VISITORS BUREAU—WW/VV. KAUAIDISCOVERY.COM 

KONA VILLAGE RESORT—WWWV.KONAVILLAGE.COM 

LAHAINA SHORES BEACH RESORT—WWVWV.LAHAINA-SHORES.COM 
MAMA'S BEACHFRONT COTTAGES, MAUI—VWWVWV.MAMASFISHHOUSE.COM 
MANA HAI-MAUI—VWWVV.CRHMAUI.COM 

MARC RESORTS HAWAII—VWWVV.MARCRESORTS.COM 

MAUI RESORT RENTALS—WWWV.MAUIRESORT4U.COM 

MAUNA LANI BAY HOTEL & BUNGALOWS—WWW/.MAUNALANI.COM 
MOLOKAI VISITORS ASSOCIATION—WW WV. MOLOKAI-HAVAII.COM 
NAPILI POINT RESORT MAUI—VW/WVV.NAPILI.COM 

OAHU VISITORS BUREAU—WWWV.VISIT-OAHU.COM 

OHANA HOTELS & RESORTS—WW/WV/.OHANAHOTELS.COM 
OUTRIGGER HOTELS & RESORTS—WWVV.OUTRIGGER.COM 
PARADISE ISLAND PROPERTIES—WWVWV.MAUIVACATION.COM 
PLANTATION INN—VW/VWVW/.THEPLANTATIONINN.COM 

RADISSON KAUAI—VVVWVVWV.RADISSON.COM 

RENAISSANCE HOTELS HAWAII—VV/WVWV.RENAISSANCEHOTELS.COM 
SUITE PARADISE—VWWVVV.SUITEPARADISE.COM 

THE FAIRMONT KEA LANI MAUI—WWVWV.FAIRIMONT.COM 












































Happy in Hanford 


Visit this San Joaquin Valley town for timeless charm and world-class art 


By Lisa Taggart « Photographs by Tomas Ovalle 
























t may be no surprise that Han- 

ford, the small San Joaquin Val- 

ley town located about 35 miles 
southwest of Fresno, makes a nice 
place to live. One look at its stately 
courthouse park, with crowds of kids 
riding the carousel, and the well- 
maintained, porch-wrapped homes, 
and you'll sense a community with 
serious Civic pride. 

What might be surprising is that 
Hanford also makes a great place to 
visit. With an outstanding, little- 
known Japanese art museum and a 
downtown square made for linger- 
ing, Hanford rewards travelers look- 
ing for a quick day trip from Fresno 

king a diversion off State 99 or 


(ate >. 


A haven for ghosts and ice 
C! sodas 
rd’s center is pretty Civic 
rk. Its 1896 Italianate and 


Take a spin on a solid steed at Hanford’s carousel. 
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neoclassical courthouse now 
holds a collection of shops and 
restaurants. Sit near the rose gar- 
den for a while watching the 
brightly painted antique carousel 
spin, and you’re likely to see 
school groups touring town in the 
visitor bureau’s 1950 red Studebaker 
fire truck. 

The neighboring jail—Roman- 
esque, built in 1897—is now a bar 
and restaurant, though it’s report- 
edly haunted by former prisoners, 
says Jennifer Alvarado, who works 
next door. “There’s supposed to be 
the ghost of a little boy who hangs 
out near the women’s room,” she 
says, “and a lot of energy near the 
spiral staircase.” Alvarado, who grew 
up in Hanford, 


town’s 


appreciates the 
old-fashioned charm: “It’s 
really timeless.” 

Much of Hanford does seem to 
date from a more leisurely, more gra- 




















cious era. Across the street fr 
jail, the Superior Products 
Company has mauve vinyl | 
and an old-fashioned ice 
counter ideal for sipping che 
sodas. A few blocks away, ye 
step further back in time in C 
ley, which holds both an 
restaurant and the lovely 
century Taoist Temple. 


Classic Japanese art on 
California ranch 

The biggest surprise in Ha 
however, is the Ruth and Shi 
Lee Institute for Japanese Art, ¢ 
south of downtown. Founde 
and Elizabeth Clark have 
collecting Japanese art since 
military 


1996. 
word has been getting out abo 
world-class collection of Japane 
hidden in a walnut grove in th 
Joaquin Valley. 

Named after Bill Clark’s me 
Sherman Lee, former director ( 
Cleveland Museum of Art, an 
wife, the institute is housed 
Japanese-inspired building the 
Clark designed himself. The g 
puts on four exhibits a year, eac 
playing various facets of the | 
than 400-item collection. 

The institute has pieces d 
back to the 12th century, with ai 
phasis_on screens and scrolls 
Clark says he didn’t have a ¢ 
plan when he started collectin# 
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Your memories alone 


could be the best advertisement 
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You just have to experience it for yourself. 


To plan your next trip, visit montereyinfo.org or call toll free 877-Monterey. 


























Northstar-at-Tahoe spell 
fun for the whole family 


Northstar-at-Tahoe is recognized as 

of the top winter resorts in the West 
With 2,420 acres of terrain and 70r 
for all ages and abilities, Northstar i: 
_ of Lake Tahoe’s largest winter resort 
= addition to groomed trails, Northsté 
leak idk also offers seven terrain parks with 1 
made features such as spine and tab} 
jumps, a half-pipe, and a super pipe! 
snowmobile tours, cross-country skij 
snowshoeing, tubing, dog-sled tours 
a variety of fun snow toys. ! 


Toyota Sequoia 








For parents with children ages 2 thrig, 
ra Se Selbdasa 6, there’s lots of fun at the Minors’ C 
Northstar's licensed child-care cente # 
A full day includes lunch, two snack) \\ 
and activities. The Starkids and Shrec 
center provides supervised childcare ji; 
skiing or snowboarding lessons for c| i 
dren ages 5 through 12. The lesson il 
cludes lift ticket, rental equipment, é bit 


snow recreation such as tubing. 
Location: Interstate 80 east to Truckee. FOR, 
signs to Highway 267. Turn right onto | 
Highway 267. Continue 6 miles and turn} 
onto Northstar Drive. fl 

Contact: (800) GO-NORTH, i 
www.skinorthstar.com ' 
Hours: Daily 8:30-4, November 17 throw) 

April (depending on snow conditions) | 7 


| 
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toyotanorcal.com All information is subject to change. 












ports safety tips 


er skiers and snowboarders 





Ikies to stay in communication 






nt ‘colored waterproof clothing 








nny pack or backpack for water and 
ae 

red skiers with crossed skis 
awboard with a buddy 


for help and mark where you are 
d skis 


9 in areas marked out of bounds 
eq 


a 








 Y 
ta-at-Tahoe—a perfect 
trip for those who like 
play! 
| of the closest resorts to both San 
Cisco and Sacramento, Sierra-at- 
be is conveniently located near Lake 
be’s south shore on Highway 50. 
fa features over 2,000 acres of terrain 
9 chair lifts. Free advanced lessons 
Dffered daily, as well as lessons for 
Deginner skier and snowboarder. 
n the Serpentine Learning Curve 
the first timer, to the rolls and 
oopdedoos” for the more experi- 
ed, you'll enjoy the exhilaration of 
§ and snowboarding in no time. 









Ta-at-Tahoe is considered a snow- 
iler’s favorite and has some of the 


t free-ride snowboarding and terrain 
ks in the country. It is also one of 


Tahoe’s few resorts to offer a super pipe 
in its snowboard park. In fact, Sierra was 
named one of the top SO places to ride 
by TransWorld Snowboarding Magazine 
in 1999. For lunch or after hours, Sierra 
is known for great food and magnificent 
views of Lake Tahoe from the Grandview 
restaurant. For those who don’t snow- 
board or ski, there’s always snowshoeing 
and tubing! 


Location: Highway 50, east of Sacramento 


Contact: (530) 659-7453, 
www.sierratahoe.com 


Hours: Weekends, holidays 8:30-4; weekdays 
9-4, mid-November through mid-April 
(depending on snow conditions) 


For cross-country skiers, 
Royal Gorge is synony- 
mous with heaven 
Cross-country lovers can’t ask for more 
than what is offered at Royal Gorge. 
Located east of Auburn on Interstate 80, 
Royal Gorge is the largest cross-country 
ski resort in North America and was 
ranked number one by Snow Country 


Magazine. The resort offers an extensive 


network of trails throughout 9,000 acres 
of wilderness. It’s also the only cross- 
country ski area that offers surface lifts. 
You can go for the day and enjoy the 
services of the day lodge or stay over- 
night in the comfort of the Rainbow or 
Wilderness trailside lodges. In fact, 
Royal Gorge offers a variety of trails for 
every level, including challenging inn- 
to-inn trails throughout its track system. 


Those looking for variety in their day can 
ski to the Sugar Bowl Ski Area via Royal 
Gorge’s groomed trails. On weekends and 
holidays, you can ride the Sugar Bowl 
tram to the parking lot and catch the 


shuttle bus back to Royal Gorge. 
Location: Interstate 80 in Soda Springs (near 
Lake Tahoe). Take the Soda Springs/Norden 
exit off I-80 and follow the signs to Summit 
Station. 

Contact: (800) 666-3871, www.royalgorge.com 
Hours: Weekends, holidays 8:30-5; 

weekdays 9-5, mid-November through April 
(depending on snow conditions) 
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Win a ski weekend 
getaway to 
Northstar-at-Tahoe 


Enter to win two-night accom- 
modations and lift tickets for two 
at Northstar-at-Tahoe, courtesy 
of your Northern California 
Toyota dealers. Enter online at 
www.toyotanorcal.com/skiing 
for your chance to win. Entries will 
be accepted from October 20, 2001 
to November 20, 2001. Eligibility is 
restricted to persons with online 
access. No purchase necessary. 
Visit toyotanorcal.com/skiing for 
complete rules and disclosure of 
this giveaway. 


NORTHERN’ CALIFORNIA 


TOYOTA DEALERS 


toyotanorcal.com 
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picked up pieces that appealed to 
him, relying heavily on Sherman 
Lee’s advice. “I wanted to knock 
people’s socks off,” Clark says, 
laughing that some might have been 
surprised at the collection’s quality: 
“You mean, this dumb farmer col- 
lected some real art?” 

All visitors to the museum get a 
guided tour from staff. After entering 
and shedding his shoes, Clark points 
out what one art critic has called the 
museum’s signature piece, a 4-foot- 
tall sculpture of Daiitoku Myo-0, a 
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el planner 


anford is 35 miles southwest of 

Fresno off State 198, 37 miles 

east of I-5, and 23 miles west of 
State 99. For general area information, 
contact the Hanford Visitor Agency (200 
Santa Fe Ave., Hanford; 559/582-5024). 


Attraction: 
Civic Center Park. A lovely place to 
sit on the lawn and admire Hanford’s fine 
old buildings. Carousel open 5:30-8:30 
Thu, 12-3 Fri-Sun. Court Street between 
Irwin and Douty Streets. 

Ruth and Sherman Lee Institute 
for Japanese Art at the Clark 


Center. More than 200 scrolls, 30 


multifaced deity sitting on a bull, es- 
timated to be from the late 12th or 
early 13th century. As we move 
through the gallery, curator Sandra 


Sheckter explains the sym- 
bolism in a 13th-century 
Buddhist sculpture-and an 
18th-century painting. 

Paula Ametjian Vlazakis, 
who chairs the museum’s 
regional advisory board, 
points out its uniqueness: 
“You just don’t get this any- 
where else—the curator and 


screens, 10 sculptures, dozens of bas- 
kets, and a well-stocked research library. 
Starting November 1, the gallery shows a 
one-month exhibit of new acquisitions. 
1-5 Tue-Sat; 15770 10th Ave.; (559) 
582-4915 or www.shermanleeinstitute.org. 
Taoist Temple, China Alley. The 
1893 temple has artifacts, papers, and 
photos from Hanford’s early Chinese 
community. By appointment only. (559) 
582-4508. 


Lodging 

Irwin Street Inn. Four restored Victo- 
rian buildings are clustered around a 
pretty courtyard restaurant. All rooms are 





























the collector explaining the! 
to you.” 

The surprises just keep coi 
Hanford. 







Civic Center Park (above) 





at Hanford’s center; sot _ 


town, the Lee Institute (le 
rk 
houses Japanese sculptu 





| 
screens, and scrolls. f 


furnished with antiques. | ! 
rooms from $69. 522 N. Ii 
St.; (559) 583-8000 or wi 
irwinstreetinn.com. . 
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Dining 
Art Works. Funky art gal 
and coffee shop, with ba 
goods and bagels. 120 W. s 
St.; (659) 583-8790. | 
Bastille Steakhouse. Sei 
steaks and seafood in the | 
mer county jail. 773 Court; ( 
585-8599. 
Imperial Dynasty. Run: 
the Wing family for more than 100 yer 
the restaurant is a warren of rooms de; 
rated with Chinese art. Dinner is an ¢ 
gant, leisurely affair; entrées include c! 
tinental standards such as lamb shan 
steaks, and seafood. Good variety 
wines. 406 China Alley; (559) 582-019 9 
Superior Dairy Products Compal 
Since 1929, Superior Dairy has been sé} 
ing great shakes, sundaes, and sar| 
wiches. 325 N. Douty St.; (559) 582-04i) 
Wired Angels Espresso Café. 7 
wisteria-shrouded patio is a please 
spot to sip coffee and watch the activi” 
at the carousel. 773 Court #104; (5£ 

585-0808. @ a 

































































HOOPER RONDO DEH eR ee ORDO ERED ERA aeS 


MAYBE IT’S TIME WE STARTED LISTENING. 


HPO O ROR R HEHE DOR OR DERE OHHH OHO R OR ORE 


Through their health and behavior, marine mammals like 
Oscar here tell us a lot about our oceans, warning us of 
potential threats to both ocean residents and humans that 
include contamination, climate shifts and toxic fish. 

At The Marine Mammal Center, our hope is that the 
things we learn from these creatures can help make the 
planet a safer, healthier place. 

For instance, not long ago a number of California sea 
lions were found stranded along the Central California 


coastline showing signs of neurological disorders. The 





Marine Mammal Center soon discovered that the cause of 
the sea lions’ illness was a harmful algal bloom that had 
produced the neurotoxin domoic acid. While fish originally 
exposed to the toxin showed no signs of the disease, most 
of the sea lions that ate the fish eventually died, despite best 
efforts to save therm. However, thanks to the early warning 
provided by the sea lions, humans who might also have 
eaten these poisoned fish were spared. (We’re happy to say 
that today, more and more poisoned sea lions are surviving 
as a result of advances in response and treatment.) 

You can help us continue the vital tasks of rescuing, 
studying and rehabilitating our oceans’ sick, injured and 
orphaned marine mammals, then releasing them back 
into the wild. To donate your time or money, just call 
415-289-SEAL or visit us at www.tmmc.org. Our marine 


mammals have more to tell us. Are you willing to listen? 


Mat; 
Marine Mamma! 


A 


1 year-old northern elephant seal, was rescued in Sonoma County, treated for an infection, and released back 
cean home on May 7th, 2000. 








Mycological 
meanderings 


Ponder mysterious mushrooms—and enjoy a polychromatic 


display—on a leisurely walk in the woods 


By Chiori Santiago e Illustration by Fiona King 
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he cry reaches us i 

ahead, from one of t 

intrepid members | 
group. We halt in the silen¢ 
redwood forest. A thick ¢ 
evergreen needles muffles é 
as we tiptoe forward, stalki 
ticularly shy species of wildlif 
ing the clearing, we gasp in 
There, arrayed in a circle as i 
in a game of ring-around-a-rc 
half-dozen mushrooms straig! 
Mother Goose, their bright 1 
sprinkled with white polka de 
as if I’ve invaded an elfin livin} 

Such sightings are the rew) 
mycological meander along | 
nia’s North Coast. November: 
February is usually prime t} 
mycelia—masses of cobweb 
ments called hyphae—wait} 
neath the earth for the perfed 
conditions that cause mushrc 
sprout. “Think of [the mycel| 
an apple tree planted upside 
says Charmoon Richardson, o' 
Wild about Mushrooms Co 
which offers mushroom foray 
tification seminars, and classe 
permaking and dyes made 
mushrooms. 

As Richardson and other 
will explain, the mycelium, pr‘ 
by a natural mulch of duff anc 
sends up crops of mushroon| 
after year. The range of specie! 
tounding: Some are as lumino. 
contorted as sea coral, others § 
ble tiny ebony trumpets. The? 
tiny orange milk caps, the spo' , 
agaric of fairy-tale fame, gnarled 
elfin saddles, and winter chant? 


Go with a guide 
Unscrupulous foragers, motivaé 
high prices for gourmet chant # 
and matsutake that grow in (® 
parks, scrape away the surfac 
rakes or even leaf blowers. Or! 
posed, the mycelium dries ul/@ 
mushrooms cease to appear. 

For that reason, mushroom jj 


aordinary Places. Extraordinary People. 


ne You'll find them at the retirement communities 
of the Episcopal Homes Foundation. 








Whichever location you prefer, the fully accredited Episcopal 
Homes Foundation communities share qualities that make 
them among Northern California's most desirable retirement 
communities. Each is known for its welcoming group of friends 
who enjoy a wide range of activities. Each creates a friendly 
environment for active, independent people. And each offers 


the peace of mind and security only Life Care can provide. 


Canterbury Woods. Set in Pacific Grove on the Monterey 


peninsula, with its scenic beauty. Please call Carol Raj at 
(831) 657-4193 License #270708224 


St. Paul's Towers. Overlooking scenic Lake Merritt and 
centrally located near BART and the Paramount Theater. 
Please call Karon Sullivan at (510) 891-8542 

License #011400627 


Los Gatos Meadows. The Santa Cruz mountains provide 


a dramatic backdrop for this charming community, close to 
historic Los Gatos. Please call Maria Scoles at (408) 354-0292, 
License #430700382 


Spring Lake Village. 26 lovely acres of casual country living 
in Santa Rosa's Valley of the Moon, close to Spring Lake 
Park. Please call Georgia Griffin at (707) 538-8400 

License #490107656 


San Francisco Towers. The City life at its best — close to 
San Francisco’s museums, theaters, restaurants and shopping. 


Please call Sally Winton at (415) 447-5527 
License #380540292 


LIFE CARE - “Security and the Full Life”® 


* Independent living, with the assurance of lifetime medical 
care (including skilled nursing and assisted living on site) 


* Three meals a day ina gracious dining environment 
° Weekly housekeeping and flat linen services 
* Utilities and maintenance services 


+ Fitness, wellness and social programs 


Beak py ie Os Part 


EQUAL HOUSING OPPORTUNITY 


PAllthe above commits te not-for-profit, nondenomintiona full Life HO M E S F O U N DATI ION 
p Care retirement communities owned by the Episcopal Homes Foundation 
yST-1 





www.ehf.org 

































































like Richardson are cagey about their 
favorite locations, fearful of poach- 
ers or unrestrained hordes tram- 
pling precious underbrush. A guided 
tour allows novices to appreciate the 
subtle beauties (“it’s similar to swim- 
ming through a tropical lagoon; you 
see more when you know what 
you’re looking for,” says Richardson) 
while protecting the environment. 
From now through March, various 
mushrooming groups such as the 
Mycological Society of San Francisco 
and Wild about Mushrooms offer 
half-day or day-long forays to Bay 
Area destinations. These excursions 
are a great way to learn about 
mushrooming and to de- 
velop an appreciation for 
the spectrum of shapes 
and colors, “much like 
on a wildflower hike,” 
says Tom Sasaki, who 
coordinates the Mycolog- 
ical Society’s guided hikes. 
For those who prefer to 
learn about mushrooms 
without tromping through 
the dirt, this month’s Men- 
docino Wine & Mushroom 
Fest is a great way to go. 
The countywide bacchanal 
of tastings, cooking demon- 
Strations, and winemaker 
dinners celebrates the be- 
ginning of mushrooming 
season. In early December, 
Sea Ranch Lodge, south of 
the Mendocino border in Sonoma 
County, hosts its own event: Camp 
Mushroom 2001 includes a weekend 
of lectures and a hike as well as a 
wild mushroom—themed dinner. 
During last year’s camp, our intre- 
pid band stumbled upon that mystical 
clearing with its pixie-size barstools, 
in addition to some 30 other species 
of coastal mushrooms. Once our eyes 
learned to focus on hidden places in 
the earth, we spied mushrooms every- 
where, including dozens of the cov- 
eted black trumpets—they lurked by 
the side of the trail, resembling a 
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Once our eyes 


focus on 
hidden places 
in) the ean, 
we spied 
mushrooms 


everywhere. 


More on mushrooms 


Camp Mushroom 2001 at the Sea 
Ranch Lodge. Evening reception, two 
nights’ lodging, seminars, foraging 
hike, breakfast, and a chef's mushroom 
dinner. Nov 30-Dec 2; $499. (800) 
732-7262 or www.searanchlodge.com. 
Mendocino Wine & Mushroom 
Fest. Cooking classes, identification 
walks, and winemaker dinners. A day- 
long symposium (Nov 12) includes lec- 
tures by chefs and mycologists, guided 
foray, lunch, and tastings. Nov 7-78; 
from $10. (866) 466-3636 or www. 
gomendo.com. 
Mycological Society of 
San Francisco. Day-long 
hikes to destinations close to 


sprinkling of velvety, 
inky holes. 

Pretty as they are, ’m 
not inclined to eat these 
mycological specimens. 
Mistaken identity in the 
mushroom world can be 


learned to 


fatal. One oft-repeated cau- 
tionary tale involves a sup- 
posedly mushroom-savvy 
heir to a winemaking fam- 
ily who went mushroom 
hunting and cooked up a 
feast for friends. He died; 
his guests got away with 
liver transplants. 

I prefer to leave foraging 
to the experts—such as Rosemary 
Campiformio, a.k.a. the Mushroom 
Queen. Campiformio is the chef 
at St. Orres Inn and Restaurant 
in Gualala, where a wild mushroom 
tart is standard on the menu, along 
with a signature garlic flan draped 
with porcini and black chanterelles 
that Campiformio gathers herself. 
“Wild mushrooms connect us to the 
land here,” she says. “How can you 
come to the coast and not experi- 
ence them?” 

Campiformio is not alone in her 
passion for mycological meals. In 
































Woodlands and catered meals. The 
ciety holds a Fungus Fair on Decem| 


cludes access to hikes, lectu 
classes, and newsletter). (475) 
0495 or www.mssf.org. q 
St. Orres inn and Restauraj 
36601 State 1, Gualala; (707) 884-3¢ 
or www. saintorres.com. 
Wild about Mushrooms Cot 
pany. Offers mushroom walks, p 
grams, classes, and weekend-ld 
events. From $10. (707) 887-18 
www.wildaboutmushrooms.net. 
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Dayton, Oregon, Jack Czarnecki 
pares equally elegant mushrj 
themed feasts at the Joel Palme 
(see page 200). 

And while we don’t recomr 
cooking with mushrooms you f{¢ 
yourself, you can make your ow/ 
tive mushroom dishes (with s 
mens bought from a reputable 
ket) by following any of the rei 
listed in “Mushrooms: Earthy 
lights for the Holidays” (page 17 

Perhaps the most magical t 
about mushrooming is that one} 
can permanently alter your per 
tion. A rainy day becomes a bi 
ing—it means the mycelium ¢/ 
will show its colors. What’s m 
you develop a new way of seeing 
apparent sameness of the fe 
floor; you'll never again amble m 
lessly through the woods. 

And that, to a great extent, is) 
keeps aficionados at it as late as 1 
and May, when the Mycological { 
ety schedules at least one week} 
trip to the Sierra to seek the cov) 
morel. “They’re elusive,” Sasaki :) 
“For most people, the mushro) 
are really an excuse to go to beau) 
country and enjoy the hike; if we | 
morels, it’s a feather in our cap.”) 
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WHERE THE SKIES ARE 
NoTr CLoupy ALL DAY. 


Celebrate the spint of the West ata 
y 20,000-acre guest ranch...with 100 horses 
for exploring rugged trails, anda challenging 
layout Gol Digest ranked In A\merica’s 
Top 75 Resort Courses. Enjoy starlit campfire 
cookouts, trap & skeet, nature programs and 
desert Jeep tours, all just a short ride northwest 
of Breen For reservations from $219 nightly 


including, all meals, call 800/684-$030. 


Scr ola te os ¥ 


Sunset 


THE MAGAZINE OF WESTERN THE MAGAZINE OF WESTERN LIVING 


A Historic Guest Ranch 
and Golf Club 
www. SunC.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 


WHAT COMES AFTER THE GRAND 





king, stargazing, biking, fishing, boating, 

amping, horseback riding, four wheeling...whew! 
Not to mention scenic beauty, historic & cultural 
attractions, Route 66, Indian nations, and arts & 
festivals. Northern Arizona will take your breath away. 
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— ARIZONA 


NORTHERN ARIZONA! GRAND AND BEYOND 


FOR A FREE 40-PAGE NORTHERN ARIZUNA (IUIDE, GALL 
1-888-520-3428 oR VISIT WWW.NORTHERN-ARIZONA.COM 














+ AAA Four-Diamond Resort Accommé 

* Robert Trent Jones Sr. Championship 
Golf Course 

* Horseback Riding, Tennis, Award-Winnl 
Cuisine, Chef’s Culinary & City Tour 
of Nogales, Mexico 


+ Visit Historic Southern Arizona Missio 
Tombstone, Bisbee, Kartchner Caverns, 
Old Mexico. 


¢Ae af 
RIO RICO RESOR EL 


45 Minutes South of Tucson} 1 
Rio Rico, AZ 


Reservations 1-800-288-4 mh 


“Expires 12/30/01. Single/double occupancy, based on availabilif) 
gratuity not included. Does not apply to groups. 


; 
Stunning scenery, world-c 7 


accommodations, restaura 
hiking, arts, galleries, and s 


ARIZONA 


www.VisitSedona.co|| 
1-800-288-7336 | 
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yo & Ole VVE oh\hod in mile = 


Houseboats Arizona 


useboating 
eee 


www.hilton.com 
1-800-288-7236 


Squaw Peak 
& 
Tapatio Cliffs 


www.pointehilton.com 


> c 
Come see our Arizona. 

Discover memories of a lifetime with acres of shimmering pools, 
dramatic waterfalls and exciting waterslides. Enjoy championship 
golf, work out or pamper yourself at the spa while your kids enjoy 
childre *n’s programs. Ask about our golf packages and golf school. 
For reservations or information, visit www.pointehilton. com, 
or contact your professional travel agent, 1-800-HILTONS 
or at the Pointe Hilton Resorts at 1-800-288-7236. 


orever Resorts 
000-255-5561 


ww.foreverresorts.com 


RB eB A Be 
ed ie ited equal opportunity service provider 


It happens at the Hilton. Wes 


Make the most of every stay with Hilton HHonors? the only hotel rewards program to offer both hotel Points & 
airline Miles for the same stay. To join, visit www.hiltonhhonors.com. Hilton HHonors membership earning of 
Points & Miles, and vere ation of points are Seige to HHonors terms and conditions. ©2001 Hilton Hospitality. 





New Mexico Palm Desert 


LOCATION. 
ROMANCE. HISTORY. 


Travel arent time as you nd thrown miles of 
prehistoric landscapes in one of the world’s richest 
areas for wildlife and their fossilized ancestors. Stay 


awhile and discover Dinosaurland, Flaming Gorge 
Country, Sheep Creek Canyon, the High Uinta 
Wilderness. All this and more along 





iE OF AMERICA’S 54 GREAT INNS” 
itional Geographic Traveler 


MIMED Doc Martin's RESTAURANT The desert’s championship 


Northeastern Utah’s 










“a legendary restaurant” 

Bon Appetit Come to Palm Desert for the golf, tennis, swim- 

; ADoBE BAR ming, hiking, theater, shopping, dining and Flaming Gorge-Uintas 
“the social center of Taos” world-class pampering. Come for the warm sun, 
Travel & Leisure the deep blue skies and the majestic mountains. 

THE Historic But be forewarned: you may never go back! Just 3 hours from Salt Lake City 
ais INN For a free Vacation Planner, Mr 1-800-477-5558 
call 800-873-2428 or visit wesw dinoland:com 
888-510-8267 www.palm-desert.org/ss PALM DESERT 
Www.taosinn.com PD is Paradise. 
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a Style Celebrities at Hon 


A SPECIAL TELEVISION evel 





8/7 pm tuesday december 4 on NBC gq 


spons¢} 


So 


TAR 
insti 
aol keyword 


Alaska 


he Smart Cruise 


-, and 14-night cruises aboard our 
nship Universe Explorer. Rates from 
No single surcharge and 2nd person 

FF in select cabin categories. 
Vet eee ee Pea eey 
chure. www.wecruise.com 


Mee) e SAU rte AB 


_D EXPLORER CRUISES 


covery, learning and adventure since 1978 


v escorted tour of Alaska & 
con. Get off the beaten path. 
available for hiking, bird- 
ing. AK owned & operated. 
1-888-764-2662 


ww. whittsadventures.com 


Gold Country 


COUNTRY GOLF RESORT 
2 Creek, Copperopolis, California 
1-800-611-7722 


Bey oan og ao 


/ pp Gini) ryko pp 
occ.) includes golf. 


Redondo Beach 


ae a) 


Ey 


br 


le 


the best of Southern California. 
owded, unhurried and accessible 
Zall for your free Visitors Guide 

1-800-282-0333 
www.visitredondo.com 





Arizona 


EXPLORE 





BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 


EXPEDITIONS 


stonaire of The National Park Service ya 


Outfitters for the 


National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 


or write P.O. Box O Kanab Utah 84741 





Bed & Breakfast Inns 


Spotted Horse Ranch 


Getaway Winter B & B retreat on the Hoback 


River. Your own private log cabin and use of our 4s ! 


main lodge with pool table, TV, saloon, spa and 
sauna. Snowshoe rentals here. Nearby activities 
include downhill & cross country skiing, snowmobil- 
ing, dogsledding or Elk Refuge sleigh rides. We are, 
happy to assist you in making those arrangements 

Open through March, For brochure & information 
please call: Spotted Horse Ranch, 12355 S. Hwy 

191, Jackson, WY 83001 

800-528-2084 www.spottedhorseranch.com 





Central Coast 


e San Simeo Atascadero » Pismo Beach + Grover Beach - Arroyo Grande « 
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Bn Uncrowded beaches, 6 
= friendly small towns, 6 
2 rich vineyards, 

= > 
"E abundant sunshine and ab 
a a castle on a hill. Oi 
o Treasures of the earth, mind, 7 
5 and spint. “ always here! a 
2 F oh 
= CALIFORNIA'S Zz 

Natu ral [Escape Free Destination Guide 

- of 8OO © 63491414 

+ San Luis Obispo County www.SanLuisObispoc county.com 

. orro B y Cayucos n Luis Obispo Los Osos/Baywood Park * 

To advertise call 1-800-222-9404 NOVEMBER 2001 50A 


GRAND CANYON 


Jackson Hole, 
WY 
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Bed & Breakfast Inns 








Maui’ Premier Bed & Breakfast 
in the heart of Lahaina, Maui, Hawai'i 
(800) 433-6815 * www.theplantationinn.com 


Catalina Island 


| Island Packages with boat, tours, 
| & Pavilion Lodge, 14 steps from 


CSTR 


the beach: $88-$180, PP/DO, oe | 
| determined by # nights & date of travel. 11/12/2001 to 3/14/2002 | 
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Central Coast 








































































Lake Tahoe/Reno Area 
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pero Somes 


SNOWMOBILING - SIGHTSEEING 





We're the only Lake Tahoe luxury resort with an on-property chairlift and 
ski-in, ski-out privileges. Value Season Packages start at $185* Peak Season Packages 
start at $225* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com. 

Discover Resort at Squaw Creek where everything’s at your ski tips. 


45 minutes from Reno/Tahoe Intl Airport. 90 minutes from Sacramento Intl Airport. 200 miles east of San Francisco. 
BENCHMARK @) HOSPITALITY 


403 Luxury Rooms and Suites + Five Restaurants and Bars + The Spa at Squaw Creek * Cross-country Skiing 


ays = Heated Pool + Jacuzzis + Snowshoeing * Dogsledding + Ice-skating + Children’s Programs 
wv 





wr Per pesen pe ernighis double c oe Subject to availability. Includes accommodations, breakfast, lift tickets or FlexiPlan credit, and resort fee. 





VACATION STATION 


NORTH TAHOE’S PREMIER VACATION RENTALS 
Luxury lakefront & lakeview homes, condos, cabins 
& estates. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
800.841.7443 www.vacationstation.com 
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Homes 
Conpos 
LAKE CHALETS 
TAHOE = 
ACCOMMODATIONS VIEW & BOOK ON LINE 


i www.TahoeAccommodations.com 


800-544-3234 


CHAMBER of COMMERCE 


se¥ 530.587.2757~ 
www.truckee.com 


SNIDMS - DNIGGAIS - SSS 





SOUTH LAKE TAHOE 


Vacation Rentals 


PTT Lakefront * Condos * Cabins 
| Sao - Call for $50 off your rental 


Some restrictions apply 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 


8§00- 748-6857 www.stayintahoe.com 








or call for Free Video 









Central Coast: ; 
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1.800.443.7775 


www.ClassicCalifornia.c 







Lake Tahoe/Reno Are 


: High 
alWe ” 
om hat 
A perfect famih, 


BouTIQUE Resorts in Lake Tahoey) 
LO OLL Aa 





www.boutiqueresortsintl.com 800-9 


” 1-800-655-0608 
www.stayinlaketahoe.ci 


arr oo TAHOE bomen 


888-M 
(888-68 


www. inclinea 


WE 7 Northsta) 
vA SKI ST wy Tahoe oe 7 
Mountain Chaleis 
CATION REN? Homes and Cond 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 

Firewood ® Includes Cleaning 
Call Us Today to Book Your Vacation Getawyy 

(800) 339-5535 www.skiwestvacations, , 
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Mammoth Lakes Area Mammoth Lakes Area 


SEPERATE RE PDE EE PNT AE NREL IAP ETS Po NRE YP GNM ENTE SNR PREETI TEP LPT LANE NTN 


MAKE +r acy | 


Stay at one of Mammoth’s premier lodging properties and 
ski or ride for free! Package includes two nights' lodging 
and either two all-day lift tickets or a two-day beginner 

package including lifts, lessons & rentals. Packages 
start as low as $67.50 per person. Restrictions 
apply, call 800.MAMMOTH or visit 


MammothMountain.com 


Carmel 
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in Old Fashioned 
illage Celebration 
NOV 30TH - DEC 2 
‘OR INFO ON EVENTS 
SPECIAL ROOM RATES 
VISIT 
V.CARMELCALIFORNIA.ORG 
OR CALL 


800-550-4333 
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_ SPECIAL OFFERS e 


YOO. MAMMotTrH 


Bint imal, JAG un tan te.iee % 
MannoTH | 


High Sierra 





High Sierra 





Mendocino Coast | ‘| 


Relax by the River i 


Vacation Home Rentals 3 | | 


LLIN LOVE 
TH BISHO 


o*. ae 





Restored 1930's Inn 





> AREA CHAMBER OF COMMERCE & VISITORS BUREAU 
N. Main St., Bishop, CA 93514 www.bishopvisitor.com 


Restaurant & Lounge 
Weddings * Reunions 






1-800-965-3662 
www.strawberryinn.com 
New Cabins « Furnished 
Fireplaces « Full Kitchens 


£42444 


1-888-965-0885 


Highway 108 in Strawberry, CA 











Mendocino Coast 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoASsT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 





saad = la dda Deke 


To advertise call 1-800-222-9404 


ie] STRAWBERRY INN 





at Point Arena Lighthouse 


E on the scenic Mendocino Coast 
: * 3 bedroom, 2 bath, kitchens, 


R fireplaces, ocean view. co 
& » Near beaches, restaurants, galleries, 
B fishing pier, whale watching, 

charter boat, shops. 


Ei Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S © Point Arena, CA 95468 


Internet home page: www.mcn.org/1/palight 








IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 


2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 


| 
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www. irishbeach.com 
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| Mendocino County Mendocino County Monterey Peninsu 


| Winter Food & Wine Fests 


Wine & Mushroom Fest 
Nov. 7-18, 2001 

Wild mushroom 
exhibits; guided forays; 
identification walks 


|An intimate setting in downtown Cari 
|Lodge is only four blocks from the be 
home-like room with fireplace and patic 

welcomes you as we serve you a Con 
continental breakfast in your room. You 

Carmel with freedom using our parking’ 
'P. O. Box LI 831-6 
|Carmel, CA 93921 fax 831-( 


Low winter lodging ie ae lees 
rates; winemaker ine £ Mus 
dinners; wine & beer (Pp Fat— 
passports; cooking 
classes; tastings 


Wap. 
Hed, 

















Crab & Wine Days 
Jan. 25 - Feb. 3, 2002 
Crab cruises; 


! nm c= é Skunk Train Crab Louie; 
a = CRAB & WINE DAYS crabcake contest: 











cracked crab, cioppino, 
crab puffs 


Includes: 2 adult tickets to the Monterey Bayl 
upgraded Guest Room with Fireplace, Delux’ 
offering, Heated Pool and Spa, walk to Fishe| 
Wharf and Historic Downtown Monterey. 

Expires 11/30/01. Valid Sun-Thurs (excluding holic 
special events). Weekends available for additional 
Subject.to availability. Restrictions apply. *Plus ta’ 


Sand Dolla 

755 Abrego Street 
Monterey, CA 93946 
www.sanddollarinn. 


BOoo-93 2 


Chef Rosemary Campiformio 
Owner, Saint Orres Restaurant & Inn 


Mendocino County Alliance 


Napa County 





























Monterey Peninsula 


i 


Historic Napa | 









M ENDOCIN 
COAST RESERVATIONS 


Vacation Home Rentals 
‘ www.mendocinovacations.com 
HoMES* B&BS «SPAS «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 + 800-262-7801 


e-mail: mer@mcn.org 
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MONTEREY PENINSULA INNS 
MONARCH DAYS | __ ca 
VALUE PACKAGE . 
$50 VALUE! 

Free 17 Mile Drive Pass 
Discounts on Aquarium Tickets, 
Shopping, Dining & Tours 

Free Video & More! 


Room & Packages starting at 


559-599 ia 


} Sun - Thurs / Subject to Change 
Expires 1/31/02 
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wey aia ce 





UIDs 


SEAFOAM 

Ocean Views Beach Access 
VCR and Hot Tubs 

Chiidren & Pets Welcome | 

a a, www.seafoamlodge.com 
(707) 937-1827 (800) 606-1827 


P. O. Box 68, MENDOCINO, CA 95460 | 


@ Elegant 1884 restored music room, | 
punched tin, hand painted dex 
tech 36 simultaneous internet 
connections. 








@ Luxurious, convenient, attention Id 
personalized service. 


66 Room Boutique Hotel in histor 
renovated mill complex with re 
and Epicurean food markets. 











SHORELINE VACATION RENTALS |i2is°255°S%ane 
sr 888 942-8284 | * Deer Haven Inn & Suites § 


: . Deir. ; 
www.shorelinevacations.com : FeatherBed Inn 











| Sunset Inn 


(800) 525-3373 
PACIFIC GROVE, CA 


yey 


(707) 251-8500 (877) 251- 


a & ose ne sihe i V 


én i Napa County San Diego Area San Diego Area 
NOB M nae 


FAMILY ADVENTURES 





za 








n 
' Log on for Big Savings at San Diego's 
" hottest attractions! You'll also save 
n on accommodations, dining and 
View Rooms family fun. 
ientary Champagne 
NRT Butter And you can 
(SBD, Private Balconies enter to win 
Sauna & Fitness Center 
ire Facilities a fabulous 
i. Fine Dining | family 
rs & Ec Ferry adventure 
atcheck in... 
Tl to sunny CONVENTION & 


To Do In Napa Valley” 


600.368.2468 or 707.944.2468 
dison Street * Yountville, CA 94599 
www.woodsidehotels.com 





San Diego! _- VISITORS BUREAU 





rs , World-Famous | 
Special Grand Opening Rates SeaWorld om oe Zoo’ ieGGLane 
MDYENTURE PARK. an Diego CALIFOF 
queresortsnapa.com 877-561-6000 t 6 


Wild Animal Park: 





] 
. Redwood Coast 


| 


# ATOPIC heel 


Bites 





eason's perfect 

=tawa 

me Northern California Sacramento Area 

California's 
JOC 

[ Us 


nts 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 


DISCOVER LODI! 


WINE & VISITOR CENTER 








1 & celebration 
8: lighted truck parade: 





California's Premier 
Wine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture displays, 
unique wine programs, wine related gifts, 
as well as travel and visitor information. 
Discover Lodi...life the way it should be. 


Shasta Sunset Dinner Train + Open air Excursions 


1-800-733-2141 


www.mctrain.com 


2545 West Turner Road 
Lodi, CA 95242 
(800) 798-1810 

www.visitlodi.com 





aE OO e CT -Yd 
v.redwoodvisitor.org 
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San Francisco/Bay Area 


Step back in time and enjoy the ancient art of e- 

Wax Sculpting. You'll see Hollywood Celebrities, ~ 

US Presidents, Scientists, World Leaders = 

and of course our Chamber of Horrors. Come 

experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Wharf 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


Old Sacramento is home to some of California’s oldest 
architecture—with some buildings dating back to the mid- 
1800s. And during the holidays, the area is a visual feast 
of lights, carolers and extravagant decorations. Saddle up 
and Discover Gold in Old Sacramento. 


Don’t miss these great events: 
Heritage Holidays— Weekeends, Nov. 23-Dec. 23 
Downtown Open-air Ice Rink— November 1-January 15 
The Santa Parade— November 24 
The Nutcracker— Opens December 7 
New Years Eve Waterfront Sky Concert— December 31 


* * * * * 


Call for more information: 1-800-292-2334 
Email: mkrzemien@cityofsacramento.org © www.sacramentocvb.org 


San Francisco/Bay Area 





Be BUN tos ion cum nae 
POT UTLCey at the Duck Club 
SVT oy etecs ' ONT 
Brim ogres Lenni y 

Peat eoagtes x ey: golf ac Bodega 
Peer cy f Harbour Golf 

Pe Olec me ibe ite LODGE & SPA Links 
RSS eS Cee elo Complimentary 
whirlpool, sauna Sonor 
Ra Ra UBM OCr ae tans elit 

CS uy) Bodega Bay, CA 94923 


800-368-2468 


www.bodegabaylodge.com 


Santa Cruz County 


Pajaro Dunes 
on Monterey Bay 


just relax! 


gm « 
Wine ae aBG 2), (cic, 
1300 Columbus ves Sar 


Per night, plus tax; t 


Quality vacation homes & condos 
1/888/641/6100 * www.bestofpajaro.com 







Full conference facilities 


SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





walk on the beach | 
sit by the fireplace 


play tennis — 




















Santa Cruz Cou ie 


acation at the i 


the Monterey 3 
selection of pro 





www. baileyproj 


aon 


GOpohistieatie 
Located on the finest beaches, on fi 
Caribbean’s most exotic islands is a c0) 
5 extraordinary resorts that will far ex( 
expectations of the ultimate in personali 
extensive choices in amenities including} 
scuba diving, up to 8 gourmet restaurants } 
lavish beachfront rooms & suites, plus th¢ 
option of a European spa. Sandals Sign 
Collection is the hallmark of sophistication in 
Call your Travel Agent or 1-800-SA 
or log on to www.sandals. col 


Golf not available in Antigua or the Bahemiiad 
Unique Vacations, Inc. is the worldwide representative for San 


JAMAICA*ANTIGUA ¢ ST.LUCIA* BA 


ADVERTISERS | 

IN THIS | 
TRAVEL DIRECTOF 
cheerfully will send com 
information, including ra 
reservations, and accom 


dations, upon requesi 






Dude Ranches 






seaW ee 


< tn j 
1c 1$00-35-4 ivf SS 


ncy. Califormianes9 71-9204 


Island of Hawaii 
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} TRIGGER’S pore eer 
1! oF HAWAIL > 
iP ce ee 


Fi he : 


auhou Bay 
imming pools/spas/te 
parby golf/shopping 

lly furnished units 

gm $235 


eservations, call any travel 
tor 1-800- OUTRIGGER. 
tig ger.com Te 
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7 NALOA AT KONA 


OUTRIGGER RESORT CONDOMINIUM. 





ct to change. Restrictions apply. 
val lid through 12/18/01. 


> 





re 


island of Hawaii 


cad Beach prhis 


Dit eM a rit] TF m 
4 ules 





fe Full-service resort near Kailua-Kona 


1 ¢ Newest property on Hawaii's Kona Coast | 


Call any travel agent or 1-800-462-6262. 





\( ESORT 
stawhetals: com 
"Rate subject to change; some restrictions apply. 


island of Maui 





An Ocean View 


MAUI 


CondoMatic 


$199 


per day 


Suite Including ~ 
Car from 





All the comforts of paradise, a complete one-bedroom 
condom inium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $259 
daily, including mid-size car. And your 7th night is 
free! Call for a free color brochure or reservations at 


1-800-669-6252, or www.Napili.com 


Napili Point 





To advertise call 1-800-222-9404 












We 









Paratlise is just a click 


¢ Oceanfront condominiums 


From the outside worl 
We dream of ge tv's or radios 
Only the cadence of the ocean 


We dream of oceanfront dining, 


Children’s programs & special rates are not offered in 
May & from Labor Day to the end of the September. 





When we need to escape 

and 
Just be with each other 

dream of our special hideaway 














Caressing the shore 







Spactacular sunsets and 
Starlight nights 
We dream of Kona Village 







c 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 






Hawaiian Islands 











away 





Located on Maui, Kauai, 
the Big Island and Molokai 
Owner-direct rates 

Special internet deals 

Fully equipped kitchens 
Resort amenities 
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island of Maui 


y 


Cees” 


Lui, Hawaii 


axe a time out to enjoy 
“The Unhurried Way of Life” 
at this low-rise, traditional 
Hawailian-style resort on 
Napili Bay, Maui. The rooms 
are spacious with beautiful 
ocean views, large private lanais 
and most.come with kitchens. 


Cali Maui Toll Free 1-800-367-5030 









- Steps from the beach 

- 15 landscaped acres 

- Private lanais, full kitchens 
- Tennis courts, pool, jet spas 
- Kids stay free 

aa - Fifth night free 

- Free discount coupon book 


Castle Resorts & Hotels 


www.castleresorts.com 
Toll Free 1-800-367-5004 


Wiscover ine unnurne 


Lahaina, Maui, Hawai ae 
www. napilikai.com 






7 


aa Maui Beachfront Cottages 
ere ae ‘= Award winning seaside dining. 
Romantic beachfront cottages. 


* 
6 MAMA’S 
" 1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 


ce VILLAGE, MAUI 


Call today for your TF REE 32 page prichine a ae ~ ~~ "~* Oceanfront, low-rise, 
TOLL-FREE 888-333-3066 nee 1, 2&3 bedroom condo’s. Private lanais with 
; : - view of nieghbor isles. Heated Pool & Jacuzzi. 
Wwww.maulvacation.com 800) 824-3065 


Hawaiian Islands 


x 


cE 
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Island of Maui i° 


With rates from $150 a day, we’r 
best beachfront value. Spacious} 
condos in historic Lahaina. Ask 
Sth Night Free promo. Call your 
agent or 1-800-642-6284. 
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eukicher 
Nim tay ft 
q i night 
Mie ico 
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CLASSIC RESOR) i 


| 
Room to Roam free 


MAUI 


Mana Kai Maui Resort 
Lm mr 
QB 1-800-367-5242 7 


» www.crhmaui. pF 
Si Condominium Rentals H ¥ itd 
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INSIDE Ff 
INFORMATION |. 


Free! The new Consumer Informati a 
Catalog of over 200 helpful Federal publi; mx 
Write: CONSUMER INFORMATION CE) il 
DEPT. E., PUEBLO, COLORADO 81§,,... 

hee 

Hawaiian Islands 


aU Spree Iat ying vd H PATH | 
Mere TY Seattle Ui route. Call’your travel agent or-us-at 800-367-5320. — AIRLINES —T 
TAL EVEL a CLE ulate da Keyword: Hawaiian Airlines - Tne stand bi 





al | island of Kauai 









mai, Hawaii 


UNA PLANTATION 


e Beach Bungalows 


eanfront on Poipu Beach 
5 tropical garden acres 
tes and bungalows 

ll kitchens & resort amenities 






ree discount coupon book 


le Resorts & Hotels 


.castleresorts.com 
Toll Free 1-800-367-5004 






| 
rf 
| 


i Studio/car 
$113 anight* 
‘ondo from $130* 


he best of sunny Poipu Beach on 
Now in third decade of providing 
and value in our beautifully 

ined 1-5 bedroom beach resort 

sand villas. Air, golf and activity 

ges also available to guests. Call us on 

toll free for more information. 


S night stay in value season, double occupancy. 
ts increase with length of stay. 









ITE PARADISE. 
800-367-8020 


42-7400 www.suite-paradise.com 

















Island of Kauai 
grantham | 
sorts.cOm: 


Win 6 days, 7 nights 

in paradise. Choose — | 

from our collection of 

100 of the best resort 
e condominiums and 

| Visit our Website. “oceanfront homes in 

| granthamresorts.com sunny Poipu Beach, 

| 800-325-5701 — Kauai - Hawaii. 











BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 


Kauai Vacation Rentals 


N & Real Estate Inc. 
SS, 3-3311 Kuhio Hwy e Lihue, HI 96766 


Q 


1-800-367-5025 


www. KauaiVacationRentals.com 





Houseboats 


on a Seven Crown Resorts 


NOUN Atel melee) b 








Lake Mead 
Lake Mohave 
Lake Shasta 


California Delta 


SEVEN 


CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the ShastaTrinity National Forest. 


Where do you see yourself today? 


houseboats.com 


877-HOUSEBOAT 





To advertise call 1-800-222-9404 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 





Louisiana 





Like our music, your vacation will 
have twists and turns you never 
saw coming. For your FREE 
Louisiana Tour Guide, call us today 
at 1-800-283-7343. Or visit our 
Web site: www.LouisianaTravel.com. 


Carlson Wagonlit 


Louisiana Vaca F 


Come As You Are. Leave Different. 


©2001 Louisiana Office of Tourism 


Mexico 


Save lke never before in Baja 


by joining the B.I.P Club FREE! 









The 
official 
website 
of Baj 
California t 

i 








Your passport to instant savings in 


Baja California Tourism Trust Funds 
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Mexico 


Beach Ca 


y ik YI Holidays from the Hotel Hacienda Beach Resort 
Tae Cee CUM CRU eC sae atid 
fun never ends at Land's End! Cabo's original beach- 
Neen eee act em sat 
yours! Kids under 17 always stay free. (No time share!) 








Puerto Vallarta * Cabo * Akumal * Cozumel + Manzanillo z 


| VILLAS OF MEXICO 


Exclusive beachfront vacation homes with staff, 
pool, full amenities. Ask about our all-inclusive 
packages. Call for our free 77 page full color catalog. ef 
www.villasofmexico.com 


M@ 1-800-890-4451 





New Mexico 


Experience the cultures 
of the Southwest. 





if of 
7 eritage 
— 


Santa Fe Convention & Visitors Bureau 
800-777-2489 © 505-955-6200 
www.santafe.org 
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New Mexico 


TAOS | 


NEW MEXICO 
One destination. 
Infinite possibilities. 


Art colony = Alpine resort 
Indian pueblo m= Recreational mecca 


888.953.8267 1 ro yee 





LEARN TO FLY 
( WINGS OPTIONAL ) 


Closer than you think. More terrain 
than you can imagine. Ski Montana, 
where you'll find room to breathe 
and mountains to explore. Call for 
a FREE Winter Guide featuring 
resorts, winter activities and more. 


1-800-VISIT-MT 


(800-847-4868), ext. 163 
skimt.com 


Special Cruises 


eee w ate ee eal ey 


* Chicago/New Orleanse Erie Canal 
* Great Lakes * Gaspé* Montreal/Quebec 
* New England Islands 


Me Like cruising on your friend's yacht® 
Pa FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
= AMERICAN CANADIAN CARIBBEAN LINE SMI 





Special Cruises 


‘Guess into eS aoe the Lewis & i f 
Route, Oregon Trail & Columbia River G €| 


e Nightly Showbial 
Entertainment & @' 

e New, Exclusive 
Itineraries & Shor | 
Excursions } 

e 4-Night & 7-Night} 
from $689 and $1) 
(*call for det is) | 


e Elegant, Authentic, 
New, Sternwheeler 


e 73 Spacious Suites 
& Staterooms 


e Fine Dining 
e Largest & Newest 
Small Cruiseship 
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SARATOGA INN 


a on Puget Sound 
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Rates begin at $110 
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Fireplaces ¢ Water Views 
\ Gourmet Breakfast 
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ut our 3-night Sample Seattle Package! 
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Find 2002 Hand-Blown Glass 
Floats on the Beach 
It’s a Coastal Treasure Hunt 

For a free Visitor Guide or more information 
on Lincoln City's Glass Floats Event, call 
800-452-2151, visit our web site at 
http://www.oregoncoast.org or email us at 
Events@lincolncity.org 


LINCOLN GIT 


801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 





To advertise call 1-800-222-9404 





Sf Tee nee bh er oe se SS) OY, 


x 


Central Oregon 


cats 


a 





A unique collection of 150 holiday events, Sleigh rides, 
teddy bear teas, breakfasts with Santa, magic shows 
and concerts will delight the entire family. Starting at 
$78 per room, per night. Call 800-593-1653. 





SUNRIVER, OREGON 
The Heart & Soul of the Great Northwest. 
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AMERICAN ORIENT EXPRESS™ 


Discover nature’s richness of the 
A een C lm receive 
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Mountains for the last time on your 
Om eter UNC male Co 
Zion, Bryce Canyon, Yellowstone and 
Grand Teton National Parks. Our 
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cuisine and deluxe accommodations. 
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(800)320-4206 | 


www.americanorientexpress.com 
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Southwest Travel Planner 
City of Palm Desert 
Dinosaurland Travel Board 
Forever Resorts 
Rancho De Los Caballeros 
Rio Rico Resort and Country Club 
Sedona Oak Creek Canyon 
Chamber of Commerce 
Taos Inn 


Alaska 
Alaska Tourism 
Whitt’s Alaskan Adventures 


California 
Barstow Visitors & Conference 
Bureau 
Best of Pajaro Dunes 
Bishop Area Chamber of Commerce 
& Visitors Bureau 
Bodega Bay Lodge & Spa 
Carmel by the Sea 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island's Pavilion Lodge 
Central Reservations of Mammoth 
Costa Mesa Conference & Visitor 
Bureau 
Disneyland® Resort 
Eureka-Humboldt County Conv. & 
Visitors Bureau 
Family Adventures in San Diego 
Furnace Creek Inn & Ranch Resort 
Holiday Inn Fisherman's Wharf 
Irish Beach Rental Agency 
Lodi Conference & Visitors Bureau 
Mammoth California 
Mendocino Coast Reservations 
Mendocino County Alliance 
Mission Inn Riverside 
Monterey County Chamber of 
Commerce 
Napa River Inn 
Napa Valley Lodge 
Pismo Beach Conf. & Visitors Bureau 


Visit www 


Redondo Beach Visitors Bureau 
Resort at Squaw Creek 
Sacramento CVB 

San Luis Obispo County Visitors 
and Conference Bureau 

Shasta Sunset Dinner Train 
Solvang Conv. & Visitors Bureau 
Tahoe Lakeshore Lodge & Spa 
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The Argent Hotel 

The Marine Mammal Center 

The Wax Museum at Fisherman's 
Wharf 

Truckee Donner Chamber of 
Commerce 
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150. Canada 

151. Canadian River Cruise Vacations 
152. Tourism Yukon 

153. Travel Alberta 

154. Vancouver Coast & Mountains 


Dude Ranches 
155. Greenhorn Creek Guest Ranch 


156. Hawaii 

157. CondoRentalsHawaii.com 

158. Kona Village Resort 

159. Lahaina Shores Beach Resort 

160. Mama's Beachfront Cottages, Maui 
161. Marc Resorts Hawaii 

162. Napili Kai Beach Club 

163. Napili Point Resort 

164. Paradise Island Properties 

165. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 


166. Hotels/Resorts 

167. Hampton Inn and Hampton Inn & 
Suites 

168. Marriott Hotels & Resorts 

169. Sandals Resorts, Caribbean 


170. Houseboats 
171. Houseboats.com 
172. Seven Crown Resorts 


Idaho 
173. Sun Valley / Ketchum Chamber of 
Commerce 
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Circle the numbers on the post-paid card and mail, call 800-967-31 89 or fax 413-637-43 


Temecula Valley Wine Growers Assoc. 


inset.com for more information. 








174. International Travel 
175. Guam Visitors Bureau 
176. Irish Tourist Board 
177. Windjammer Barefoot Cruise: 
Caribbean 
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Board 

Victor 


Mexico 
178. Hotel Hacienda Beach Resort » 


Montana 
179. Montana Tourism 


180. Nevada 
181. Bally's Casino 
182. Paris Las Vegas Casino 


183. New Mexico 
184. New Mexico Department of Te 
185. Santa Fe Conv. & Visitors Bure: 
186. Taos, New Mexico 


187. Oregon 

188. Ashland Visitors Bureau 
189. Convention & Visitors Assoc. ¢ 
Lane County . 
Hood River Inn 

Inn at Cape Kiwanda 
Lincoln City Visitors & Conv. 5 
McMenamin’s Edgefield 
Oregon Coast Aquarium 
Oregon State Parks } 
Oregon Tourism Commission | 
Sunriver Resort 
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Recreational Vehicles 
198. Jayco, Inc. 


199. Tours/Cruises/Railroads 
200. American Orient Express | 
201. Columbia & Snake River 
Sternwheeler Cruises 
Norwegian Cruise Line 
Princess Cruises 
Uniworld European & Russian | 
Tours 

World Explorer Cruises 
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206. Utah 


207. Park City Chamber of Commer) 
208. Solitude Mountain Resort 

























. Washington 

0. Bellingham/Whatcom CVB 

1. Fife Chamber of Commerce 

2. Inn at Queen Anne 

3. Inns at Friday Harbor 

4. Snohomish County Tourism 
Board 

5. Victoria Clipper/British Columbia 

6. Washington's Olympic Peninsula 


UTOMOTIVE 

17. BMW of North America, Inc. 
18. Buick LeSabre 

19. GMC Yukon 

. Nissan Pathfinder 

. Toyota Camry 

. Toyota Full-line Digital 
Brochure CD-Rom 

. Toyota Sienna 


OOD 
. Anolon® Titanium 
. Azumaya Tofu 
. Butterball Turkey 
. Challenge Butter 
. Clos du Bois - The Best of 
Sonoma County 
. Cool Whip 
. Culinary Parts Unlimited 
. Ferrerc Rocher 
. Fetzer Vineyards, Mendocino 
County 
. Frangelico Liqueur 
. Gallo Turning Leaf 
. Kuhn Rikon - Swiss DuroTherm 
Cookware 
. See’s Candies 
. Spice Islands 
. Sun-Maid Raisins & Specialty 
Fruit 
. Swiss Water Decaffeinated 
. The California Raisin Marketing 
Board 
. Tillamook® Cheese 
. Torani Italian Syrups 
. Trinity Oaks Vineyards 
244. Yuban Coffee 


HOME 

245. Ace Hardware 

246. ASKO Appliances 

247. Carlisle Restoration Lumber 
248. ChoiceDek 


ADVERTISEMENT 


information. 


worth sending for 


249. Sun City Communities by Del 
Webb 

250. Delta Faucet 

251. DuPont Stainmaster 

252. Episcopal Homes Foundation 

253. General Electric Major 
Appliances 

254. Hunter Fans 

255. Incinolet Electric Incinerating 
Toilet 

256. Inclinator Company of America 

257. J.A. Henckels 

258. James Hardie Building Products 

259. KitchenAid Appliances 

260. Linwood Homes, Ltd. 

261. Minwax® Easy Weekend 
Projects Booklet 

262. Pacific Coast Feather Company 

263. Pella Windows & Doors 

264. Pergo Laminate Flooring 

265. Retractable ITI Patio Covers & 
Awnings 

266. Stanley Works 

267. Stoves Unlimited 

268. Vent-A-Hood 

269. Whirlpool Corp. 

270. Wine Appreciation Guild 


MISCELLANEOUS 
271. Capital One 
272. GM Credit Card 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

273. Coldwater Creek 

274. Controlled Energy Corporation 

275. Culinary Parts Unlimited 

276. Davis Instruments 

277. Endless Pools 

278. Garden Solutions - Greenhouses 
and Gazebos 

279. Sunshine GardenHouse 

280. The Silver Queen 

281. Your Northwest 
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Every issue of Select magazine 
includes delicious recipes, 
quick tips, and creative ideas 
for entertaining at home. 
e 
Every issue of Select features 
more than 50 recipes and 
ideas appealing to a variety 
of cooks—from the 
mom preparing dinner for 
her family to a couple 
cooking for themselves. 

# 

Recipes are tested for 
technique and flavor to 
ensure they can be easily 
replicated at home. 

e 
Select’s Weeknight Survival 
Guide features valuable 
time-savings menus and 
tips for midweek cooking. 


ick up a copy of 
ae the next time 


ao _ you're shopping at 
your local Safeway, Vons, 





~ or Dominick’s store. 






































anting, 
glory 


Put in now, tulips and other bulbs 
can create a grand color show next 
spring—in the ground or in pots 


By Sharon Cohoon and Jim McCausland 


Late November brings tulip-planting 


day, an annual ritual at the Crawford 
residence in Covina, California. Paula 
Meyer prepares to plant the first of 
thousands of tulip bulbs. FAR RIGHT: 
The glorious results of fall planting, 


shown the following spring. 


Around March 1, ‘Fortissimo’ daffodils burst 


into flower among New Zealand flax and pansies 
in this pot; they bloom for about three weeks. 


See page 68 for planting directions. 


# To plant spring-flowering bulbs is to witness a miraculous transformation. Think 
about it: You go to the nursery in fall, pluck homely lumps from the bins, drop them 
into brown paper bags. The glossy color photos above the bins promise beautiful 
spring blooms in a rainbow of hues—elegant, cup-shaped tulips in hot pink and or- 
ange, soft pink and lavender; cheerful yellow daffodils; voluptuous blue hyacinths. 
Still, it’s difficult to imagine these hard, brown things with bristly bottoms pushing 
out such incredible blooms. 

But plant them well, either by type en masse or with other bulbs, and they’ll 
surprise you. Plant them in large beds, as shown at right, or in smaller containers, as 
pictured above. Either way, the results are sure to be spectacular come spring. 
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CLAIRE CURRAN (2); NEAR LEFT: TINA DIXON 































Tulip day 

Helen Crawford must have taken 
lessons from Tom Sawyer. No, she 
didn’t talk her friends into painting 
her fence, as Tom did, by convincing 
them she was doing them a favor. In- 


stead, for years s] 


1e has invited rela- 
tives, neighbors, and friends to plant 
her tulips for her, and every year they 


come, willingly. Unlike Tom—who 
only managed this trick once—Craw- 
ford has pulled this off for three 
decades. 

Each November, Crawford and her 
crew plant at least 2,400 tulip bulbs in 
a 55- by 10-foot bed in front of her 
house in Covina, California. The plant- 
ing date is always the same—the Fri- 
day after Thanksgiving (in this warm 


Southern climate, bulbs do not winter 


62 SUNSET 
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over). Her guests clear their calendars 
months in advance and often travel 
great distances to join the fun. (The 
Crawfords’ son, Mark, and his wife 
only have to drive from Pasadena, but 
their daughter, Tracy, and her family 
fly in from Washington State.) 

Doris and Paul Meyer just walk 
across the street. They sauntered over 
out of curiosity in 1973, during Craw- 
ford’s third planting party, and ended 
up pitching in. They have been back 
every year since, accompanied by 


FAR LEFT: Helen 

Crawford and her 
granddaughter Ra 
Hamilton join neig 
and friends before 
planting. NEAR LE 
Volunteers place 

in dug-out bed. BE 
Tulips, along with ¢ 
sprinkling of hyaci) 
and daffodils, bloc 


following spring. 





their sons, Greg and Matthew, 
daughter, Paula. “Through babies 
lege, marriage, travel—no mattet 
widely [our family is] scattered 
have a bond with that Novembe} 
day,” Doris says. “We don’t miss i} 

What’s the draw? “I think peop} 
day miss traditions,” says LE 
“Many of the old rituals of our a 
tors have lost their meaning, ani 
haven’t replaced them. It’s up to 
invent new ones, as Helen has.” 
(Continued on pagi 
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pne can make water boil. But passion, ah, that’s a completely different 





CHRYSLER 
. You Can see it in our engineering and design-shapes so sleek they a 60) ee 


Easily into a Soho gallery as they do on the road. To find out about our 
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fd-winning lineup, just call 1.800.CHRYSLER or visit us at chrysler.com. 
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Potted tulips, hyacinths, and daffodils extend the color show right up to the front 


door (note the stained-glass tulips). Containers are planted four to five weeks 


later than the rest of the tulips for simultaneous bloom. 


Happy memories of previous plant- 
ing parties also keep people coming. 
“I remember how Matthew’s chest 


swelled with le when he shoveled 


dirt with or the first time,” 


says Crawford. | sa rite of passage. 
“The party has made us an ex- 
tended fa rawford. “Maybe 


the bulbs xcuse to get 


together.” 


In most t, Novem- 
ber is not buy bulbs. 
Whether ord’s party 


t ALIC 


) together or 


yu can adapt 


Planting a tradition 

Here’s how Crawford plans this an- 
nual planting party. 

m JULY. Crawford orders tulip bulbs 
from a mail-order bulb company (she 
prefers Dutch Gardens, in New Jer- 
sey; 800/818-3861). By ordering early, 
she ensures she’ll get the bulbs she 
wants in the quantities she needs. 
She orders the full range of colors 
and some of every type (singles, dou- 
bles, fringed, parrot, and so on). To 
extend the color show, she also re- 
quests some early- and late-blooming 
varieties. Until the day of the party, 
she chills the bulbs in the refrigera- 


























tor. (In mild climates, tulips j 
minimum of six weeks’ chill 
planting. Place them in a paper 
the crisper section of your 


party, Crawford contracts 
dig half of her tulip bed. She 
the plot into six sections, the 
the worker shovel out 8 inches 
from every other section, pi 
excavated dirt atop the rem# 
three. A generous amount of 
post, usually homemade, is she 
into each of the dug-out sectior 
worked into the next 8 inches ¢ 
along with a handful of bulb 
This preparatory step means § 
can begin planting immediate] 
day of the party. ; 
BM PARTY DAY. Once everyone af 
Crawford distributes bulbs and 
suggestions. “Plant at least 25 ol 
variety in a group or else the 
won't read,” she says. She also 
them to plant closely but not t¢ 
derly—“This isn’t school; you! 
have to stay in rows.” And leai 


work to a corner so you can 
without tromping on bulbs.” ~ 
After the first three section 


piling it atop the soil covering 
three planted sections. Th 
compost and bulb food to each ml 
dug-out section, plant the bulbs, 
cover them with the excavated | 
Then the soil over the whole bé 
gently evened out with rakes. 
Dispensing rewards is the final‘) 
Appreciation of the ritual may be| 
main reason guests return to i 
Palm Drive every year, but the prot 
of homemade cookies and good J 
lish tea afterward doesn’t hurt. | 
(Continued on page 
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ina Dixon, of Plants a la Cart in 


Bothell, Washington, and Marsha 

Davis-Thomsen of Seattle are not 
easily discouraged by short days, rain, 
and persistently chilly weather. Each fall, 
just when everyone else in the Northwest 
is giving up on gardening for the season, 
the two designers whip up winter-into- 
spring plantings in containers. 

Take the sumptuous mix of perennials, 
grasses, heathers, and spring-blooming 
bulbs they planted last fall in the sand- 
stone urn pictured above. It looked good 
almost instantly after planting—and 
heather foliage and pansy blooms pro- 


vided color on a front porch through win- 
ter. Then, in spring, successive bursts of 
daffodil, grape hyacinth, and tulip flowers 
heightened th 

Winter weather near Lake Washin gton 
did not faze this collection of plar 


Zealand flax, the most tender of t WANS 
in the arrangement, is hardy to abou 
Throughout the cool season, the plants 
needed no supplemental feeding, and 
weekly watering was only necessary du 
ing dry spells between rains. 

Costs for this project (including soil, 


bulbs, perennials, and fertilizer) came to 
about $110. The sandstone urn costs 
more, but you can use any large con- 
tainer that catches your fancy, including 
terra-cotta. 


5-gallon size (1 plant) 

¢ New Zealand flax (Phormium ‘Amazing 
Red’) 

4-inch nursery pots (1 each, 





unless noted) 

¢ Creeping Jenny (Lysimachia nummularia) 

¢ English ivy (Hedera helix ‘Gold Dust’) 

¢ Euphorbia amygdaloides ‘Purpurea’, 
2 plants 

e Pansy (Viola x wittrockiana Delta Tapes- 
try mix), 4 plants 

e Pansy (V. x w. Clear Sky Orange 
pansy), 3 plants 

| ® Scotch heather (Calluna vulgaris ‘Firefly’) 

e Scotch heather (C.v. ‘Wickwar Flame’) 
® Jassel fern (Polystichum polyblepharum) 

| ® Variegated Japanese sweet flag 





‘Acorus gramineus ‘Variegatus’) 
ich nursery pot (1 plant) 
| ® Variegated Japanese sedge (Carex 
morrowii expallida) 


In fall (left), after everything is planted, grape 
hyacinth bulbs are poked into the spaces 
between heather and pansies. In April 
(above), ‘Princess Irene’ tulips bloom for three 
to four weeks. The chartreuse flowers behind 
are Euphorbia amygdaloides ‘Purpurea’. 





ANDREW DRAKE (2) 









Bulbs (12 each) 
In mild climates, chill tulips in the refrigé 
ator for six weeks before planting. 

¢ Daffodil (Narcissus ‘Fortissimo’) 

¢ Grape hyacinth (Muscari latifolium) 
¢ Tulip (Tulipa ‘Princess Irene’) 


| 


1. Fill the bottom of the 21-inch urn of 
pot with commercial potting soil. | 
2. Knock the largest plant out of its nurs: 
ery pot, rough up its rootball, then plant! 
in the center or back of the large contain 
3. Set the smaller plants—still in their} 
nursery pots—atop the soil around the 
first plant. Move them around to fine-tul) 
the design, then remove them. 

4. Mix 9-9-6 bulb fertilizer into the soil 
(follow label directions), then plant the 
tulip and daffodil bulbs around the pe- 
riphery of the container. | 
5. Remove the rest of the plants from 
their nursery pots, rough up the rootball) 
and plant them over the bulbs accordini| 
to your plan. Fill the spaces between 
plants with potting soil; tuck in tiny grap 
hyacinth bulbs. 

6. Water thoroughly. 
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I have a very sapphire side, but the 


other is green. I am esteemed for being 


soft and carefree, yet those who are 


closest to me know I love the thrill 


of life. Full of energy and spirit, I 


am the coasts of México and the 


bodies of water that surround. 











Ale. 


My beautiful sun warms my sea, 


the waves bring treasures from afar, 
and my shining moon lures lovers 


hand in hand. 
DYscover 


ME 









poo s 
ice 















































SSeS PPP E PP 


eee 


“ 
ii 
# 
« 
= 
ra 
* 
of 
= 
nk 
ia 
a 
Bi 


2 oe 
‘ae 


MAY WE SUGGEST OUR EXTRA FANCY NUTS? 


For Thanksgiving, See’s brings you only the finest of mixed nuts: 
cashews, almonds, pecans, brazils and macadamias. 


7 


[he most delicious nuts. The aristocrats of the nut family. 
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call 1-800-347-7337 or visit www.sees.com 
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northern california garden guide 





CUSTIC - 


This outdoor room in Sonoma startec 


€n Sandy Donohue purchased property in 
ma, California, a rickety old arbor in an unim- 
ed area of the garden seemed an unlikely place for 
timate garden room. It was shorter than normal— 
it 7 feet tall instead of the typical 8 feet or taller. 
ttheless, landscape designer Nancy Driscoll was 
to use it to create an informal retreat. 

ady Banks’ rose and grapes (a red table grape and a 
Ot) sprawl across the arbor’s top. The patio beneath it 


(® 


with an arbor 





is paved with randomly cut flagstone that’s mortared in 
place for easy maintenance. An unmortared flagstone path, 
designed to match the arbor’s rustic style, leads to the pa- 
tio. Colorful perennials—including purple sea lavender 
(Limonium perezii) in foreground—and soft grasses such 
as miscanthus (rear) enhance the country feel around it. 
“Nancy brought it all together,” says Donohue. “Now 
it’s my favorite place to sit in the evening.” 
— Lauren Bonar Swezey 
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garden guide 


Beautiful fall foliage and striking or- 
ange fruit make persimmons (Diospyros 
kaki) highly ornamental garden trees. 
Besides being decorative, their fruit is 
tasty in breads, cookies, and puddings. 
When air-dried, it is chewy and datelike. 

If you want to plant a persimmon tree 
this fall, here are some choices. 

‘Coffee Cake’ has brown, nonastringent 
fruit with intense flavor. It does well in 
cool climates, and fruit ripens early. 
‘Fuyu’ has flattened, baseball-size non- 
astringent fruit that can be eaten when 
hard, but its flavor improves when it’s 
softened slightly off the tree. 

‘Hachiya’ has large astringent fruit that 
tastes bitter until it’s fully ripe and soft. 
The tree has an attractive form. 

‘Izu’ produces nonastringent fruit on a 
tree to 15 feet tall. Fruit ripens early. 

To air-dry fruit: Clip the ripe but still firm 
fruit from the tree, leaving a 1'2-inch-long 
stem. Peel the fruit, tie a string onto each 
stem, then hang the persimmons on a 
rack in a warm, dry place. As the persim- 
mons hang, moisture evaporates (un- 
peeled fruit softens and ripens instead of 
drying). Dry the fruit just until it’s leath- 
ery but still pliable. Then snap off stems 







72 





and store fruit airtight in the freezer. 


‘Hachiya’ persimmons lose their astrin- 
gency, becoming very sweet and dense— 
almost like candy. Crisp, flat-bottomed 
‘Fuyu’ and other nonastringent types dry 
equally well. 

Persimmon trees are sold at nurseries. 
Hard-to-find kinds are available from 
Raintree Nursery (360/496-6400 or www. 
raintreenursery.com). — L.B.S. 


markers with staying power 


gw Plant markers have to put up with a lot of abuse: The 
sun beats on them, water pelts them, errant feet tramp 
on them, and sometimes they just disappear. Now a Cali- 
fornia firm has designed a series of stamped steel mark- 
ers designed to withstand such stresses. The foot-tall 
markers come in 11 forms mounted on stakes. The forms 
are designed to hold either a seed packet or a vinyl card in- 
scribed with the plant’s name. You can also write directly 
on the coated steel. The firm sells a marking pen that resists fad- 
ing from sun and water. The markers cost about $6.50 each. 
They're sold at some nurseries and garden centers or contact the 
manufacturer directly. What’s Growing: (707) 795-8858 or www. 
whatsgrowing.net. — Jim McCausland 
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they cannot reproc 


180 days. It’s also: 
tive against ants, fii 
mosquitoes, and 
insects, (It doesn 

adult insects.) The pl 
uct is available at 
nurseries for $29.95 | 
pint (distribution is stil 
limited) and from ww 
montereylawngarden.c 
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ARDON US WHILE WE CHANGE THE WAY YOU THINK ABOUT DOG 7TH 


ijtroducing new Beneful™ brand dog food from Purina® You'll love the wholesome, 
nil blend of real ingredients. Your dog will love the irresistible combination of 
avors and textures. It has the nutrition he needs. And the taste that keeps him happy, 
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northern california > checklist 


PLANTING 

[|] BULBS. Zones 7-9, 14-17: Even 
though nurseries begin selling 
bulbs much earlier, November— 
when the soil has finally cooled— 
is one of the best times to plant 
them in Northern California. If 





you still need to shop for bulbs, 
check them carefully; choose only 
firm ones that aren’t sprouting. To 
get the longest stem lengths on 
tulips and hyacinths, chill them for 
four to six weeks and plant them 
in December. 


|] BUTTERFLY PLANTS. Zones 7-9, 
14-17: To attract butterflies to your 
garden, try some of the following 
plant groups that provide nectar 
and larval food: buckwheat, butter- 
fly bush, California Dutchman’s 
pipe (Aristolochia californica), 
coffeeberry, mallow (Lavatera or 
Sidalcea malviflora), milkweed 
(Asclepias incarnata for wet gar- 
dens, A. speciosa for dry gardens), 
native grasses (Carex barberae, 
Festuca californica, or EF idahoen- 
sis), native oak (such as coast live 
oak), penstemon, and willow. Rec- 
ommendations come from Hall- 
berg Butterfly Gardens, a nonprofit 


BACK TO BASICS 


Cool-season watering tips. 

Fall rains are sometimes unpredict- 
able, even in the wettest climates. 
To irrigate new plantings, make sure 
the rootball and surrounding soil 
stay moist. For established plants, 
water when the soil feels dry—1 to 2 
inches deep for shallow-rooted 
plants, such as annuals and ground 
covers, and 2 to 6 inches deep for 
small to medium shrubs. Give sup- 
plemental water to plants growing 
under wide eaves. — L.B.S. 
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CALIFORNIA 


Sunset 
CLIMATE ZONES 
{| Mountain (1-2) 
{__] Valley (7-9) 
{-] Inland (14) 
{__} Coastal (15-17) 








organization that cares for and 


maintains the Hallberg Gardens in 
Sebastopol. To join the friends of 
HBG, call (707) 823-3420. 


(] CRAPE MYRTLE. Zones 7-9, 14— 
17: Three of the best varieties for 
fall color are ‘Near East’, ‘Pecos’, 
and ‘Zuni’. Look for these trees at 
your local nursery. (If you can’t 
find one, ask the nursery to order 
one for you from Monrovia Nurs- 
ery, which is wholesale only.) 


|] PERENNIALS. Zones 7-9, 14-17: 
Some choices include alstroemeria, 
artemisia, campanula, catmint, 
columbine, coral bells, delphinium, 
dead nettle, dianthus, diascia, Ori- 
ental poppy, penstemon, perennial 
foxglove (Digitalis mertonensis), 
phlox, salvia, scaevola, and true 
geraniums. Nurseries have a wide 
assortment in sixpacks, 4-inch pots, 
and 1-gallon containers. 


MAINTENANCE 

__| COMPOST. Start a simple com- 
post pile by layering greens (grass, 
plant debris, and weeds without 
seed heads) with browns (straw 
and dried leaves). Build a simple 
composter by bending a 4-foot- 


DEBRA LAMBERT 


























wide piece of 12- to 14-gaugs 
fencing into a cylinder about 
in diameter; hook the cut edg 
gether. Chop up plant debris, 
alternate a 2- to 8-inch-thick 
of brown material with a 2- 
inch-thick layer of green mat 
sprinkling each brown layer 
water as you go. To heat up 
and speed composting, top 
brown layer with a shovelful o 
nure or soil. Keep the pile 
moist. Aerate it by turning the 
terial every few weeks or so. 


[| DIG TUBEROUS BEGON 
Zones 7-9, 14-17: Continue w: 
ing plants through fall. Cut bac 
watering when blooms stop d 
oping and leaves begin to ye 
After the stems start falling off 
tubers, allow the soil to dry 
then lift the tubers, shake off 
soil, and let dry for a few days ) 
protected area. Store them in! 
cool, dry place. 





|] FEED COOL-SEASON CROF 
Zones 7-9, 14-17: If you didn’t WI 
a timed-release fertilizer at plantif 
time, your annuals and vegetal 
probably need feeding. Use 
emulsion bimonthly. 





|] PROTECT COLE CROPS. Zot : 
7-9, 14-17: Cabbage loopers (sn ! 
| 
| 





green caterpillars) can dami 
young seedlings. Cover crops ¥ 
floating row covers to keep 

adults—white butterflies—from | 
ing eggs on leaves. Or dust lea 
with Bt (Bacillus thuringiensis). 











SPRAY FRUIT TREES. After leav 
have fallen, spray peach trees v 
lime sulfur to control peach le 
curl, a fungal disease. Spray th 
entire tree, including the tru au 
branches, and twigs. ; 
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Tut a lawn 
into a bed 


Nature does most of 
the work over winter 


By Jim McCausland 


hen Portland landscape 
designer Margaret de 
Haas van Dorsser wants 
to transform a lawn into a new gar- 
den bed, she avoids the hassles of 
stripping sod. Instead, she simply 
smothers the turf under four to six 
layers of newspaper and a load of 
manure, and lets the grass decom- 
pose naturally. When the manure is 
applied in fall and allowed to sit all 
winter, the underlying grass disap- 
pears, roots and all. Then, at planting 
time in spring, she plants directly 
through the rotted manure without 
having to till it or other amendments 
into the soil. In fact, she strongly ad- 
vises that the manure not be tilled in, 
so aS not to encourage weed seeds to 
germinate. 
This technique works well on cool- 
season grasses such as bent, blue 


grass, and fescue, but is not recom- 
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mended for lawns of Bermuda grass, 
St. Augustine grass, or zoysia. 

TIME: About 2 hours for a 10- by 20- 
foot bed 

cost: About $50 for 4 yards of cow 
or steer manure (horse manure con- 
tains too many weed seeds) 
MATERIALS 

* 50- to 100-foot hose 

* Garden spade 

* Newspaper 

* Manure 

DIRECTIONS 

1. With a hose, outline the perimeter of 
















the new garden bed on the lawn | 
2. With a sharp spade, dig a 24 
deep, V-shaped groove aroun¢ 
outlined area (B, C). Remove thi 
from the groove and toss it or 
part of the lawn you plan to smi 
3. Cover the outlined area with 
to six layers of newspaper, tucki 
edges into the groove in the sod” 
4. Spread a 6-inch layer of ma 
over the newspaper (E). 
5. After-the grass beneath has dei 
posed (in two to four months), ] 
through the manure (F). # 
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The right 
rosemary 
for you 


Choose the varieties that suit 
your landscape—and taste 


By Sharon Cohoon 


osmarinus officinalis should 

be a simple plant to explain. 

It’s easy enough to describe: 
an evergreen shrub native to the 
Mediterranean with dark green, 
needlelike leaves that have a resin- 
ous aroma. From late winter through 
spring, the plant displays blue flow- 
ers. There are two basic types: up- 
right forms useful as shrubs, and 
prostrate types that will spill down 
slopes and cascade over walls. So far, 
so good. 

Care is also straightforward. Once 
rosemary is established, occasional 
deep watering is almost all it needs. 
Prune lightly to shape, if desired. 
Feed little, if at all. The plants will en- 
dure drought, heat, wind, and salt 
spray. Insects leave them alone (the 
aromatic oils in the foliage act as a 
natural repellent). And deer and rab- 
bits don’t like the taste. 

Rosemary has only two weak- 
nesses. It is somewhat tender—most 


varieties suffer damage when tem- 

Proven winners 
“lL NN L~ ~-: 

for the West 
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UPRIGHT SHRUBS (FROM TALLEST TO SHORTEST) 
‘Tuscan Blue’, 6 to 7 feet tall. Leaves are wider than average 
and very aromatic; dark blue flowers. Good shrub for many situ- 
ations. “The workhorse of the industry,” says David Fross of Na- 
tive Sons Nursery (wholesale only), in Arroyo Grande, California. 
‘Blue Spires’, 5 to 6 feet tall and 4 to 6 feet wide. Strong vertical 


habit; clear blue flowers. “It looks like a miniature 
Says landscape designer Christine Mulligan of Long Beach, Cali- 





peratures dip below the teens. And it 
is susceptible to root rot—usually a 
consequence of poor drainage, often 
exacerbated by overwatering. 

Now comes the tricky part: distin- 
guishing between the many varieties 
on the market. They don’t look much 
different in nursery containers, and 
catalog descriptions sound similar 


‘Collingwood Ingram’ is a good choice for slopes. DESIGN: Christine Mullige 





} 





too. The fact that one variety m 
sold under several names (for ei 
ple, ‘Collingwood Ingram’, ‘Ingrdil 
and ‘Benenden Blue’ are all the | | 
plant) adds to the confusion. 

To sort out the differences| 
spoke with expert growers. They) : 
ommended the varieties listed b) 
and on page 80. 


hy 


, 





fornia. “If you want a formal look, it’s the best choice.” 
‘Miss Jessup’s Upright’, 4 to 6 feet tall and about half as a 


wide. Slender branches; pale blue flowers. Good choice for | 
formal herb garden or confined spaces. it 
‘Gorizia’, 4 to 5 feet tall and nearly as wide. Stiffly upright - 
and rather open form. Leaves are larger, longer, and bright 
green than typical; pale blue flowers. Good specimen or ai | ' 
cent plant. “Very architectural-looking,” says Jeff Rosendale ‘ 
of Sierra Azul Nursery & Garden, in Watsonville, California. 
‘Golden Rain’ (‘Joyce DeBaggio’), 2 to 3 feet tall and as wid! 
Yellow gold leaves; dark blue flowers. Use for contrast agains} 
darker green foliage. 


talian cypress,” 
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and TALK A 


) The international! bestseller 

| from the acclaimed author 

i) of The Handmaid's Tale and 
) The Robber Bride. 

| “Grand storytelling 

i) on a grand scale.” 

i) —Washington Post Book World 


Through the joy, confusion, ji 
and pain of a young girl's 
coming-of-age, Goldberg i 
masterfully uncovers the 
elicate fabric of family life. 


Myla eye Lear ee 





The national bestseller and 
New York Times Notable 
Book—’"one of the most 
beautiful novels about faith 
I've ever read.” 

—Anne Lamott, author of 
Traveling Mercies 
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HOUSE OF SAND AND FOG 
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The prize-winning literary 
sensation and most talked 
about debut in years. 
“The first great novel 

of the new century.” 
—San Francisco Chronicle 


A stunning new novel of 
family and love from the 
bestselling author of 
The Book of Ruth and 

A Map of the World. 





| The #1 bestseller and 
best book of the year 
| (NY Times, LA Times, SF Chronicle, 
Washington Post, Time, USA Today) 
—a young man’s account 
| of raising his 8-year-old 
“| brother after their parents 
| died just weeks apart. 


| Reading groups offer book 
lovers a unique opportunity 


| to get together with friends, engage in stim- 

AMY | ulating conversation, and, best of all, to 
| discover wonderful books. Whether you're | 

| in a reading group, would like to join one oF | 
| Start one of your own, Vintage and Anchor | 
| Books have everything you need—from the | 

| broadest selection of fine paperbacks to the | 
| most comprehensive Web site. Find author | | 

| tour information, free reading group guides, | 

| author interviews, excerpts, exchange idees | 

liaeiietarmetion with other readers, sijn up] 

| for our e-mail newsletter, and much mora at | 


| ‘ 
www.vintagebooks. coim/re ad . 
Cee eee eer 
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STEVEN GUNTHER 





‘Prostratus’ spills down retaining walls in this Southern 


California garden. DESIGN: Carole McElwee 


SEMIUPRIGHT SHRUBS 

‘Boule’, 3 feet tall and wide. A new introduction from Native 
Sons, it forms a neat dome (boule means “ball” in French). 
‘Collingwood Ingram’ (‘Ingramii’ or ‘Benenden Blue’), 2 to 2% 
feet tall and 4 feet wide or wider. “Because it’s always putting out 
new side growth, you never see woody trunk,” says Mulligan. 
This habit makes it well suited for slopes (the garden shown on 


r 


page 78 is a good example). This rosemary also mixes nicely 


with ceanothus, rockrose, and other drought-tolerant shrubs. 
‘Ken Taylor’. Similar to ‘Collingwood Ingram’ but slightly 
shorter and somewhat trailing. Showy dark blue flowers. Best 
on slopes. Sensitive to { 





IEPA, WO FD DPT WA WTRF UE BAT 


Sources 
Garden centers and nurseries ma‘ 


carry only a few kinds of rosemary 
but most can usually order othe: 





or (541) 846-7269. Sells ‘Arp’, ‘Blue 
spires’, ‘Golden Rain’, ‘Spice Island’, 
vad “Tuscan Blue’. 

(coodwin Creek Gardens: www. 
























GROUND COVERS. : 
‘Prostratus’, 2 feet tall and 4 t¢ 
8 feet wide. Pale blue flowers, 
Most commonly used rosemary, 
for cascading down walls, as in 
the photo at left of the garden — 
designed by Carole McElwee of| 
Capistrano Beach, California. Fel 
frost tender. 
‘Irene’, 1'/2 feet tall; spreads 2 tc 
feet per year. More hummocky fj 
than ‘Prostratus’ or ‘Huntington | 
Carpet’ (see below). Showy viole 
blue flowers. Good choice for dr 
ing slopes or walls. Hardier (to 111 
than most trailing types. 
‘Huntington Carpet’ (‘Huntingte 
Blue’). About half as tall and widt 
as ‘Prostratus’ (above). Leaf nod| 
are closer, so the ground covers 
a denser appearance. Pale blue 
flowers. Excellent choice for cove 
ing slopes or trailing down walls. 


i 


BEST KINDS FOR COLD 
OR WET CLIMATES 
‘Arp’, 4 feet tall and wide. Rather | 
open habit but can be kept dense} 
with frequent pruning. Gray green leaves; bright blue flowers} 
Hardy to -10°. | 
‘Hill Hardy’ (‘Madalene Hill’), 3 to 5 feet tall and as wide. Fo: | 
liage denser and brighter green than ‘Arp’. Hardy to at least j 
‘Salem’, 2 feet tall and wide. Fairly tolerant of wet soil, it’s a 
popular choice in moist areas of the Pacific Northwest. 


1 
1 





| 
i 


BEST CULINARY KINDS 
You can use any R. officinalis for cooking, but upright kinds | a 
with broader leaves contain more aromatic oil. ‘Tuscan Blue | | 
is the favorite of many chefs, but ‘Blue Spires’ and ‘Miss 
Jessup’s Upright’ are also good. So is ‘Spice Island’, which | 
is normally sold in the herb section; it grows into an upright, 
4- to 5-foot-tall shrub. 


mountainvalleygrowers.com or ( | 
338-2775. Sells ‘Arp,’ ‘Golden Ril. 


varieties from wholesale growers on 

request. Or order plants from the fol- 

lowing mail-order suppliers. 
Forestfarm: www.forestfarm.com 
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odwincreekgardens.com or (800) 
346-7359. Sells ‘Arp’, ‘Blue Spires’, 
‘Collingwood Ingram’, ‘Golden Rain’, 
‘Gorizia’, ‘Hili Hardy’, ‘Miss Jessup’s Up- 


‘Hill Hardy’, and ‘Spice Island’. 

Territorial Seed Company: u) 
territorialseed.com or (541) } 
9547. Sells ‘Arp’ and ‘Salem’. 


























The perils of living in the Golden State of 
alifornia. 158,693 square miles of unpredictable soil. 
e land rumbles, the hills slide and fires blaze. It 
be frightening living here. Downright scary. 

Yet, we continue to thrive in the country’s most 
sirable state. Willingly. Our flags are planted 
y here, and we’re not moving. Never. 

But the latest California disaster is 

an-made, and you didn’t have to be 

ostradamus to see this one coming. 

ur energy resources are being 

ed up by over 33 million of us. , 

d if we don’t start stretching 

very kilowatt-hour to its limit, we / 

ight have to sell off our 1/568 of | 

acre and move to Oregon. Now, : 

ow don’t panic. Here’s what to do. 
Get off your couch and take 

look around. Let’s face it, when 

t comes to escaping energy, your 

ome isn’t exactly Alcatraz. That tiny 

crack between your door and door frame, 

ose 100-watt incandescent light bulbs and 

that annoying VCR display clock that incessantly 

blinks 12 o'clock. All are culprits in disguise. 

But if fixing energy leaks by sealing cracks with 
Weather stripping and unplugging idle electronics 
seems painful, so is banging your shins in the dark. 

When the supply is nowhere near the demand 
for energy, the cost of blow-drying your hair in the 
morning skyrockets to that of an overpriced Rodeo 
Drive beauty salon. And when there’s not enough to 


go around, unfortunately you have to share. 







Earthquakes, mudslides 
nd brush fires are scary. 
But so is the dark. 


The result: rolling blackouts. As you're sitting in 
the dark twiddling your thumbs, life stands still. And 
that’s pretty scary. Next, businesses can’t do business, 
factories can’t do factoring, and you can’t even fix 
that delicious cucumber, pine-bark smoothie. 

Eureka! You can conserve energy. Walk into 
your local OSH" store and let the friendly, 
knowledgeable folks there show you 
how to turn your home into an energy- 
efficient machine. When you replace 
every incandescent bulb in your 
house with a compact fluorescent 
light (CFL), you’ll use a whopping 
75% less energy. And the CFLs can 
\ last up to 10 times longer. 
: After you change the light 
bulbs (insert light bulb joke here), 
you can also plant deciduous shade 
trees, tint your windows and install 
electrical timers to hoard that 
precious electrical gold. Since OSH itself 
has turned the thermostat up a couple of 
notches and dimmed our own lights, it’s no 
wonder OSH can help you make the right changes in 
your home. So rejoice and let there be light! 

For 70 years, OSH has been there. Helping 
Californians make the most of their homes and 
gardens. Doing it with this idea: Customer service 


means having the things people need and offering 


the help they want. There are 45,000 items in every 


OSH 


OSH and the people who know 


how to use them. Come visit 


eorelaRsiaha@ietan ples 





us or log on to www.osh.com. 
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2002 FORD EXPLORER 
HANDLING AND SUSPENSION 
Independent Rear ion Testing 
Conducted Janua 


OBJECTIVE: 


Use computer modeling to 
design world-class driving 
dynamics for the 2002 

Ford Explorer. 4,000 suspension 
setups initiated and tested. 
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Three getaways reveal a differen 


more natural island, where misty waterfall 


ancient temples, and family adventure aw 





| 
With all the vacationers jammed in all the es 


along Maui’s fabled beaches—we can see the \ 
sands stretching far below—I’m surprised that t! 
isn’t a line lingering out the door. Franco isn’t. “A | 
came in the other day who said he had been stayin 
the same condo in Kihei for 18 years and that this. 
” Franco recalls. “The poor 
said he was sorry he waited so long.” 

That experience is typical of most travelers to M! 
The fact is, the vast majority of the island’s vacatio1 
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head to the beach resort areas of Makena, Wailea, Ki- 
hei, and Kaanapali—and stay there the whole time 
They have ample reasons. Maui's sunny beaches are 
some of the best in the state and are fronted with 
shopping, dining, and lodging options for all budgets. 

Of course, the same intensity of development 
that makes a vacation along Maui's west coast so ap- 
pealing can also make it confining. The most spec- 
tacular and least developed corners of the island 


Tae 
are long, exhausting day trips from most resorts. 

The secret to exploring these hidden gems is tak- 
ing the time to do it right. Maui’s figure-eight system 
of roads—portions of which are rough and narrow 
enough in places to make driving a real adventure— 
lends itself to leisurely exploration. Each of the fol- 
lowing drives can be a destination in itself. 

That, I tell Franco—just a bit smugly—as he tops 
off my mug, is what ve been doing for years. 





HANA: THE 44-MILE DRIVE TO PARADISE AND BEYOND 
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= Hana highlights 

Hana ACTIVITIES: Kahanu Gardens. Tours are self 
3 guided. 70-2 Mon-Fri; $10, free ages 12 and 
t3 “under. On Ulaino Rd. 11/2 miles north of the 
"== Hana Hwy.; (808) 248-8912 or www.ntgb.org. 
Kipahulu Visitor Center. A slow but beautiful 9-mile drive 
beyond Hana. A new cultural exhibit opened last spring. 9-5 
daily. (808) 248-7375 or www.nps.gov/hale. 

DINING: The area is short on dining options. Hotel Hana- 
Maui (see “Lodging”) operates the only two restaurants, both 
of which were pricey and mediocre at our visit. The Hana 
Ranch Restaurant (8 4.v.-10 a.m. and 11 A.v.-3 P.M. daily, 
5:30-8 Wed, 6-8 Fri-Sat; 808/248-8255), in the town cen- 
ter, was the best bet for breakfast and dinner. The hotel din- 
ing room (6:15 p.u.—-8:45 p.m. daily; 808/248-8211, ext. 133) 
should improve with the arrival of chef Larry Quirt. 

For lunch, bring picnic supplies from Kahului, get snacks at 

the Hasagawa General Store (808/248-8231), or head for 
Tutu’s (808/248-8224), a lunch stand across from the park in 
Hana Bay. 
LODGING: Hana Ali‘i Holidays. For longer stays, this agency 
rents country cottages or houses, some with ocean views. 
From $60. (800) 548-0478, (808) 248-7742, or www. 
hanaalii.com. Hana Hale Malamalama. Delightful, informal, 
and close to the shore, the six rooms have Asian influences 
and serviceable kitchens. From $110. Uakea Rd. on Hana 
Bay; (808) 248-7718 or www.hanahale.com. Hotel Hana- 
Maui. The new owners of this stunningly located, 66-room ho- 
tel are refurbishing the rooms and expanding the spa. Rooms 
from $275, cottages from $295. On the Hana Hwy.; (800) 
321-4262, (808) 248-8211, or www.hotelhanamaui.com. 





from Paia to Hana. Somebody with a bean counter’s 
soul has probably tabulated the waterfalls, as well. I 
just try to spot them all. 

Early afternoon is the perfect time to go if you in- 
tend, as I do, to spend a night or two. By then, visi- 
tors who’ve made the killer day trip (from most re- 
sorts a six-hour round trip, minimum) are beginning 
to straggle back. 

Tucked between the highway and its placid, horse- 
shoe-shaped harbor, Hana is about as low-key as 
Maui villages come. The town’s old plantation-style 
homes, a couple of quirky B&Bs, and even the posh 
Hotel Hana-Maui all look like they’ve always been 
here 





and seem invitingly impervious to change. 

One continually improving attraction is Kahanu 
Gardens, a branch of the National Tropical Botani- 
cal Garden. Hana native Arnold Lono has worked 
here for 18 years with his father, Francis, who re- 
cently retired after 30 years. In the Hawaiian tradi- 
tion, Arnold is now taking over the stewardship of 
the garden’s cultural resources. The garden con- 
tains a remarkable collection of some 178 cultivars 
of breadfruit, but as we walk through the 123-acre 
site, Lono stresses its cultural heritage. 

“At one time this must have been an important 
place, with several thousand Hawaiians living in the 
Hana area,” Lono says, pointing out new plantings 
for what he calls a canoe garden—a plot containing 





the plants the early Hawaiians brought with them 
from Polynesia. But what really makes Kahanu Gar- 
dens a must for visitors is the view of Pi‘ilanihale 
Heiau, the largest ancient Hawaiian temple in the 
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Splash your brother, then run down the black sand beach at 


Wai‘anapanapa State Park. 


state. The recently restored, 45-foot-tall temple may he as 
much as 800 years old, and it is still considered sacred 

After your stroll through the garden, head for the 
beach. The choices are incomparably scenic: the black 
sand beach (dangerous when surf is up) at Wai‘'anapanapa 
State Park just north of town, the beach park (typically the 
safest swimming) in town on Hana Bay, and the white 
sands of my favorite, Hamoa Beach, south of town. 


THE HALEAKALA UPCOUNTRY: AN ARTFUL QUALITY OF LIGHT 


Jocountry Our 1¢ yal WV 


around 6 with an ever lightening veil of cloudy gray grad- 
ually tinted with shades of rose and fuchsia until the misty 
sky becomes an infusion of incandescent pinks. The 
grassy slopes (I have never seen them not green) slowly 
gain shape, revealing the dripping outlines of outcrop- 
pings, trees, and stone fences. 

An hour .passes and the sun is still hidden behind 
Haleakala (the volcano’s name is Hawaiian for House of 
the Sun), but its light is on the move. First it touches the 
distant tops of the West Maui Mountains, then it gradually 
works down to the emerald fields of sugar cane that de- 
fine the blue, blue waters of Maalaea Bay. As the angled 
rays creep up the last few hundred yards below my deck, 
illuminating individual blades of grass and bloodred flow- 


ers, the dawn chorus of birdsong begins to fade. 
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I get up early my last morning in Hana to beat 
fic to waterfalls and swimming holes in Oheo G 
Kipahulu in the coastal arm of Haleakala Natio 
The trailhead parking at the Kipahulu Visitor C 
nearly empty, and I.see only a few other hikers ont 
mile trail up through guava groves and bamboo fo 
Waimoku Falls. On the hike back, I detour down the 
ward the ocean and the series of deep pools in 
canyon that are perfect for an after-hike dip. 

About 4 miles beyond Kipahulu (see rental car ¢ . 
on page 91), the road narrows even more as the 
ment ends, then winds slowly beneath high bluffs 
miles to the turnoff to Hui Aloha Church. It is is 
fect place for a picnic: a windswept promontory 
stunning views and a simple church dedicated in| 
The surprise as you drive here is how quickly the vi 
tion changes in the rain shadow of Haleakala. A mil 
ther down the road is Kaupo General Store, an ow 
built in 1925, and the only stop for a cold drink—a n 
much else—beyond Hana. ; 

This stretch of road used to regularly wash out in | 
rains, but a couple of recently built bridges have S| 
most of that problem. I roll down the dusty window | 
the afternoon heat pour in and to better watch the 
coast fall away as I slowly angle up the rugged flai 
Haleakala, eventually looping back to Kahului. 


iS an. even 


j 


Now I understand 
why Betty Hay Freeland 
and a surprising num- 
ber of Maui’s most suc- 
cessful artists choose to 
live and work Upcountry. 

Many visitors rushing to explore the colorfully si 
volcanic namesake of Haleakala National Park simply |) 
this country. From my cottage, I can watch the sunrisi® 
comfort and still be in the park in time for morning }/@"' 
watching on the '2-mile loop through Hosmer Gri 
There would even still be plenty of time to drive to 
10,023-foot-high summit for views or a more difficult | 
into the stunningly desolate crater on the aptly nat 
Sliding Sands Trail. 






| 
sed in a veil of purple blossoms, Upcountry jacaranda 
5 a favorite of local artist Betty Hay Freeland (left) 


eakala is on my agenda, but today I’m meeting Free- 
a landscape artist whose work I’ve admired, to learn 
- about the burgeoning Upcountry arts scene. After 
fi g for lunch in Makawao, we visit a few of the galleries 
ave opened in recent years along Baldwin Avenue. 
Hewpoints Gallery is a local cooperative with a little bit 
Berything from paintings to bronzes. Hot Island Glass 
es whimsical jellyfish art and other hand-blown glass 
Ss. David Warren Gallery claims to be the town’s old- 
allery Maui is one of the cutest. 
t the center of Upcountry’s artistic life isn’t in 
at all: It is at the Hui No‘eau Visual Arts Center 
ta mile down Baldwin Avenue. Set back on the 
ty grounds of an old estate, the main gallery of 
Omplex is in a 1917 stucco mansion set in a serene 
len. As we walk the grounds, a welcoming breeze 
ling leaves, Freeland acknowledges that Maui's artis- 
ife is changing. The island’s art scene is becoming 
‘ld-famous. The most successful artists show their 
k mainly in big galleries in Lahaina and Wailea. But 
h wonderful, lesser-known work is shown only in 
er galleries Upcountry. 
Ireeland seems more concerned about where she works 
what she sells. “It’s still quiet up here,” she says, paus- 
to admire the light on a line of trees, “and there is an 
less supply of inspiration.” 





Upcountry highlights 
CTIViTIES: Haleakala National Park. The 
Park Headquarters Visitor Center is about 
1% hours from Kahului; allow about 45 min- 
utes for the last 10 miles to the summit. Go 
prepared with warm layers of clothing, water, food, and gas. Visitor 
Center: 8-4 daily. (808) 572-4400 or www.nps.gov/hale. Tedeschi 
Vineyards. The tasting room in the 1874 cottage built for King David 
Kalakaua is at ‘Ulupalakua Ranch. Buy sandwiches at Grandma’s 
and picnic beneath cool pines. 9-5 daily. (808) 878-6058, 

3ALLERIES: All in Makawao: David Warren Gallery. 3625 Baldwin 
Ave.; (808) 572-1288. Gallery Maui. 3643-A Baldwin; (808) 572- 
8092. Hot Island Glass. 3620 Baldwin; (808) 572-4527. Hui 

No‘eau Visual Arts Center. 70-4 Mon-Sat. 2841 Baldwin; (808) 
572-6560 or www.huinoeau.com. Viewpoints Gallery. 3620 Bald- 
win; (808) 572-5979. 

DINING: Grandma’s Coffee House. Local artists gather most Fri- 
day mornings to swap stories. 7-5 daily. 153 Kula Hwy. in Keokea 
Village; (808) 878-2140. Hali‘imaile General Store. Chef Beverly 
Gannon still serves some of the island’s most creative fare. 11-2:30 
Mon-Fri, 5:30-9 daily. 900 Hali‘imaile Rd.; (808) 572-2666. 
LODGING: Kula Hula Inn. Contemporary home with two rooms, a 
suite, and a cottage near Makawao. From $90. 112 Hoopalua Dr; 
(888) 485-2466 or www.kulahula-maui.com, Silver Cloud Ranch. 
Plantation-style B&B with 12 simple rooms in a lovely setting. From 
$95. On Thompson Rd.; (800) 532-1111 or www.silvercloudranch. 
com. Star Lookout. Rustic, refurbished cabin with kitchen. From 
$150. 202 Thompson; (907) 346-8028 or www.starlookout.com. 


ro. Makawao 


eo > 


om 


Ulupalakua Ranch 
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MAUI’S WILD, WILD WEST 


ce,” Jason Latas says 
ne great, spreading branch 
Wes Teed gingerly among 
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the columns of aerial roots supporting the luxuriant green canopy overhej 
leaf-covered ground feels almost like a trampoline. | 
Latas explains that banyans in the wild develop a dense mat of surface} 
Over the years, soil beneath this mat can gradually erode, leaving a woy 
face stretched above the forest floor. “Last week a young girl up here coul 
sist the urge to jump, and one of her legs went through the root mat,” fj 
tinues. “She wasn’t hurt, but she was convinced the tree was trying to eat} 
Co-owner of Maui Eco-Adventures, Latas specializes in taking small gro} 
West Maui sites not open to the public. Our hike was through Mai 
Arboretum, established some 70 years ago by Maui plantation manage 
Fleming. Long abandoned and undisturbed, Fleming’s collection of] 
plants—such as the Moreton Bay pine with its exploding cones—is now h 
Bs centerpiece of an easy 4-mile hike. Latas’s other tour options range from 4 

keling West Maui’s ruggedly spectacular coast. 
The northwestern edge of Maui is admittedly one of the least accessible 
of the island. The plush hotels and condominiums of Kapalua are the ¢ 
gateway. The area has no devel 


Jason Latas and a banyan. 


age ne ks; most land is private. The 
Kapalua pet , , Ce 
na Foint - West Maul hig Nn | IO hts ribbon of roughly paved road sn 
© “<P>, ATTRACTIONS: Kaukini Gallery. Kahakuloa; (808) 244- around the northern tip of the isi 
Lahaina ~~) MA Ul 3371. Maui Eco-Adventures. Offers a variety of half- and its own destination. 


none 
MO Ss full-day tours, including mountain biking, for all interests 
= » and abilities. Call anead to design your own tours. From 
$80. (808) 661-7720 or www.ecomaui.com. 


Packing a picnic, I head out ea/@qo 
Honolua Bay, just north of Kag) 


normally one of the island’s best @i\ 





DINING: Honolua Store. Locals stop here for heaping plate lunches and sandwiches; 
the store also serves breakfast. Food service 6-3 daily. 502 Office Rd., Kapalua; (808) 
669-6128. |‘O and Pacific’O. This pair of upscale Lahaina restaurants sharing a 
beachfront location are projects of executive chef James McDonald. Pacific’O has 
more outside seating; I‘O is more contemporary with a more experimental, Euro-Asian 
menu. 505 Front St. 1‘O; 5:30-10 daily; (808) 661-8422. Pacific’'O: 11-4, 5:30-10 
daily; (808) 667-4341. Sansei Seafood Restaurant & Sushi Bar. The island’s best 
sushi and creative Japanese cuisine—don't miss the mango crab rolls—is also a good 
value. 5:30-10 daily. In Shops at Kapalua complex in Kapalua; (808) 669-6286. 
LODGING: Hawaii Condo Exchange. The agency can help match your needs and 
budget to developments in the Napili Bay and Kahana areas. (800) 442-0404 or 
www.hawaiicondoex m. The upscale resort complex of Kapalua lies at 

; a good cleal for families is oné of the one- to three- 


XCI eh CO 


West Maui’s scenic far er 


keling spots but dangerous ' 2 
| 


waves are breaking on the rocky s| 
Visibility is best early in the day 
there by 9 A.M. to find parking. 

Waterlogged after a morning of | 


keling, I continue beyond Honoli® 
Maui’s northern tip at Nakalele Pol 


dry bluff topping a ragged eds 


black lava rock relentlessly pound(® 


waves. Once the site of a lighthou! 
is also the location of a blowl| 


While there is no formal trail here'®), 


can park at the Nakalele Point Ligh 


bedroom golf course or waterfront condominiums at the Kapalua Villas (from $199; tion sign and, facing the ocean, | 
500 Office Rd.; 800/545-0018). Guests of the 548-room Ritz-Carlton Kapalua (from past the Private Property sign and 1} 
$340; 1 Ritz-Carlton Dr.; 800/262-8440) can use the fitness center and pool. Another your way down along the bluffto| 


option is the 194-room Kapalua Bay Hotel (from $380; 1 Bay Dr.; 800/367-8000 or 
www.kapaluabayhotel.com). Napili Kai Beach Resort. With recently renovated bed- 
rooms, this small, 162-room family resort is on the beach at Napili Bay. From $185. 
5900 Honoapiilani Rd.; (800) 367-5030, (808) 669-6271, or www.napilikai.com. 


the site of the lighthouse. I spreac 
picnic out nearby and watch the E 
hole spew water high above the sk 
line—high tide offers the best shoy| 














; 


yond Nakalele the road grows more scenic as it nar- 
to barely a lane and a half wide in places; go slow and 
on blind hairpin turns. By the time you reach the vil- 
of Kahakuloa, tucked at the lush curve of an impossi- 
lue bay, you’re ready to stop. You can buy a cold drink, 
and homemade jams at Panini Pua Kea Fruit Stand on 
days—Randy, the stand’s owner, goes fishing on 
kends. During summer months you can also get a good 
© ice here. Ululani’s pink roadside stand sells polished 
necklaces; at the green stand on the edge of town, 
small, shy girls sell tasty loaves of their mother’s 
a bread for $5 (it’s worth it). 
the top of a sweeping slope of rangeland beyond the 
ge is Kaukini Gallery, purveyor of local arts and crafts. 
then there’s nearly 10 miles of alternating panoramas 
Ountain and sea as the road twists south to Wailuku. 
td from snorkeling, clambering above the blowhole, 
| the adrenaline rush of navigating the narrow road, I’m 
€nt to enjoy the scenery as I munch on banana bread. 
Only thing that would make this drive any better is a 
1, black cup of Al Franco’s Haleakala-grown coffee. 


Dn a good morning, snorkelers can see fish swimming over the knobby heads of coral in the waters of Honolua Bay. 


SI VALI RO 
a Ya) | © U GO 


Guidebook. Maui Revealed, by Andrew Doughty and 
Harriett Friedman (Wizard Publications, Lihue, Hl; 2000; 
$14.95), is a good reference for exploring. 


Hawaii's Best Bed & Breakfasts. This reliable agency books 
a number of small B&Bs and cottages in Hana and Up- 
country. (800) 262-9912. 

Maui Visitors Bureau. (800) 525-6284 or www. visitmaui.com. 
Important rental car note: Most rental car companies nullify 
insurance and other coverage in contracts if you drive the 
designated sections of substandard road that we drove be- 
yond Kipahulu in Hana and beyond Nakalele Point in West 
Maui. You could be fully liable for costs of any accidents or 
breakdowns on these roads. Check specifics of the rental 
car company contracts and the extent of your personal 
automobile insurance coverage before heading out. 


You'll find a variety of Sunset articles on Hawaii 
destinations at www.sunset.com/travel/hawaii.html. 
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Some people choose 
their range. Others der 
more. That’s why | 
they turn to Vent- 

A-Hood. Because 
while we know that 
a Vent-A-Hood 


< 


equally matched by perform: 
look at Vent-A-Hood . ae 
will tell you why. i 

For more infor- 
mation, contact us at 
800-331-2492 or 


www.ventahood.com 












































“breakfast area 


Step inside 


Sunset’s Northwest Idea House offers design, decor, and garden inspiration 








@ Welcome to our Northwest Idea House—at Claremont on the 














Park in Redmond, Washington. The project is a collaboration 
between the Sunset team, builder Sherman Homes, and our na- 
tional sponsors. With its gables, flower boxes, and half-timber 
walls, the house recalls the comfortable and cozy Tudor revival 


architecture visible in early Seattle neighborhoods. Building de- 





signer William Gottlieb, interior designer Markie Nelson, and 





that the house is full of ideas for casual, contemporary, garden- 
oriented living. And it’s wired for the 21st century. This home 


speaks English with a Western accent. 





landscape architects Tom Berger and David Guthrie made sure | 


By Ann Bertelsen and Daniel Gregory e Photographs by John Granen (interior) and Thomas J. Story (exterior) 
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formal and friendly 


\ Jivid color combinations—red, cream, blue, khaki, —_and picture rails. The cream color of the ceiling ext 


V and ochre—put a new shine on a classic decorating | down the walls to the picture rails and window fri 
scheme in the living and dining rooms. The bright red _ for a spacious feeling. Black picture frames form elé 
walls are framed between cream-colored wainscoting silhouettes against the red. 





q 





4 


4 Accentuate the positive 

In the living room, the fireplace becomes the accent wall: The wood surround is | 
stained a deep blue to match the custom tiles surrounding the opening. Hints of} 
blue and red are repeated in fabrics and trims on furnishings and draperies. 


<Intersecting colors 

The color palette is most visible as a decorative element in the front hall— 
between living room and dining room—where several hues meet on different 
wall planes. The contrasting colors help define the entry. Here, as in the dining 
ane a | room and living room, “the bold colors reinforce the architectural details, giving 
| added dimension to the room,” says interior designer Markie Nelson. 
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‘country céohi 


“he kitchen is a light, airy space 

that achieves a_ sophisticated 
country look through its combination 
of materials and finishes. Rich green 


countertops—made 
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from a new 





quartz material that resembles pol- 
ished granite—are offset by a slate 
backsplash in a brick pattern and 
bisque-colored cabinets covered with 
a mushroom-hued glaze. The new line 













of cabinets features beautifully ¢ 
tailed crown moldings and emboss} 
zinc inlays, which reinforce the cou 
try effect. State-of-the-art stainless ste 
appliances, including a commerci/ 





le gas cooktop, a combination 
ficrowave and convection oven, and 
quiet dishwasher, blend smoothly 
ito the design. The space opens to 
~€ conservatory and family room. 

| 





CertainTeed 


The Idea House 
roof needed to 
combine long life 
and durability with a 
classic shake look 
that fits its Tudor re- 
vival style. Certain- 
f Teed’s Presidential 
Ss) TLrose to the 
3 occasion. The inno- 
1 vative tri-laminate 
fiberglass asphalt 
: shingles have a 
class A fire rating and are available | in seven col- 
ors. The shade chosen for the house is Shadow 
Gray. (800) 782-8777 or www.certainteed.com. 





DuPont Stainmaster Carpet 

; A new style of cut pile 
wall-to-wall carpet 
covers Idea House 
floors. DuPont Tactesse 
| fibers of a technologi- 
cally enhanced nylon 
allow minimal air pock- 
ets and can be densely 
packed, making the 
carpet tufts especially 
=| crush-resistant. The 
~]| carpeting is formulated 
=| to repel liquids and dry 
particles that can cause 
ering and pana (800) 438-7668 or www. 
stainmaster.com. 





James Hardie Building Products 
One of the twists in the 
tradition-inspired Idea 
House is the use of in- 
novative materials that 
achieve an Old World 
look without customary 
maintenance and dura- 
bility problems. Among 
these are James 
Hardie’s Hardiplank lap 
siding and ShingleSide 
shingle products. Unlike 
conventional wood sid- 
ing, these fiber-cement 
products will not rot, 
split, warp, buckle, or 
swell. Inside, James 
Hardie’s Hardibacker 
ceramic c tile underlayment protects against dam- 
age where moisture can seep through grout. 
(888) 542-7343 or www.jameshardie.com. 


ene Moore Paint Co. 





Vivid painted sur- 
faces like this rich 
accent wall in the 
den give visual 
punch to the Idea 
House, which 
features bright 
red walls in the 
living and dining 
rooms, and bold 
blue and green 
stripes in the girl’s room. Kelly-Moore paint, used 
on the interiors and exteriors of the house, is 
durable and fast drying. The company offers a 
wide selection of high-quality paints and sealants. 
(888) 677-2468 or www.kellymoore.com. 


KitchenAid 


The sleek stain- 
less steel appli- 
ances—includ- 
ing this Pro Line 
Cooktop and 
stylish range 

4 hood—give the 
meg country-style 
ee kitchen a con- 
fa temporary angle. 
KitchenAid’s 
newest dish- 

§ washer, with 
Whisper Quiet 

J sound insulation, 
offers flexible shelving for Siemivere and cooking 
utensils; the kitchen also includes KitchenAid’s 
combination microwave and convection oven, 
warming drawer, side-by-side built-in refrigerator, 
and stylish cookware and cutlery. Adjacent to the 
kitchen is a butler’s pantry with KitchenAid’s under- 
counter wine cellar with its compact, 60-bottle 
cooler. (800) 422-1230 or www.kitchenaid.com. 





Hewlett-Packard 

Computing cen- 
ters for school- 
work, home 
office, and 
household man- 
agement tasks 
are found in sev- 
eral rooms. 
These areas 
feature a variety 
of the latest 
Hewlett-Packard 
products, in- 
cluding HP 
Pavilion 7845 desktop PCs, an HP PhotoSmart 
1218 color printer, an HP PhotoSmart 618 Digital 
Camera, an HP PSC 750 printer-scanner-copier, 
an HP ScanJet 5300C color scanner, and an HP 
Jornada 548, HP’s new handheld personal digital 
assistant. (800) 752-0900 or www.hpshopping.com. 





Home Depot 


gq Throughout the 
+4 house the cabinets 
are by Thomasville 
Cabinetry. They're 





(www.homedepot. 
com), which also pro- 
vided the services of 
kitchen designer 

f Judith A. Neary. The 

@ Thomasville collection 
features more than 60 
§ possible combina- 

[ tions of door, drawer, 
and finish options. The countertops are a new 
quartz material called Silestone, also available 
through Home Depot. (800) 291-1311 or www. 
silestone.com. 


Lennox Industries 
The Idea House features 
a highly efficient, Energy 
#@ Star—rated combined 

§ home and water heating 
system from Lennox 
called CompleteHeat. 
The same appliance that 
heats the home’s water 
J (providing unlimited hot 
water) heats the air in- 
doors. Compared to 
older, conventional fur- 

: naces and water 

heaters, the system algnifcantiy reduces energy 
bills. The house also includes Lennox Elite direct- 
vent gas insert fireplaces. (800) 953-6669 or 
www.lennox.com. 
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A new line of water-base 
wood finishes from 
Minwax—which includes 
66 stain colors ranging 
from traditional wood 
tones to contemporary 
decorator choices—en- 
hances several rooms in 
the Idea House. The stains 
can be used to match or 

i accent home furnishings. 
The blue- enna fireplace surround in the living 
room and the ceiling in the recreation room 
demonstrate how these products help bring a 
room to life. (800) 523-9299 or www.minwax.com. 





Monrovia 
fF 5 The garden plantings at 
the Idea House come from 
the new Sunset Best of 

4 the West Collection from 
Monrovia. Selected by 

4 horticulturists and Sunset 

y editors, the collection in- 

"| cludes a wide variety of 
plants that thrive in the 

| West's diverse climate 
zones and meet the 

needs of the casual, 
outdoor- orgnted Western lifestyle. (888) 752- 
6848 or www.monrovia.com. 





Pacific Coast Feather Company 
ors The plush bedding in all 

the bedrooms—including 
lightweight comforters, 
pillows, shams, sheet 
| sets, duvet covers, and 
4} feather beds—comes 
. 4 from Seattle-based 

| Pacific Coast Feather 
Company, a family-run 
business that traces its 
heritage back to 1884. 
Long known for its fluffy, 
allergy-free comforters, the company is now pro- 
ducing a wide range of high-quality bedding and 
accessories, which are showcased in the master 
bedroom and boy's and girl’s rooms. (800) 800- 
3696 or www.pacificcoast.com. 





Pella 

= The Proline Series 
casement windows 
and French doors from 
Pella complement the 
Idea House's tradi- 
tional architecture. The 
windows feature 
preservative-treated 
wood to resist water 
| and insect damage, 
orrosion-resistant 

BT ind fold- 

a ae eS nana A dual 
weather-strippi tem provides added protec- 
tion from the eler 47-3552 
www.pella.com. 





Pier 1 imports 





elegance i | 
Western {ii ! ) 
was the goa 
terior design 
House. Pier 1 Im 
helped make it | 

i with a wide range 
distinctive items, from contemporary tabletop « 
cessories and fragrant candles and soaps to eye- 
catching furnishings. (800) 245-4595 or 
www.pier?.com. 
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Whitney Farms 
Bl Potting soil, soil amend- 

ments, and organic fertiliz- 

ers from Whitney Farms 

| create the healthy, nutri- 
ent-rich base for the land- 

| scape, from the flower 

| beds and containers to the 

; vegetable garden. The 

amendments give soil the 

A ability to retain water, min- 

erals, and other compo- 

nents that help plants grow. (800) 531-4411 or 

www.whitneyfarms.com. 


TimberTech Engineered 
Decking Systems 





The round deck in the rear yard is made of Timber- 
Tech, a composite decking material made of recy- 
cled wood and virgin polymers. It offers the natural 
beauty of wood without wood'’s rigorous mainte- 
nance requirements. It won't rot, warp, or splinter, 
and it is resistant to damage caused by wood- 
boring insects. (800) 307-7780 or www. 
timbertech.com. 


Trus Joist, a Weyerhaeuser Business 
} v Eig) Engineered 
ma lumber from 
Trus Joist 
makes the 
structure of the 
house particu- 
larly strong and 
resource- 
efficient. Tul 
| joists, part of 
the Silent Floor 
System, yield 
50 percent 
more structural 
value per cubic 
: foot of raw 
material thane sawn lamar (800) 338-0515 or 
www. trusjoist.com, 


Eee Corporation 
These Energy 
Star—qualified, front- 
loading Duet washer 
and dryer machines 
make their debut at 
the Idea House. The 
state-of-the-art ap- 
pliances use 68 per- 
cent less water and 
67 percent less 
electricity than stan- 
dard washing ma- 
chines and dryers. 
The Jetsons-style 
appliances even 
aan A have handy pedestal 

wers ors that raise the appliances 14 inches off the 

rf, Making loading a cinch. (800) 253-1307 or 

v. whirlpool.com. 














he rear of the house opens to 
the garden through the family 
om, breakfast area, conservatory, 
‘id den. In contrast to the more for- 


al front rooms, this free-flowing 


ome sit by the fire 


series of spaces is more casual. 





A key feature is an enlarged, built- 


in, stepped tansu surrounding the 


family room fireplace. The maple 


cabinets—with 


a 


sandalwood 


fin- 






ish—house the entertainment system | | 


and provide storage for discs, tapes, 
and books. “It becomes an architec- 
tural feature that enhances the room 


in a functional way,” says Nelson. 
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WET ROADS? 





WHAT WET ROADS? 








‘tabiliTrak 2.0 handling. Senses if the car starts to slide or skid. Lightly applies the brakes. Cae 
he driver keep the car on course. Under control. And it all happens automatically. The DeVille DTS. 


é 
, | 
2001 GM Corp. Al rights reserved. Cadillace reriiers badge.,. DeVille, StabiliTrak. Visit cadillac.com or call 1.800.333.4CAD. eae 
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1) esigned specifi- 

_ cally for long, 
dark Northwest win- 
ters, this octagonal 
space off the kitchen re- 
sembles a charming 
English conservatory. a i = = 
Encased by windows ae 
and French doors 
opening to the garden, 
the room is flooded 
with natural light. The 
bluestone floor brings 


the terrace inside. The 
conservatory is crowned 
with a lantern-like 
cupola. Sea grass chairs 
and casual furnishings 
make it the perfect 
place to sit out a rain- 
storm with a good book 
and a steaming cup of 
Earl Grey. 





<4 Carpet to match 
We couldn't find the right color area rug to go with the brilliant striped 
fabric on the settee in the den, so we had the area rug dyed to match 
one of the stripes. The rug visually anchors the sofa to the floor and 
serves as a field color for furnishings and accessories. 





Stone edging for an > 
outdoor feeling 

The strip of pavers along the garden 
edge of the family room and den ex- 
tends a patio feeling into the house. 
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Holiday Candleholders *15-*25 Latham Armchair with Cushion 
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Wavelength 
le The spacious shower stall fea 
a built-in seat that repeats the 











time to unwind 


} n the master bathroom, English reserve takes a 
| holiday to ancient Rome. A floor of beige tumbled- 
marble tile—complete with an inlaid rug pattern 
made of smail, pearlescent mosaic tiles—establishes 
the classica! look, creating a stage for an old- 
fashioned oval tub positioned at the center of the 
window bay. Along one wall to the left of the tub, 
his-and-her vanities anc two built-in storage towers 
fronted with glass doors add to the feeling of un- 
derstated luxury. 

A cozy fireside alcove defines the sitting area of 
the master suite, shown at right. The sleeping area 
contains a bed and armoire inspired by period 
pieces from 19th-century France. The suite includes 
a small home office—exercise room. 
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AMAZING HOW MUCH ENERGY 
mur THESE 8-YEAR-OLDS 
S IN A DAY. 







JUST IMAGINE” 





New Whirlpool” Conquest™ 
eee mae Le 


Using less energy than a 75-watt 
light bulb, the 25 cu. ft. Conquest™ 
refrigerator saves up to $74 per year’ 
in energy costs. Foam-in-place insulated 
doors, super-efficient compressors, 
evaporators and adaptive defrost reduce 
energy use by up to 60%.’ Yet, amazingly, 
the Conquest™ refrigerator does much 
more for you, providing more usable 
freezer’ space than ever before. It’s 
years ahead of the 
refrigerator you're 
using now. 


SAVE 
a 


2c: 


PER YEAR’ 






































New Whirlpool’ washers 
with Calypso™ wash motion 
OC a Cae al 


Save $100 per year’ in energy costs. 
Revolutionary Calypso™ wash motion and 
precision temperature control cleans 
bigger loads using 66% less energy and 
50% less water than the average 





conventional washer while delivering 
outstanding cleaning and keeping 
clothes Looking new longer. Your old 


LIANCES THAT HELP PAY FOR THEMSELVES washer can’t even 


come close. 






An 8-year-old child burns up a lot of energy in a day. And 
’ that’s the way it should be. But if you have an appliance SAVE 
oe that’s over 8 years old, it could be using twice as much 
as necessary. The new Enercy Star® qualified Whirlpool® appliances | | ¢) ¢) . 
lyou so much energy, they actually help pay for themselves over time. 
B® has never been a better time than now to upgrade. Don’t wait. 















a ae 






more information visit www.whirlpool.com or call 1.800.253.1301. 








1 Compared ee ery St} 
TES Tl hie [1 Uae costs. 
ae Et ae EVN con See Pee ae 
tered trademark/™ Trademark of Whirlpool, U.S.A. ©2001 Whirlpool Corporation. based on 10 loads per hart: rT) ee 
sewer and energy costs. w"/ 
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| andscape architects Tom Berger and David Guthrie plant! 
4_sthe garden to take maximum advantage of limited space. i) 
rear yard is only about 3,000 square feet, but packs in a multitt) 
|  ofideas, from outdoor rooms for dining, sitting, and lawn play, t) 
retaining wall that functions as grill storage, wall fountain, planj 

wn and space definer. In a contemporary version of the sandbox, be f 


ders and logs have been arranged to let a child’s imagination t 





a A ee ae ek wing. The wavy fence line, at left on plan, is especially intriguil 


Berger’s idea is to negotiate with your neighbor over fence pla 
ment, borrowing a little space from each other. 
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Sunset’s Northwest Idea House 





the focal pd 
Bedding an 
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A new spin 
on cork 

Cork has made a 
stylish comeback in 
floors, as evidenced 
in the spacious laun- om <P 
dry room. Cork is 





durable, soft under- 
foot, and available in 
a number of exciting 
patterns such as 
this striking grid of 








honey and maple 


& Crowning glory syrup tones. 
Finishing touches, such as crown 





molding, can ennance a room’s per- 
sonality. Here, a narrow band of faux A Modest solution 
painted zinc bead molding—-inserte: One fixed and one openable door— 





between wood molding strips on the 
upper cabinets—gives texture and 
depth to the cabinetry. 





each with solid panels below and glass — 
above—separate bath and toilet from two 
vanities to provide privacy and light at the 
same time. 









| 
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— Just Add Wood! — 


Introducing Minwax® Water-Based Stains In 
66 Custom Decorator And Wood-Tone Colors 


Now you can bring out wood's natural beauty and highlight its grain 
with Minwax's exciting new color stains. Dramatic, custom 


decorator looks are easy to achieve, and since these 


to clean up. Wood never had colors this easy or this beautiful. 





2001 Minwax Company. All rights reserved @® Minwax is a registered trademark minwax.com 


© 













































re MMU 
stains are water-based, they're fast-drying and even faster [RMRAMMAUUNE 






























<4 Peak performance 
At the top of the house, the recreation room’s cathi| 
ceiling is stained a playful red. The rich color allows 
wood grain to show through for a textured effect. T} 
faces a media center that includes a flat-screen tele 


: [7A] < Pattern pli 

rose é a > i 2 8 le: ge“ Mees ~=— Embossed zine} 
: fe ee : pe D cae. at a d inset in the cabir} 
ye. i add instant charé 

the kitchen. The 

also front the per 
which can be see 
other rooms. “It’s! 
yy “i i = orative element tf 

Kitchen control — . ae 8 be applied to any 
center CS a 3 4. 94| net,” says Nelson 
Whether you are researching ON wale 4 a, softened the meti 
recipes or checking e-mail with an ; a ws ae ; : : a faux finish to Co| 
eye on dinner, this handy work- S f Sn ee eee == ment the color off 
station makes a great addition to me IRE TNT ST aS cabinets. The par] 
the kitchen. The recessed nook of- a ae echo the stainless} 
fers shelving for cookbooks, files, ,. a bk of the appliances.) 
mail sorting, and storage. 





WE SOMERSAULT ABOVE ROARING; FLAMES - 









AND SIMMERING RINGs OF FIRE. 
witH DAZZLING-PRECISION, 
AND NERVES OF STEEL, | a 
- WE NEVER CEASE TO AMAZE. , 7 
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CONTRIBUTORS 
HOUSE TEAM 

erman Homes: (425) 641-3939; Bill 
Patty Sherman, Alisa Sherman-Reebs, 
yer, Leanne Holder, Greg Bruley 


ent: S.D. Claremont, LLC: William A. 
i, BR Edward Dean; Claremont on the 
mond, Washington 


Plan One: (206) 352-9248; William 


4440; Markie Nelson, Steven Long, 


ind Cabinet Designer: Home Depot: 
ary; (206) 574-3400, ext. 844 


be Design: Berger Partnership: (206) 
; Tom Berger, David Guthrie 


Partner: Habitat for Humanity of East 
inty: (425) 869-6007 


IDEA HOUSE SPONSORS 
es: Pier 1 Imports: (800) 245-4595 


Pacific Coast Feather Company: 
ificcoast.com 


: Home Depot/Thomasville Cabinetry: 
edepot.com, www.thomasville.com 


DuPont Stainmaster: (800) 438-7668 


»r Equipment: Hewlett-Packard 
: (800) 752-0900 


TimberTech Limited: (800) 307-7780 


Trus Joist, a Weyerhaeuser Business: 
B-0515 

Air Conditioning, Fireplaces: Lennox 
»S: WWw.iennox.com 

ppliances, Cookware, Cutlery: 

Aid: www.kitchenaid.com 


pe Plants: Monrovia: (888) 752-6848 


esigner: Markie Nelson Interior Design: 
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Sunset’s Northwest Idea House Resource Guide 


Laundry Appliances: Whirlpool Home 
Appliances: www.whirlpool.com 


Organic Potting Soils, Soil Amendments, 
Fertilizers: Whitney Farms: (800) 531-4411 

Paint: Kelly-Moore Paint Co.: (888) 677-2468 
Roofing: CertainTeed Corporation: (800) 782-8777 
Siding: James Hardie Building Products: (888) 
542-7343 

Stain: Minwax: (800) 523-9299 

Windows and French Doors: Pella Corporation: 
(888) 847-3552 


@ SPECIAL THANKS, INTERIORS 
AND FURNISHINGS 


Accessories: Coldwater Creek: 
www.coldwatercreek.com 

Accessories and Furniture: Palecek: (800) 274-7730 
Area Rugs: Driscoll Robbins Fine Oriental 
Carpets: (206) 292-1115 

Artwork (original): Mary Beneventi: (425) 644- 
7296; Arlene Bowden Herich: (208) 622-4721; 
Joe Lamanno: (425) 454-9575; Betty Rayle: (350) 
331-4648 

Artwork and Picture Framing: Quality Image 
Gallery: Sue Quigley; (425) 334-0899 

Carpet and Area Rug: Fabrica -International: (800) 
854-0357 

Decorative Pillows (natural fiber): Flourish 
International: www.flourishinternational.com 
Fabric (window coverings), Furniture, Pillows: 
Scalamandre: (206) 658-0207 

Faux and Decorative Paint Finishes: Melissa 
Koch—Sublime Surfaces: (206) 524-3546 


Furniture (demi-lune chest): Beresford Company: 
(206) 281-9443 


Furniture (interior): Thomasville Furniture: 
www.thomasville.com 


sgn wer 


ri ene 


Furniture (outdoor): Herban Patio: (206) 749-5112 
Furniture (painted): Archatrive: (845) 889-8144 


Garden Pottery (interior and outdoor): Herhan 
Pottery: (206) 621-8601 


Glass Artist: Anthony Tiberio: (206) 223-4247 


Horticultural Services (interior): Plantscapes, 
Inc.: (208) 623-7100 


Pillow Fabrication: Trimmings: Available through 
your designer 


Shutters, Window Coverings: Sundance Shutters 
& Blinds: (888) 825-3400 


Wainscoting: New England Classic, Inc: (888) 
880-6224 


Window Covering Installer: Dave White: (296) 
227-0958 


Window Treatments (shades): Fashion Tech: 
www.fashiontech.com 


Window Treatments Fabrication (fabric): A 
Custom Shade: Available through your desianer 


Wreath: Natura Designs: www.naturadesians com 


@ BUILDING PRODUCTS AND 
SERVICES 


Architectural Loudspeaker: SpeakerCraft, Inc.: 
(800) 448-0976 


Audio and Control System: Intellinet Controls: 
www. intellinetcontrols.com 


Audio and Video Systems: Future Sales Group: 
www. futuresalesqroup.com 


Audio and Video Systems and Security: 
American TechCorp: (800) 404-8324 


Bamboo Flooring: TimberGrass Bamboo 
Flooring & Panels: (899) 929-6333 


Bluestone Pavers: Quarry S/E, Inc.: (206) 
522-8670 


(Continued on page 114) 
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The Friday Night Bistro Dinner. 


Inspired by the powers of KitchenAid. 


The Pro Line™ Cooking Series, only from KitchenAid. 


| From 15,000 BTUs of cooking power to 6,000 BTUs of simmering precision, it’s performance worthy of professional chefs. 
Featuring a Dual Fuel Range with True Convection Oven, cooktops with built-in grille and griddle configurations, 


and powerful hoods, the Pro Line 





™ Cooking Series gives every kitchen the highest degree of style. For these recipes, 
and to learn more about the entire Architect™ Series, visit www.KitchenAidProLine.com, or call 1.800.422.1230 










































































Check outa DuPont Flooring Center 
near you for the widest 
selection of Stainmaster® carpets. 





ARIZONA 

Baker Bros. 

Chandler (480) 893-9091 
Baker Bros. 

Phoenix (602) 493-5780 


Baker Bros. 
Scottsdale (480) 964-6647 


Baker Bros. — Sun City 


Surprise (623) 583-2682 
CALIFORNIA 

Carpet Emporium 

Anaheim (714) 637-4000 
Sterling Carpet 

Anaheim (714) 533-6500 
MMM Carpets 

Concord (925) 798-5700 


Alden’'s Carpet 
Costa Mesa 


MMM Carpets 


(S49) 646-4838 


Daly City (650) 894-4000 
MMM Carpets 
Fremont (510) 494-8240 


Carpet Emporium 
Irvine 

Carpet Emporium 
Laguna Hills 
Coles Carpet 

San Diego 

Coles Carpet 

San Marcos 
MMM Carpets 
San Mateo 

MMM Carpets 
Santa Clara 
MMM Carpets 
Santa Cruz (831) 466-9170 
Linoleum & Carpet City Group 
Thousand Oaks (805) 371-8877 


HAWAII 
American Carpet One 
Honolulu (808) 832-2000 


IDAHO 
RC Willey 
Meridian 


NEVADA 
Carpeteria — Charleston 
Las Vegas (702) 870-0202 


(949) 552-8850 
(949) 455-0099 
(619) 276-5140 
(760) 741-1001 
(650) 572-9533 


(408) 988-4661 


(208) 288-4100 


Carpeteria — Craig 
Las Vegas 
Carpeteria — Nellis 
Las Vegas 


(801) 565-1897 


(801) 556-5189 
Canpeteria — Tropicana 
Las Vegas (702) 458-4727 


NEW MEXICO 

Raby Carpets dba Floormart 
Albuquerque (505) 345-8696 
Raby Carpets dba Floormart 
Farmington (505) 326-7911 
Raby Carpets dba Floormart 

Santa Fe (505) 471-8808 


UTAH 
RC Willey 
Murray 
RC Willey 
Salt Lake City 3017) 461-3800 
RC Willey 
West Valley 


WASHINGTON 
Flooring Sales Group dba Carpet 
Seattle (208) 624-7800 


STAINMASTER’ 


carpet 


Stainmaster is a DuPont registered trademark. 
leflon is a DuPont registered trademark. 
©2001 The DuPont Company 


(801) 261-6800 


(801) 967-4800 





Sunset’s Northwest Idea House Resource 


Cabinet Installer: D. Man Construction: 
(206) 947-7740 


Cleaners: PFM West, Inc.: (253) 941-5532 
Closet Systems: Closet Guys: (800) 927-2818 


Cork Flooring: Environmental Home Center: 
(800) 281-9785" 


Countertops (Silestone): Home Depot: 
www.homedepot.com; Western Tile & Marble: 
(425) 643-1380 


Door Screens: Phantom Screens: (888) 742-6866 


Drywall and Sheetrock Contractor: Michaels 
Drywall: (425) 823-2644 


Elastomeric Decking: Pahlka Waterproofing: 
(206) 367-5813 


Electrical Contractor: Hunter Electric: 
(425) 865-8930 


Entry Door: Simpson Door Company: 
www.simpsondoor.com 


Finish Carpentry Contractor: Handcraft, Inc.: 
(425) 868-8437 


Floor Coverings and Wall Tiles: SuperFloors: 
(253) 872-3555 


Garage Door Installer: Proline Systems, Inc.: 
(425) 803-0292 


Hardwood Flooring: Hartco: (800) 858-0858 


Home Automation: SMART (GE SMART): 
www.ge-smart.com 


HVAC and Fireplace Installer: MacDonald Miller 
Residential, Inc.: (425) 881-7920 


insulation Contractor: Burnham Insulation & 
Shelving, Inc.: (425) 881-2666 


Interior Doors: TruStile Doors: www.trustile.com 
Ironing Center: IRON-A-WAY, Inc.: (809) 266-7232 
Lighting Fixtures: Rejuvenation: (888) 401-1900 


Lighting Manufacturers: Designers Fountain, 
Forecast Lighting, Hinkley Lighting, Juno 
Lighting, Kichler, Murray Feiss, Quorum 
International, Satco Products, Troy Lighting 
Lighting Supplier: Crescent Lighting: 

(425) 889-4400 

Masonry Installer: Chris Arndt’s Masonry: 
(258) 927-2110 


Millwork Supplier: Millwork Concepts: 
(800) 478-9500 


Music and Home Theater Loudspeakers: Monitor 
Audio USA: (905) 428-2800 


Paint Contractor: Rockwood Coatings, Inc.: 
(425) 822-6840 


Plasma TV (Dream Vision): Audio Plus Services: 
(800) 663-9352 


Plumbing Fixtures: Kohler: (800) 456-4537 


Plumbing Installation: Perkins and Son 
Plumbing: (425) 488-3535 


Residential Structured Wiring: Ustec: 
(716) 924-1740 


the floor plan 
To order plans, call (888) 277-5588 or visit 
www.sunset.com. Ask for plan number WG-2001. 
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upper level 


























Roofing Installer: A Roofing, Inc.: (42 5) 
Shower Doors (master bath): Smoke & 
LLC: (425) 643-5156 i 
Shower Doors (powder, main bath): lo 
Sales, Inc.: (800) 843-3332 

Shower Door Installation: Issaquah G 
(800) 562-8292 
Siding Installer: JMC, Inc.: (425) 747-04 
Speakers: James Loudspeakers: (928) ¢ 
Specialty Wiring: Paladin Communicati: 
www.callpaladin.com a 
Tile and Stone Materials: Pratt & Larson 
Stone: (425) 882-0707; Statements Tile | 
(206) 762-8181 = 
Windows Distributor (Pella): RTL Distrib: 
LLC: (800) 756-5445 : 


Wood Garage Doors: Summit Door, Inc. 
www.summit-door.com i 


B LANDSCAPE PRODUCTS A 

SERVICES ‘ 
Antique and Handcrafted Building Prodt 
Rhodes, Ragen & Smith: (206) 709-3000 
Awnings: Rainier Industries, Ltd.: (800) 8 
Bluestone: Quarry S/E, Inc.: (206) 522- 


Clay Brick, Concrete Pavers, Slabs: Mutt 
Materials: (800) 627-6679 


Container Plants, Color Beds: Molbak’s: 
www.molbaks.com 


Fence Installation: Contour Fence: 
(425) 481-7128 i 


; 
Fencing Materials (recycled plastic): Soh 
Co.: (425) 377-1550 . 
Grill, Outdoor Heaters: Coleman Compan 


www.coleman.com =| 


Irrigation System: Toro: (800) 367-8676 4 


Landscape Contractor: Scott W. Hallquist, 
Frye, Performance Landscape Company, 
(425) 251-5711 


Landscape Plants: Furneys Nursery: 
(206) 624-0634 


Trees: Marine View Farms: (860) 652-712 


Water Feature: Master Pools of Washing 
(206) 365-3337 


@ OTHER SERVICES 
Preferred Lender: Washington Federal Say 
& Loan: (425) 438-5808 

Real Estate Agency: Coldwell Banker Bain. 
Associates: (206) 200-4272 | 


Sherman Homes Marketing Firm: SGW Cré 
(206) 232-3630 









starting on 
_ page 113. 

















he Next Level | 
of DuPont 
Stainmaster® 
carpet. 
There are some things in 
lite you'd sooner forget. | 
Fortunately, Stainmaster’ 
has the DuPont 











Advanced Teflon» repel 
system. This technology 
actually pushes away 
liquid, soil and stains 
from the carpet fibers. 
Which means not only 
will DuPont Stainmaster 
virtually eliminate most 
soil and stain problems, 
it will also keep its true 
beauty longer. 















































re sect get ~ Infact, tests show that I 
Stainmaster carpets 


stay 40% cleaner. 





So you can forget 
those little accidents 
and remember why you 
bought a Stainmaster 
carpet in the first place. 
For more information 
on DuPont Stainmaster | 


————— 











carpets, visit your local 
retailer or call us at 
1.800.4.DUPONT. i} 


www.stainmastercarpet.com 


‘lifetime. 


STAINMASTER’ | 


carpet 





























VIDNAI 


What goes around comes around. 
Couristan reinvents the op art 

of the ’70s for today’s hipper home— 
‘Vibrations’ from the Mirage collection. 
New Zealand wool. Made in Belgium. 


Prices, promotions and 
selection may differ on macys.com. 


ALSO SHOP MAC 





Bkend project 


n unfinished bookcase— 
dd shutter doors and 
color 


his tall cabinet adds storage and a 
casual country look to any room. 
The surprise is that it’s so easy to 
: You start with an unfinished book- 
whatever size suits your purpose— 
add a pair of ready-made louvered 
ers. 
the 7-foot-tall cabinet shown above, 
ased for about $390 from an 
ished-furniture store, we used 18- by 
finch shutters that cost about $285. 
ers typically come in two styles: tradi- 
, with 14-inch slats, and plantation, 
24-inch slats. We selected the latter 
se their scale fit this large unit. 


De Sos ER PEC 


LAY 


Ready-made shutters work an easy transformation on this bookcase. 


To tailor the shutters to this bookcase, 
we shortened them by 2 inches and later 
hung them with brass hinges. Painting, 
staining, and drying took four days. 

The bookcase and shelves were sealed 
with a primer, then sanded smooth with 
medium-grade (180-grit) sandpaper. We 
painted the exterior a leafy green and the 
interior a rich gold for contrast. 

On the shutters, we used a semitranspar- 
ent stain slightly lighter than the exterior 
as a subtle difference 








paint color 
sealed it with a satin polyurethane spray. 
The challenge with this finish is to get the 
stain on all the surfaces without it puddling 
along the edges. Use a flat 2-inch-wide 
brush. Starting in the middle of each slat, 
slip the brush under the overlap and work 
toward each side. Stain the rails last. 

— Peter O. Whiteley 





RESOURCES 

e Bookcases: Pop’s 
Unfinished Furniture, North- 
ridge, CA (888/838-0707 or 
www.popsfurniture.com). 
Our unit was manufactured 
by Skog Furniture (909/ 
988-9725). 

e Shutters: Look in the yel- 
low pages under Shutters. 
Ours came from San Fran- 
cisco Shutter Company 
(650/588-8357 or www. 
sfshutterco.citysearch.com). 
e Paint: Ralph Lauren: 
sagebrush; tapestry gold. 

¢ Stain: Minwax water-base 
wood stain: green tea. 
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m We found these striking new 
/ metric place mats ($32) and napl 
($30, dinner; $40, set of four cock 

at the International Contemporary | 
niture Fair in New York. They’re the 
work of quilt designer Denyse Schmic 
known for her fresh, modern aesthetic’ 
Hand-printed on white cotton duck, the 
spice up your Thanksgiving table. The pr 
uct line, which also includes duvet cove S 
shower curtains, is handmade by the S$ ou 
west Creations Collaborative, a nonprofit Ol 
nization. For store locations, call (800) 621-91 0 


— Jil P 
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Flio furniture 


g This new table from Blu Dot has a split personal- 
ity: formal one moment, casual the next. The oak 
veneer tabletop can be flipped to reveal a durable 
plastic laminate surface, perfect for playtime. Now 
there’s no need to cringe when your kids want to 
color at the dining room table. The suggested retail 
price is $1,199. For a store near you, use the store 
finder at www.bludot.com, or contact Blu Dot at 
(612) 782-1844. —U.P 


Theme and variation 


= Sometimes just changing one thing makes all the differen 
Here a grid of simple, identical natural-wood frames, each wit) 
INNOVATION a black line around the mat, is enlivened with contrastin| 

a frames—black with a natural line around the mat—at opposit) 
corners. This fresh approach draws the eye to the grid withot 
breaking its symmetry. — Daniel Gregory @ 
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Youve looked 
d looked 
_ and looked... 


Norwalk Stores: 
Albuquerque, NM 
Atlanta, GA 
Baton Rouge, LA 
Boca Raton, FL 
Boise, ID 

1S] at n @ 
Charleston, SC 
Cincinnati, OH 
Clearwater, FL 
Cleveland, OH 
Colorado Springs, CO 
Dallas, TX 
Denver, CO 

DI-3 dang 
Eugene, OR 
Evansville, IN 

Ft. Collins, CO 
Gulfport, MS 
Hattiesburg, MS 
Houston, TX 
mleares all ae-Ne 
Jackson, MS 
Jacksonville, FL 
Kansas City, MO 
Knoxville, TN 
Laguna Niguel, CA 
Las Vegas, NV 
Lenexa, KS 
Lexington, KY 
had {-m Kole aur-ANst 
Mansfield, OH 
Melbourne, FL 
Memphis, TN 
Montgomery, AL 
Mountain View, CA 
Naples, FL 
Nashville, TN 
New Orleans, LA 
Oklahoma City, OK 
Pensacola, FL 
Peoria, IL 
Pittsburgh, PA 
Plano, TX 
Portland, OR 

Sec1 (ean ha 
Richmond, VA 
Salt Lake City, UT 
San Jose, CA 
Sarasota, FL 
Seattle, WA 
Shreveport, LA 
South Bend, IN 
Spokane, WA 
Springdale, AR 
State College, PA 


ow come find what oe 
you've been looking for. ; mad 


Tucson, AZ 


Tulsa, OK 


€ to begin — you've come to the right place. Norwalk — , Vero Beach, FL 
Wichita, KS 








her you've got an incredible idea in mind — or no idea 


urniture Idea. Come in. See what's possible. Talk to 
oe Calgary, AB 
gn consultant. And watch your ideas come to life in % i” Kelowna, BC 
it 35 days. © a) 4 ee Bey 
aS Le Toronto, ON 
One you ... hundreds of ways to express yourself. : NE TTeor 1a: 
! ae Victoria, BC Fa 


NORWALK this 277 opening Seo 
ee ee ea eek . (ero) |0 1a] ol F- Fas Gee 
THE FURNITURE IDEA 4) eae 


www.norwalkfurnitureidea.com Santa. Clarita, CA 





- Franchise opportunities 
available. For more 


2»y Square sofa, as shown: $795. Decorative pillows not included. information, call od 
able at select Norwalk — The Furniture Idea stores. Ut) ha OLN ea 














Rasy 
holiday 
Centerpiece 


This long-lasting wreath is 
made with florist’s foam and 
plants of different textures 


By Mary Jo Bowling 


he great thing about this cen- 

terpiece is that it will last sev- 

eral weeks, so you can create it 
long before Thanksgiving prepara- 
tions get hectic. The materials can be 
found in a craft store, a florist’s shop, 
and your backyard. 

The key, says Kelly Carr of Trillium 
Designs, is using materials that dry 
naturally or last a long time. She de- 
signed this wreath using safflower 
(Carthamus tinctorius), jade plant 
(Crassula argentea), gaylax leaves, 
and feathers. 

TIME: 30 minutes 

COST: About $40 

MATERIALS 

° 8-inch florist’s foam 
wreath form 

* Florist’s scissors or knife 

* Large plastic trash bag 

* Plant material 

* Toothpicks 

* Feathers from a craft store 

* Hurricane lamp glass 
cylinder 

¢ Pillar candle 


DIRECTIONS 
1. Using the foam form as a 


R (2) 


{RIEF 


template, cut a circle out of 
the trash bag; this will be 


SAF 


JAMES 


the waterproof pad for the 


wreath. Or, put the finished wreath on a large plate. 
2. Soak the foam in water and let it drain 


3. Cover the foam with gaylax leaves, using toothpicks to 


secure them. 








To make the centerpiece, Cari 
divides the wreath into quarte 
By working on one quarter, thi 
on the one opposite, as show) 
left, she achieves a good bala 
of textures and colors. 


4. Trim and insert safflow 
sprigs of jade plant, and fe; 
ers. Take care to balance mat 
als and color. 
5. Set the plastic waterpr 
pad (or the plate) on the ta 
and place the wreath on t 
Put the glass cylinder inside 
wreath and insert the candle. Occasionally mist wre 
with water. 

DESIGN: Kelly Carr, Trillium Designs, San Franci 
(415/665-1484) @ 





Introducing i ee 





mcm, 


me 


usband in their eighties-style 
ed the hood and microwave with 
=dcoolk oven that bakes, broils, browns and 
n pulled out the old stove and replaced it 
-In. The glass top and upfront controls 
» look of their 
and they still had 
ciety of time to prepare 
dinner for friends that night. 


Transform your kitchen in a P il ™ 
day. Visit GEAppliances.com rofi é 


We bring good things to life. 





























COURTESY: LOU HAMMOND & ASSOC. (2) 


The layered design of these Duette Honeycomb 
thermal shades from Hunter Douglas, $675 for a 48- by 
60-inch window (these are custom shades), puts 
insulating air pockets between the glass surface and the 
room for maximum energy efficiency; (800) 327-8953 or 


www.hunterdouglas.com. 






















energy-wise 
dest. 
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Ways to winterizy- 
your windows | 


yh eal, 
i the : 
ibblin 


How to make older windows more energy, 
efficient—from films to shades 


By Mary Jo Bowling pol 
pers 
any older windows need help to become sig \it'' 
energy efficient. Here’s what you can @ii\\ 


improve their energy performance, s Bee 
i. 
| 


replacement Byin 
addition of Ge 
windows. mg 
@ CAULK i mise | 


the frame tc kin 
any cracks OF fi) 
holes. Use othifisy)) 
terial, like we) 
stripping, tO MB) 
cracks and #@iiy 
around the m 
parts of the wi 


wi net 








iy 


Wig ome 
of? any r fq Ye a 
fhe VAS H. 
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the sash. According to Joe Wiehagen, research 
(Mer at the National Association of Home Builders 
rch Center, “The energy efficiency you gain will 
han make up for the cost and effort.” 
P LY LOW-E FILMS TO EXISTING WINDOWS. 
lock heat, keeping it inside in the winter and out- 
ing the summer. They require care in application 
d bubbling or wrinkling. For the best performance, 
rain to follow the manufacturer’s instructions; from 
4 $5 per square foot. 
a MULTILAYERED OR COMBINED TREAT- 
“SS TO INHIBIT HEAT LOSS. Dean Lerch of home- 
hing retailer Smith and Noble compares layering 
‘iw treatments to dressing for winter weather: The 
‘Players you have, the warmer you will be. He sug- 
»airing vinyl-backed curtains with blinds. Lerch likes 
because it doesn’t transmit heat and is heavier than 
backings. Another approach is to use heavy 
es, placing sheer draperies next to the glass. 
G WALL-LENGTH DRAPERIES to prevent losing 


Ch 








heat from either the top or the bottom of the window 
treatment. Making it wider than the window will also stop 
convective currents that bring cool air into the room. 

@ LININGS WILL HELP make curtains and shades more 
energy efficient. Many linings come in cotton and cotton 
blends, but you can also get them in insulating blackout 
cloth, an acrylic foam-coated fabric now standard in hotel 
rooms. Available at fabric stores, it comes in a variety of 
colors and styles appropriate for residential uses; from 
about $6 per yard. Drapery liners are available that hook 
onto existing window treatments and roller blinds. 
Draperies and window molding can be fitted with mag- 
nets for a tighter fit. 

@ INSTALL THERMAL SHADES, which are filled with 
insulating air pockets to create a sort of blanket. From the 
side, some thermal shades resemble honeycombs. Look 
for a thermal shade’s R-value, which measures a resistance 
to heat flow. A higher R-value means that the material is 
more energy efficient. Thermal shades run $350 to $500 
and up for a 48- by 60-inch window. 


OD ADVICE: According to Department of Energy studies, consumers with older windows can trim 5 to 10 percent off their 
q y bill by simply closing shades or drapes when the sun isn’t coming through the window. For more energy-saving information, 


; v w.nahbrc.org or www.energy.gov/efficiency/index.htmi, or call (800) 363-3732. 
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DESIGN. TEST. ,} SCRUB. BRAZE. FINISH. ENJOY. 


Our side-to-side diverter button was 
designed for easier access, then 
aggressively tested by switching from 
stream to spray 50,000 times. This ensures 
it will operate comfortably for years. 


Relentlessly scrubbed with over 100 
household cleaners, the Pull-Out Spray’s 
patented Bri/ance® Stainless finish is fully 
prepared to stand up to everyday use and abuse. 


Our 59" metal hose is tested to endure twice the 
normal household water pressure. This is repeated 
500,000 times for a strong, long lasting hose. 


On a fact finding mission? 

We’ll make it easy. For more information 
call: 1-800-345-DELTA (3358). 

Or visit us at www.deltafaucet.com. 


@DELTA 


























Beautifully Engineered” 






































/ 
wallpaper 
remnant 


Bargain finds—from the recycled garden gate to the wallpaper on the fireplace front—give this interior its warm, persona} 


Budget decorating 


Recycle chic 


Interior design 


with garage sale finds 


By Mary Jo Bowling 
Nou ing Deborah Coburn’s 
home is guaranteed to get a 
bargain hunter’s blood pump- 
ing. An inventory of furnishings and 
accessories reveals some incredible 


figures: $15 for an elegant painting, 
$100 for a mirrored chest, $75 for a 
large Oriental rug. How does she do 
it? This interior designer shops 
garage sales, flea markets, auctions, 


thrift stores, and estate sales. 





im 


TEELEEESIEEEIELEEEREEEEELELILILITIILS 


garden gate turned 


fomerelsi-\- Mele) {—) 


Coburn decorates with second- 

hand furnishings because of her envi- 
ronmental beliefs. “My goal as an en- 
vironmental interior designer is to 
create the maximum amount of well- 
being and quality of life with the min- 
imum amount of consumption and 
waste,” she says. Her mantra is “re- 
duce, reuse, and recycle.” 
* Reduce: Why buy new things when 
inexpensive tactics like rearranging 
furniture, reconfiguring accessories, 
or applying a fresh wall color can 
make a room new again? Coburn be- 
gins each interior design project by 
evaluating existing furniture and as- 
sessing whether it’s being used to the 
best advantage. This reduces the 
shopping list to only the essential 
new items. 


flea market 
artwork, 
reframed 





shop 
rah 
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¢ Reuse: With careful and cond 
looking, Coburn finds high-q 
furniture at secondhand venue! 
stead of new furniture put tog! 
with staples, you can find old — 
with kiln-dried hard 
frames and great workmanshif| 


ture 


better price,” she says. | 
Of course, recycled furniture! 
need some rejuvenation. The tr! 
to look beyond the current sta 
an old piece. If the lines are go) 
fresh coat of paint, new fabric, | 
little repair can bring new li 
“old junk.” 
¢ Recycle: Think about changin) 
form and function of cast-off obj) 
In Coburn’s home, legs and a jf 
top are added to a discarded gag 
gate to make a coffee table; an} 























seat is recast as an easy chair; 
anket and pillow transform a 
to extra seating. In each case, 
stituted ingenuity for spend- 
of money. 

e seeing an object out of con- 
d making it into something 
and beautiful,” Coburn says. 
mind, designing with ‘recy- 
ics’ makes a room a lot more 
‘ing and personal.” 

Deborah Coburn, Healthy 
g, San Rafael, CA (deborah@ 
housing.net) 


to shop for salvage 
eborah Coburn way 
for inspiration to feed the 
nation. Study shelter maga- 
ad books about using recycled 
for ideas. This will help you 
ssibility where others see trash. 
*k the newspaper for garage 
md arrive early for the true 
oburn says this is where she 
ome of her best bargains: “A lot 






stanley Mirror Doors are the perfect choice to make any room brighter and feel more 
spacious. Quick and easy to install, our mirror doors are available in a wide selection of 


he latest sliding and folding styles. For the retailer nearest you, call 1-800-446-8362. 


© | The Stanley Works 


THIS CLOSET DOOR 
OPENS UP THE CLOSET. 


of people are doing this now. The 
quality items go quickly, so it pays to 
get there early.” 

* Shop often. Finding the true bo- 
nanzas means a lot of looking 
around. Coburn’s husband started 
carrying a book of crossword puzzles 
in the car after he realized his wife 
needed to pull over for every garage 
sale and thrift store. 

* Buy bargains now, find the use 
later. “If you find a piece that is in- 
herently beautiful and well priced, 
buy it,” says Coburn. “If you really 
like a piece, you can find a use for it.” 
* To save money, look for timeless 
designs. Coburn has had the same 
sofa for 25 years. It’s a quality piece 
with classic lines, and it can be up- 
dated with new fabric and accessories. 
* Bargain. If the price is $30, and 
Coburn wants to pay $25, she will of- 
fer $20, allowing room for dickering. 
Consider how much repair an item 
will need, and factor that into what 
you are willing to pay. 


THIS CLOSET DOOR 
OPENS UP THE ENTIRE ROOM. 


www.stanleyworks.com 


Salvage shopping 


Alameda Point Antiques and 
Collectibles Faire, Alameda, CA; 
the first Sunday of every month; 
(510) 869-5428 or www. 
antiquesbybay.com. 

Architectural Artifacts, Denver; 
(808) 292-6012 or www. 
abqueencity.com. 

Building Resources, San Francisco; 
(415) 285-7814 or www. 
buildingresources.org. 

Earthwise Used Building Materials, 
Seattle; (206) 624-4510. 


La Puerta Originals, Santa Fe; (800) 
984-8164 or www.lapuertainc.com. 
Liz’s Antique Hardware, Los 
Angeles; (323) 939-4408 or 
www.lahardware.com. 

Rejuvenation House Parts, 
Portland; (503) 238-1900 or 
www.rejuvenation.com. 

Stuff Antiques, Phoenix; (602) 
266-1967. @ 
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fith tips from a master baker and 


aa 


¥, 


esh ingredients 


“ 
ae. 


or the garden, 
you can make 
ic, artisan-style 


\ 


bread at home 


Lou Preston 


AVES © 


om your oven 


Tiffany Armstrong 


fFereira e Photographs by James Camier ¢ Food styling by 


ornings often find Lou Preston, owner and winemaker of 
r Preston Vineyards near Healdsburg, California, mixing 
id bread dough, not cuvées, and deftly loading his brick oven 
lozens of uniform loaves. Heavy wood farmhouse tables 
It amicably with gleaming stainless steel equipment in the 
PS commercial bakery, an arrangement echoed by the way 
D keeps track of the recipes for his artisan breads-—on a floury 
ilot in his pocket. 

t ‘of what grows on the winery grounds—vegetables, herbs, olives, 
1e grapes themselves—finds its way into Preston’s crusty loaves. It 
ense that a passion for baking bread would coincide with a 
1 for making wine. Both depend on warm weather to ripen the 
that imbues them with the character of the place where they were 
oth develop the best flavor from a long, cool fermentation; and 


ih, a successful blend of flavors depends on no one element 


a 


eNO ne tot a 


Wied eas 4 


helmi g the rest. 

nbi ations like leek and walnut and tomato and herb inspired us 
p Preston's recipes and techniques for the home kitchen. We offer 
ne: e, along with tips and shortcuts, in the cause of making artisans 


n Vineyards’s tasting room is open 11:00-4:30 daily (holiday 
Vary); 9282 W Dry Creek Rd., Healdsburg; (707) 433-3372. 





Leek and Walnut Bread 


PREP AND COOK TIME: About 1'2 hours, plus at 
least 15 hours to chill biga and let dough rise 

NOTES: See “Terms and Tips” on page 128 for 
an explanation of the techniques here. Mix 
biga 1 day before baking bread. 

MAKES: 2 loaves, 1°41 pounds each 


3 


i teaspoon active dry yeast 


Biga (recipe follows), at room 
temperature 


About 5 cups bread flour 
4 cup whole-wheat flour 
32 teaspoons salt 


12 cups (about 6 oz.) chopped leeks 
(white and pale green parts only) 


4 cup chopped walnuts (about 4 oz.) 


2 tablespoons chopped fresh oregano 
leaves 


About 4 cup cornmeal 


1. In the bowl of a standing mixer or another 
large bowl, sprinkle yeast over 1 cup warm 
(100° to 110°) water; let stand until foamy, 
about 10 minutes. 


2. Add 1% cups cold water, biga, 3 cups bread 
flour, whole-wheat flour, and salt to yeast 
mixture. Beat with paddle attachment on low 
speed, or stir with a heavy spoon, until well 
blended. Gradually beat or stir in 2 more cups 
bread flour, 2 cup at a time, until mixture 
forms a soft dough. 


3. Switch to a dough hook and beat on 
medium speed until dough is smooth and 
elastic and pulls cleanly from sides of bowl but 
is still slightly sticky, 6 to 8 minutes; or scrape 
dough onto a lightly floured board and knead 
by hand until smooth and elastic but still 
slightly sticky, 7 to 10 minutes. 

4. Add leeks, nuts, and oregano and beat in 
with dough hook or knead in by hand just until 
incorporated (after mixing in by hand, place 
dough in a bowl). 


5. Cover bowl with plastic wrap, let dough rise 
at room temperature until doubled, 2 to 2'% 
hours. Punch down with your hand to expel air. 
6. Re-cover dough with plastic wrap and let 
rise again until doubled, 1 to 1’ hours. Or for 
a slow rise, chill at least 8 and up to 12 hours; 
let come to room temperature, about 3 hours. 


7. Scrape dough onto a well-floured board and 
knead briefly to expel air. Divide in half. With 
lightly floured hands, gather each half into a 
ball, then stretch and tuck edges under to 
shape into a smooth oval with slightly tapered 
ends (about 8 in. long and 4 in. wide in the 
center). Place loaves on a well-floured surface, 
dust lightly with flour, cover loosely with 
plastic wrap, and let rise at room temperature 
until they’re slightly puffy and hold the imprint 
of a finger when lightly pressed, about 112 
hours. 

8. Sprinkle a 13- by 17-inch baking sheet 
generously with cornmeal. Transfer loaves, one 
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at a time, to sheet, spacing 2 to 3 
inches apart. With a sharp knife, 
make three diagonal slashes 1 inch 
deep and 1 to 2 inches apart across 
loaf tops. Place sheet on rack in 
lower third of a 450° regular or 
convection oven. 

Or, if using a baking stone, gently 
slide edge of cornmeal-covered 
baking sheet under one loaf and lift 
it onto end of sheet. Slash as 
directed above, then gently slide 
loaf onto one side of stone in oven, 
leaving room for second loaf. Repeat 
to slash and transfer second loaf. 


Spray 3 to 4 squirts of water on floor 
or sides of oven, taking care not to 
spray near heating element or 
lightbulb, then quickly close door. 


9. Bake bread, spraying twice more 
at 5-minute intervals during the first 
10 minutes of baking, until crust is 
well browned, 35 to 45 minutes total. 


10. Transfer loaves to a rack to cool 
for at least 1 hour. Store in paper 
bags at room temperature up to 2 
days. To recrisp the crust, place 
loaves directly on a rack in a 400° 


SHORTCUTLOAVES 


Using a bread machine: You 
can give bakery character to 


bread by using artisan tech- 
niques for baking and shaping 


loaves after a machine has 
mixed and kneaded the dough. 


Leek and Walnut Bread. 
Add 3 cups bread flour, '2 cup 
whole-wheat flour, 12 cups 
water, 1 tablespoon chopped 
fresh oregano leaves, 1 tea- 
spoon salt, and 1'2 teaspoons 
active dry yeast to bread 
machine according to manu- 
facturer’s directions. Select 
dough cycle. At end of cycle, 
scrape dough onto a lightly 
floured board. Knead in 2 cup 
finely chopped leeks and 
cup chopped walnuts. Follow 
step 7 of Leek and Walnut 
Bread (page 127) to shape into 
a loaf, letting it rise about 30 
minutes. Follow steps 8 
through 10 to slash, bake, and 
cool loaf. Makes one 1'%- 
pound loaf. 


SARE 7 


Per ounce: 85 cal., 15% (13 cal.) 
from fat; 2.8 g protein; 1.4 g fat 
(0.1 g sat.); 15 g carbo (0.9 g 
fiber); 98 mg sodium; 0 mg chol. 


REELS ION. 
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oven and bake for about 5 minutes. 
Per ounce: 82 cal., 17% (14 cal.) from fat; 
2.6 g protein; 1.6 g fat (0.1 g sat.); 14 g carbo 
(0.7 g fiber); 147 mg sodium; 0 mg chol. 


Biga. \n a bowl, sprinkle 4 teaspoon 
active dry yeast over 4 cup warm 
(100° to 110°) water. Let stand until 
foamy, about 5 minutes. Add 2 cup 
cold water. With a wood spoon, stir 
in 12 cups bread flour until mixture 
forms a soft dough. Cover with 
plastic wrap and chill 12 to 24 hours. 
Let come to room temperature 
before using, about 1 hour. 


Garden Tomato Bread 


PREP AND COOK TIME: About 1) 
hours, plus at least 15 hours to chill 
biga and let dough rise 


NOTES: It’s important to use ripe, 
juicy tomatoes in this bread. 


MAKES: 2 loaves, 1°41 pounds each 


4 teaspoon active dry yeast 


1’2 pounds ripe tomatoes (see 
notes) 
Biga (preceding), at room 
temperature 


2 tablespoons tomato paste 

‘4 cup chopped parsley 

2 tablespoons chopped fresh 
sage leaves 


1 tablespoon minced garlic 

1 tablespoon fresh thyme leaves 

2 teaspoon fresh-ground black 
pepper 

32 cups whole-wheat flour 

About 3'2 cups bread flour 

3'2 teaspoons salt 

4 cup raw pumpkin seeds 

/4 Cup raw sunflower seeds 
About 4 cup cornmeal 


1. In the bowl of a standing mixer 
or another large bowl, sprinkle 
yeast over 4 cup warm (100° to 
110°) water. Let stand until foamy, 
about 10 minutes. 


2. Meanwhile, rinse and core to- 
matoes; cut each in half crosswise. 
Squeeze juice and seeds into a bowl; 
cut tomatoes into '2-inch chunks. 
You need 4 cup juice with seeds (if 
you have less than 4 cup, add water 
to make up the difference; if you 
have more, discard extra) and 3! 
cups tomato chunks. 


3. Add biga, tomatoes and juice, to- 
mato paste, parsley, sage, garlic, 
thyme, pepper, whole-wheat flour, 
2 cups bread flour, and salt to 
yeast mixture. Beat with paddle 




























TERMS AND TIPS 


Artisan ste 


BIGA: A yeast-based starter for whiell 
of the dough is mixed first and allo 
ment, giving the finished loaf some of 
teristics of bread made with a sourdoug 
Shortcut: Without the biga, our recij 
produce great loaves. In the basic recipe, 
crease the yeast by 1% teaspoons, the 
flour by 11/ cups, and the water by %/ cul 
q 
MIXING: Because of many variables: th : 
the dough’s consistency, the amounts of 3 
call for are somewhat approximate. The! 
should be soft, malleable, and slightly stic 
mixer is laboring or the dough feels stiff, ; 
1 tablespoon at a time, and continue kn ea J 
til it’s soft and elastic. If dough sticks to tt 
of the bowl or is too sticky to knead by han} 
more flour, 2 tablespoons at a time, until | 
cleanly from the sides or feels only slightly 3 


—AL 





SLOW RISE: When bread rises slowly at é 
temperature, it develops more flavor the 1 " 
it rises quickly in a warm place. 4 
i 
PROOFING: Once the loaves are shaped 
need to rise again before they are baked. 
whether they’ve proofed long enough, pres 
gently; your finger should leave a distinct 
that fills in slowly. Underproofed loaves feel ti 
spring back quickly; overproofed loaves feel f 
and offer little resistance when you press theft 


SLASHING: This 
gives the loaf a 
place to grow during ~ 
its last burst of ex- 
pansion in the oven. 


BAKING STONE: 
A stone distributes 
the heat more evenly i 
and makes a crisper crust. At least 30 n 
before baking, set the stone on a rack in the 
third of the oven and heat oven:to 450°. 


STEAM: Prevents the crust from forming befo 
has fully expanded and contributes to the final 4 
hard crust. You can create steam in your OV 

using a spray bottle filled with clean water. 
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“iunce) package 


- Firm Tofu 


pan frying 

_@ taste 

Bid peanut sauce 

Bd red pepper, to taste 


Tofu, Noodles & Wraps 


Ek 


‘ Authentic Tofu for over 50 Years 


/ 


Azumaya Tofu is an ve natural shale food that's surprisingly easy 
to use. Sauté in stir-fry, toss in salads, blend in fruit smoothies - or 
simply combine with Azumaya' S delicious line of noodles, wraps, 
and desserts to enjoy a healthy meal in minutes! Or, if you are really 
pressed for time, try Azumaya’s new ready-to-eat Baked Tofu. 

Tofu is easy to use, and comes with potential health benefits to 
prevent heart disease, osteoporosis, and cancer. 
So what are you going to do with Tofu tonight? 


For more recipes and information, visit us at www.azumaya.com or call 1-800-EAT-TOFU. 
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attachment on low speed, or stir with a 
heavy spoon, until well blended. 
Gradually beat or stir in 12 more cups 
bread flour, “4 cup at a time, until 
mixture forms a soft dough. 


4. Switch to a dough hook and beat on 
medium speed until dough is smooth 
and elastic and pulls cleanly from sides 
of bowl but is still slightly sticky, 6 to 8 
minutes; or scrape dough onto a lightly 
floured board and knead by hand until 
smooth and elastic but still slightly 
sticky, 7 to 10 minutes. Add pumpkin 
and sunflower seeds and beat in with 
dough hook or knead in by hand just 
until incorporated (after mixing in by 
hand, place dough in a bowl). 


Follow steps 5 through 10 of Leek and 
Walnut Bread. In step 7, shape dough 
into two round loaves. In step 8, slash 
a 1-inch-deep X on top of each loaf. 


Per ounce: 82 cal., 7.7% (6.3 cal.) from fat; 
2.9 g protein; 0.7 g fat (0.1 g sat.); 16 g carbo 
(1.5 g fiber); 152 mg sodium; 0 mg chol. 





Zucchini Bread with 
Moroccan Spices 
PREP AND COOK TIME: About 1! hours, 


plus at least 15 hours to chill biga and 
let dough rise 


NOTES: To toast cumin seeds, shake in 
a frying pan over medium heat until 
aromatic, 2 to 3 minutes. Let cool, 
then coarsely grind in a mortar and 
pestle or coarsely chop with a knife. 


MAKES: 2 loaves, 1°/4 pounds each 


4 teaspoon active dry yeast 


Biga (page 128), at room 
temperature 


1 cup grated zucchini (about 4 oz.) 
About 4'2 cups bread flour 
12 cups whole-wheat flour 
372 teaspoons salt 
/2 cup chopped parsley 
/2 cup diced red bell pepper 



































’2 cup finely chopped unsalt 7 
roasted pistachios ’ 


1 tablespoon cumin seeds, t 
and coarsely ground (see n 


12 teaspoons hot chili flakes 
About 4 cup cornmeal 


1. In the bowl of a standing mi 
another large bowl, sprinkle yea: 
1 cup warm (100° to 110°) wat 
stand until foamy, about 10 min 
2. Add *4 cup cold water, biga, 
3 cups bread flour, whole-whea 
and salt to yeast mixture. Be 
paddle attachment on low speed 
with a heavy spoon, until well b 
Gradually beat or te 
bread flour, “% ¢ 
mixture forms a soft 


3. Switch to a doug 
medium speed unt 
and elastic and pulls cle 
of bowl but is still slightly stic 
minutes; or scrape dough onto 
floured board and knead by hand 
smooth and elastic but still 
sticky, 7 to 10 minutes. 

4. Add parsley, bell pepper, pis 
cumin, and chili flakes and beat 
dough hook or knead in by ha 
until incorporated (after mixir 
hand, place dough in a bowl). 





Per ounce: 
2.6 g protein; 
1 g fiber); 147 













































Trinity Oaks. It’s not a health spa. 1 


But it is relaxing. | 
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If it's time for a turkey dinner, it's time for something special. Count on Safeway SELECT 


Keys f0 meet your every expectation. Savory and juicy. Plump and tender. Safeway 
CT turkeys are all-natural USDA Grade A and never filled 
water or additives. So LOE vc. maybe the kids will do the dishes. 


_ EXC LU SIVELY AT THE SAFEWAY COMPANIES 


SAFEWAY, VONS, PAVILIONS, DOMINICK’S 



























d cuide 


Anne Di Vecchio 


zy blanquette 


of my favorite old-fashioned French 
is among the retro dishes appearing 
most chic restaurant menus across the 
: blanquette de veau. A delicate, satis- 
tew made of veal shoulder, it’s quite 
make—the simple process will bring 
anity into your kitchen during this busy 
. You needn’t brown the meat (so no 
); just simmer it gently with a few 
and spices in broth until it’s tender. 
boil the juices briefly to concentrate 
avor, polish them off with a modest 
of cream, thicken them a little, and 
e them with vegetables—mushrooms 
ions—that have been glazed separately 
ittle butter to retain their form. The 
serve blanquette de veau with almost 
g that captures the good sauce, such as 
ashed potatoes, or pasta. They might 
e line at soft polenta, but I don’t. 





ND COOK TIME: About 1°4 hours 


: To use a 4- to 6-quart electric slow cooker, combine 
ients for step 1, cover, and cook on high setting until 
S very tender when pierced, about 3 hours. Transfer 
nd seasonings to the cooked mushrooms and pour 
into a 4- to 5-quart pan, then complete steps 3 and 4 
stove. 


: 6 servings 

pounds boned veal shoulder, cut into 
1- to 2-inch chunks 

cups fat-skimmed chicken broth 


carrots (3 to 4 oz. each), peeled and cut into 
V-inch dice 


or 4 whole cloves 

dried bay leaves (3 to 4 in. long) 
teaspoon white or black peppercorns 
pound mushrooms (about 1-in.-wide caps) 
tablespoons butter or margarine 


package (10 oz.) frozen cooked small onions 
(about 1 in. wide) 


teaspoon grated lemon peel 
cup whipping cream 


cup chopped parsley 


Blanquette de Veau a . 






2 tablespoons cornstarch 
1 tablespoon lemon juice 


Salt 


1. Rinse meat and place in a 5- to 6-quart pan. Add broth, 
carrots, cloves, bay leaves, and peppercorns. Bring to a boil 
over high heat, cover, and simmer gently until meat is very 
tender when pierced, 1 to 1% hours. 


2. Meanwhile, rinse mushrooms; trim off and discard 
discolored stem ends. In a 10- to 12-inch frying pan over 
medium heat, melt butter; add mushrooms and onions, mix, 
cover, and cook, shaking pan or stirring often, until 
mushroom juices have evaporated and vegetables are 
beginning to brown, about 15 minutes. Remove from heat. 


3. When veal is tender, transfer meat and seasonings with a 
slotted spoon to the pan with the mushrooms and onions 
(mounding, if necessary); discard cloves and bay leaves if 
desired. Add lemon peel and cream to the broth in the 5- to 
6-quart pan and boil, uncovered, over high heat until 
reduced to 3 cups, 10 to 15 minutes. Stir in parsley. 


4. In a small bowl, blend cornstarch with 2 tablespoons 
water until smooth; stir into boiling veai juices. Add lemon 
juice and the meat and vegetables; stir gently until meat is 
hot, 2 to 3 minutes. Add salt to taste and ladle stew into 
wide bowls. 

Per serving: 453 cal., 44% (198 cal.) from fat; 49 g protein; 22 g fat 

(11 g sat.); 13 g carbo (2.3 g fiber); 292 mg sodium; 230 mg chol. 
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Little bells 


« At a food show last spring, a colorful dis- 
play caught my eye. At first glance, I 
thought I was seeing mounds of fresh 
chilies. Closer inspection brought a sweet 
rise: The shiny, bright red, yellow, and 
vegetables weren’t chilies at all— 
y were bell-type peppers, similar in 
shape to fresh jalapeno chilies (with very 
ew seeds). From 2 to 4 inches long, they 
nake two or three bites—an ideal size 
- appetizers and salads. Stuffed with a 
filling and _ baked, 
aAdsome, delectable garnish around a 


they make 


iday bird or roast. 

Master’s Touch grows the little peppers 
in Mexico and Florida, labels them 
VineSweet Mini-Peppers, and distributes 
them year-round to chain supermarkets 
and warehouse stores such as Costco. 


Stuffed Sweet Mini-Peppers 


PREP AND COOK TIME: About 1 hour 


Notes: Assemble through step 2 up to 1 
day ahead, cover, and chill; uncover to bake. 


MAKES: 4 Or 5 appetizer servings 





Add a little 


novelty to your 


i holidays: orange, 1 onion (about 6 0z.), peeled and diced 
| 


red, and yellow About 3 tablespoons olive oil 
bite-size sweet /2 cup long-grain white rice 


peppers. “4 cup pine nuts 





Frieda’s finds 

® In 1962, Frieda Caplan 
- launched kiwi fruit into the 
- supermarket and onto our 
plates. She followed up 
with a trail of fresh produce, 





from jicama to lemon grass 4 
to spaghetti squash, that 


had largely been ignored by 





major distributors. Thanks to Frieda, shopping for these foods 





TOP: JAMES CARRIER; RIGHT: E. SPENCER TOY (2) 
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new at the mar 


Armed but not dangerous 
@ It would be hard to find a more defensive-looking Cf 
mestible than rambutan. But the tropical fruit’s spiny, leathel 
shell protects exceptionally juicy, translucent white flesh 
rambutan looks (inside, at least) and tastes much like fragrali 
litchi fruit and, like a litchi, has a single large seed. What GI 
you do with rambutans? Just peel and eat—they’re 7 
special and rare to dilute with fussy recipes. 

U.S. agricultural quarantines have prohibited import 


| 
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About 1 cup fat-skimmed chicken 
or vegetable broth 


1 dried bay leaf (3 to 4 in. long) 
¥2 teaspoon dried thyme 
Salt 


12 to 15 sweet mini-peppers (each 3 | 
in. long; red, yellow, or orange), haly 
lengthwise and seeded 


1. In an 8- to 10-inch frying pan over 
heat, stir onion in 1% tablespoons oli 
often until lightly browned, 5 to 6 mir 
Add rice and pine nuts and stir until som 
the rice is opaque and nuts are slig! 
browned, 2 to 3 minutes. Add broth, bay 
and thyme; stir, then cover. When boi 
turn heat to low and simmer, sti 
occasionally, until rice is tender to bite, a 
15 minutes; add 2 to 4 more tablespog 
broth if liquid is absorbed before 
tender. Remove from heat. Add salt to tast 


2. Lay half the pepper halves side by side, 
side up, in a shallow 8- by 12-inch cassef 
or pan. Mound rice filling equally in peppé 
using it all. Lay remaining pepper halves, | 
side down, on rice filling, matching sizes 4 
shapes to bottom halves. Drizzle pepp! 
with 112 to 2 tablespoons olive oil. 


3. Bake in a 375° regular or convection Oy 
until peppers are soft and slightly brown( 
about 30 minutes. With a wide spatu 
transfer filled peppers to a platter or plé 
Serve hot, warm, or at room temperature. | 


Per serving: 208 cal., 52% (108 cal.) from fat; 5.4 g 
protein; 12 g fat (1.7 g sat.); 22 g carbo (2.2 g fibe} 
18 mg sodium; 0 mg chol. 4 


fresh rambutans from their native 8 
is now a lot easier, and eating is more fun. And like mother, like Southeast Asia, but the fruit 
daughter: Karen Caplan, current president of-Frieda’s, has just is now grown in Hawaii. It’s \s ‘ 


# 


| 
| 
wR) ty [ 
ae . 
| 


written a handy paperback, The Purple Kiwi Cookbook available from sources like a 

(Frieda’s, Los Alamitos, CA, 2001: $16.95: 800/241-1771 or Melissa’s Specialty Produce . 5 
www.purplekiwicookbook.corn), that offers more than 120 (800/588-0151 or www.melissas. 4 

simple recipes from the company’s test kitchens for 58 unusual com) from October through OY 
fruits and vegetables now available. early spring. ‘6 
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thing brings out the kid in all of us 
| | WEN MONE anor vio 
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‘Tis the season for family, 
friends and the irresistible taste 
of Challenge Butter. The kind 
that comes from only the purest 
cream, fresh from our very own 
farms. Where since 1911 we've 
learned it’s okay to grow up, 


but never old. 


Challenge Butter Gingerbread Cookies 


1 cup (2 sticks) Challenge Butter 

1 cup sugar 

1 tablespoon ginger 

2 teaspoons cinnamon 

1 teaspoon cloves 

1/2 cup each: water, dark corn syrup 
4 cups all-purpose flour 

1 1/2 teaspoons baking soda 

1/4 teaspoon salt 

Colored icing 


Combine sugar, spices, water and corn 
syrup in small saucepan. Bring to boil, 
stirring constantly. Remove from heat 
and pour over butter in large mixing 
bowl. Stir until butter melts; cool to 
lukewarm. Combine flour, baking soda 
and salt. Add in butter mixture; mix well. 
Cover and refrigerate dough overnight. 
Preheat oven to 375°F. Roll dough on 


lightly floured surface to 1/8-inch 


thickness. Cut with floured gingerbread 
people cutters. Bake on unbuttered 
cookie sheet 12 to 15 minutes or until 
golden. Cool completely on wire racks; 
decorate as desired with icing. 

Yields 3 dozen 6-inch cookies. 


For other delicious cookie and holiday 


recipes visit www.challengedairy.com 
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Specialized spatula 


m Like knives, spatulas come in a great variety of shapes 
and sizes geared for special tasks. Thin metal ones—long 
or short—are for spreading, flexible plastic (or silicone) 
ones are for scraping, and wide ones are for lifting and 
turning. But in that last department, there’s a sub- 
category: Wide, slotted, slightly curved, and flexible spat- 
ulas, like the one at right, slide easily under fragile foods. 
My chef friends tell me they’re indispensable for getting 
sautéed sole fillets, sand dabs, and the like out of the pan 
in one piece. Various sizes are sold in cookware stores 
and catalogs. This model costs about $20. 


Sole Meuniére 


PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 


1 lemon 
1 pound boned, skinned sole fillets 
Salt 
About 4 cup all-purpose flour 
4 to 5 tablespoons butter or margarine 
2 tablespoons drained capers 
3 tablespoons lemon juice 
i cup minced parsley 
Fresh-ground white pepper 
1. Rinse lemon, and with a small, sharp knife, cut off and 
discard peel and white membrane. Thinly slice lemon 
crosswise, discarding seeds and ends. 
2. Rinse sole and pat dry. If fillets are longer than 6 or 7 
inches, cut in half crosswise so they'll be less likely to break 
when you turn them. Sprinkle each fillet lightly with salt. 
Coat on all sides with flour, shake off excess, and lay pieces 
side by side on a sheet of plastic wrap. 
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3. In a 12- to 14-inch frying pan over high heat, n| 
tablespoons butter; when hot, lay as many pieces as v 
side by side in pan without crowding and cook’) 
browned on the bottom, 112 to 2 minutes. Turn with a 
flexible metal spatula (such as the one above) and b 
remaining side, 1 to 2 minutes longer (if butter begi 
scorch, reduce heat to medium-high). With spatula, tre 
fillets to an ovenproof platter, laying pieces side by side 
keep warm in a 200° oven. Melt 1 more tablespoon but 
frying pan; repeat step to cook remaining sole fillets, tra 
to platter, and keep warm in the oven. 


4. With a paper towel, wipe frying pan clean and retu 


high heat. Add 1 to 2 more tablespoons butter an¢ 
capers; stir until butter is melted. Add lemon juice, rei 
from heat, and stir in about 3 tablespoons of the parsli| 
once, scrape butter mixture over hot fish fillets. Garnish § 
lemon slices and remaining parsley and sprinkle gener 
with pepper. With spatula, transfer fillets to plates. Seasi| 


taste with more salt. | 


Per serving: 237 cal., 49% (117 cal.) from fat; 23 g protein; 13 g fal 
(7.5 g sat.); 8.5 g carbo (1.5 g fiber); 404 mg sodium; 86 mg chol. 


White sturgeon is farmed in the Sacramento Valley for at least three reasons: One, in th 

wild, many sturgeon species are under stress from overfishing or water pollution. Two, the i | 

make excellent eating. And three, salted sturgeon eggs (roe) make the only true caviar (all other | 

caviars must be labeled with the name of the fish they came from). ¢ At Stolt Sea Farm Califor 

nia, it takes 8 to 12 years for farmed sturgeon to produce roe for the company’s Sterling ca\ 

which connoisseurs praise for texture, size, and flavor. Stolt offers four grades of white 

_ sturgeon caviar—currently 7,000 pounds per year total—ranging from $30 to $45 an 

\ ounce, plus shipping. Refrigerated unopened, they keep their quality for four weeks. 
Call (800) 525-0333 or go to www.sterlingcaviar.com. e Serve the caviar well chilled, » 
nested in ice. For simple luxury, scoop the plump, glossy beads onto thin slices of — 
white toast and top with a dab of sour cream and a smidgen of minced green onion. 

For absurd indulgence, mound the caviar onto open-faced egg salad sandwiches. o 
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lL came to California, 


I didn't know 
Jack: 77 ~~ 


Ci it a revelation. A bolt from the blue. But 
‘ when people taste Real California Cheese, it all makes 

sense. This is how cheese should be. 

Now, we all know that California is quite magical. But maybe 
you didn’t know that it’s also the number-one dairy state. Every variety of Real California 
Cheese, from the Goudas to the Havartis, is made exclusively from California milk. Fresh 
milk produced by local dairy families close to where the cheese is made. So it should come 
as no surprise that so many of our cheeses have such a distinctive, fresh dairy taste. All 
Real California Cheeses are certified natural and free of added preservatives and fillers. 
Otherwise they wouldn't set our seal. 

Once youve experienced enlightenment, whether it’s in the form of a Cheddar ora 


Cotija, youll know what California is really all about. It’s the cheese. 


www.RealCaliforniaCheese.com 
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Easy entertaining with wine 


By Karen MacNeil-Fife 


= When I was a young woman, I 
once decided not to have a 
dinner party simply because I 
didn’t have matching wine- 
glasses. I can’t imagine feeling 
that way today. The rules of en- 
tertaining—if they still can be 
called rules—have changed. 
Creativity is what counts, not 
cut crystal. Moreover, in our 
time-pressed world, having 
friends over for dinner takes on 
even greater importance. And 
for entertaining, wine has no 
substitute. Since ancient times, 
it has been a drink meant to 
share. (There’s a reason wine 
doesn’t come in single-serving 
containers!) There are practical 
questions, however, about shar- 
ing it in the most convivial way. 


1. How do you choose wines 
to match your menu? 

Easy. Despite all the hoopla, putting 
wines and foods together is not a 
science; you aren’t graded. Think 
about the best wine experience of 
your life: Chances are, the wine in 
question wasn’t matched to a food, it 
was matched to a mood. 

Still, if you’ve cooked something 
wonderful, you want to serve a wine 
that tastes delicious with it. Think of 
the wine not as a wine but as a flavor, 
and then use your instinct. For exam- 
ple, let’s say you plan to serve a roast 
leg of lamb. You go to a wine store 
and buy a few wines to try. One white 
wine tastes perfumey, like flowers; 
another white is woody and vanilla- 
flavored; one red tastes like candied 
apples; another is earthy and gamy. 
Which flavor (and therefore wine) 
would taste good next to the lamb? 
Instinct says, the earthy-gamy one. 

My example of roast lamb was easy. 
But what if you’re having a Mexican- 
inspired turkey rubbed with ancho 
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chilies? The flavor of the turkey is not 
the point; the ancho chilies are. It’s 
the dominant flavor in the dish you 
need to think about. 

If you don’t have the time (or the 
means) for wine-tasting experiments, 
a good wine store is indispensable. 
Take your first-course and main-dish 
recipes to the best wine shop in 
town. Ask who among the sales 
clerks is the best cook. Show that 
person the recipes and ask him or 
her to recommend a few wines and 
describe the flavor of each. Your 
question is then exactly the same: 
Which flavors do you imagine would 
taste good next to your dishes? Actu- 
ally, | almost never serve only one 
wine with the main dish. I love to hear 
what other people think tastes good, 
so | always serve two. This also makes 
matching more playful, and I like that. 

But let’s start at the beginning. 
Guests usually arrive well before you 
actually sit down at the table, so you’ll 
need an aperitif, Ask the wine clerk to 
recommend something fresh, light in 


alcohol, and fun to d 























standing around in 
(which is where most 
gravitate). My two favo 
Austrian Rieslings and / 
Muscats. Both are just ] 
ing fashionable here. TI 
while dry, is fruity and | 
not quite like any other} 

of 
2. How do you sen 
those wines smoot 
An aperitif, one wine ¥ 
first course, and two mot 
the main event—won} 
mean a lot of juggling of 
and glasses? Not nece : 
For years, my solutioj 
been to assign someon 
role of “wine buddy.” The 
buddy’s job is to open ¥ 


pour them, and ma ce 
everyone has refills—freeing j 
give the sauce a final whisk. 
As for glasses, if you serve two 


with the main dish, every place} 


set with two wineglasses. Don’t) 
about having fresh ones for 
course or washing glasses bet 
courses. A tiny drop of the pre 
wine (especially if it was white) | 
no difference in the wine to con 


E. SPENCER TOY 


| 
| 
| 
| 
| 


3. What should you do if © 
a guest brings a wine? 
You may have decided that the 
will be terrific with a Chateaune 
Pape, but if a guest arrives with 
teresting red from Morocco, 0 
too. This will make your gue: 
good and add to the overall festi 
the evening. The only time I 
open wine from guests on the sf 
when they tell me they’ve bre 
something for my cellar. 
In the end, far from being s¢ 
thing to worry about, wine might 
save the day: Unlike the roast | 
you can’t burn the wine. 
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Readers’ recipes tested in Sunset’s kitchens 
By Charity Ferreira e Photographs by Kevin Candland 


Brie’s Butternut 
Squash Bisque 
Brie Tennis, Big Bear Lake, CA 


fter one of her favorite restaurants 

refused to divulge the recipe for 
its velvety butternut squash and apple 
soup, Brie Tennis came pretty close 
with her own version. 


PREP AND COOK TIME: About 1'/4 hours 
MAKES: 2 quarts; 4 servings 


22 pounds butternut squash 


3 sweet apples, such as Golden 
Delicious (about 1% Ib. total) 


3 cups fat-skimmed chicken broth 
2 cup dry white wine 
“4 teaspoon ground cinnamon 
V4 teaspoon ground nutmeg 
4 teaspoon ground ginger 
Ys teaspoon hot chili flakes 
Salt and pepper 


3 tablespoons minced fresh chives 


1. Rinse squash; cut in half lengthwise 
and scoop out seeds. Place halves cut 
side down in a 12- by 17-inch baking 
pan. Peel, halve, and core apples; add 
to pan, along with '4 cup water. 


2. Bake in a 400° regular or convection 
oven until squash and apples are tender 
when pierced, about 45 minutes. When 
cool enough to handle, scoop flesh of 
squash from peels; discard peels. 


3.In a blender or food processor, in 
batches if necessary, whirl squash, 
apples, and broth until smooth. Pour 
purée into a 3- to 4-quart pan. Add 
wine, cinnamon, nutmeg, ginger, and 
chili flakes. Bring to a simmer over 
medium-high heat; reduce heat and 
simmer, stirring occasionally, to blend 
flavors, about 15 minutes. Add salt and 
pepper to taste. 

4. Ladle soup into wide bowls and 
garnish with chives. 


Per serving: 224 cal., 2.8% (6.3 cal.) from fat; 
8.0 g protein; 0.7 g fat (0.1 g sat.); 46 g carbo 
(0.7 g fiber); 67 mg sodium; 0 mg chol. 


Warm Turkey 
and Bacon Salad 
Carmela Meely, Walnut Creek, CA 
main-dish salad created by 
ncla Meely is a great way to use 
(hanksgiving turkey (avoid 
: in-sliced deli meat). 
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FOOD STYLING: BASIL FRIEDMAN 


Apples add unexpected sweetness to golden, spiced butternut squash soup. 


ee 


PREP AND COOK TIME: About 45 minutes 
MAKES: 4 servings 


iy 


pound sliced bacon, cut into 
1-inch pieces 


pound mushrooms 


pound cooked turkey breast 
(see note below left), chopped or 
torn into 1-inch pieces (about 

2 cups) 


cup balsamic vinegar 


cups bite-size pieces rinsed and 
crisped romaine lettuce leaves 
(about 10 oz. total) 


cups watercress sprigs (about 
2 oz.), rinsed and crisped 


cup thinly sliced red onion 
Salt and pepper 

ounces blue cheese, crumbled 
(optional) 


a 10- to 12-inch nonstick frying 
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pan over medium-high heat, stii 
often until browned and crisp 
minutes. With a slotted spoon, t 


to paper towels to drain. Spoor fi ( 
and discard all but 1 tablespoo il 
from pan. me mi 


2. Meanwhile, rinse and drain m§* 


rooms. Trim off and discard stem 90 
and any bruised areas; thinly #.:r 
mushrooms. Add to pan and sti Hund 
until browned, about 5 minutes. § 
turkey and cooked bacon and sti Bs 
hot, 1 to 2 minutes. Remove fror Sy 
and stir in vinegar. | 








3.In a large bowl, combine le 
watercress, and onion. Add © 
mixture and mix well. Add sal 
pepper to taste. Divide salad e 
among four dinner plates. Spr 
evenly with blue cheese if desired. |) \), 
Per serving: 329 cal., 33% (108 cal.) fro mI bl 


43 g protein; 12 g fat (3.9 g sat.); 12g 
(3.6 g fiber); 350 mg sodium; 110 mg 







Teas Dt 
Ray 


Raisin Sauce 
ry Davis Bennett, Anacortes, WA 
simple, old-fashioned spiced 
sin sauce has been a longstanding 
tradition for Margery Davis 
yt’s husband. His family enjoys it 
| oked turkey or ham. 
D COOK TIME: About 30 minutes 


i 


= 2’ cups; 8 to 10 servings 
up sugar 
up raisins 

up apple jelly 

ablespoons white wine vinegar 
ablespoons butter or margarine 
ablespoon lemon juice 

easpoon ground cloves 

easpoon mace 

easpoon salt 

easpoon pepper 
}- to 3-quart pan over medium 
stir sugar and 2 cup water until 
gar is dissolved, about 2 minutes. 
lisins, jelly, vinegar, butter, lemon 
icloves, mace, salt, and pepper; 
e heat to low and simmer, stir- 
bften, until raisin sauce is re- 

to 24 cups, about 15 minutes. 
warm. 

up: 210 cal., 11% (24 cal.) from fat; 
otein; 2.7 g fat (1.6 g sat.); 49 g carbo 
yer); 99 mg sodium; 6.9 mg chol. 


Spice-rubbed Halibut 
h Ginger-Orange Glaze 
Roxanne Chan, Albany, CA 
xanne Chan gives extra flavor to 
h fillets by rubbing them with a 
Dice mixture, then saucing them 
Sweet and tangy glaze. 
AND COOK TIME: About 30 minutes 
S: 2 servings 
pound halibut or tilapia (about 
1 in. thick), cut into two equal 
pieces 
teaspoon coriander 
teaspoon ground cumin 
teaspoon curry powder 
teaspoon ground ginger 
teaspoon salt 
| teaspoon cayenne 
cup orange juice 
) tablespoons rice vinegar 
tablespoons honey 
| tablespoon minced fresh ginger 
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Finally the elements of cooking and interior design unite. 


Internationally recognized for its 
ra) superior craftsmanship and 
; ; ™!} quality, the J.A. Henckels prod- 
rivdaharapirwntenctegiaamaald y uct is the industry standard 


is ish aula W bearer. Now, the introduction of 
WORLD'S 4 ACMA NS SeaelmSC TC oMeciie 


Introducing the TWIN SELECT 


ah tod CORE ta NG bines our trademark sharpness with 
SINCE 1731 our patented ergonomic handle, in sleek 
stainless steel]. Yet another classic exam- 
ple of German engineering, innovation 
and design that has kept J.A. Henckels 

- products on top for 270 years. 


* Durotherm 
Cookware 


Cookware that fits your busy lifestyle. 
Designed for healthy cooking and 
[See am eae Coo Coles Cel ant 
to 2 hours! Discover the secrets of 
Durotherm with our FREE CD-Rom. 


Call 800-662-5882 or to purchase 
OR AA abe Ce 
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1. Rinse fish and pat dry. 

2.In a small bowl, mix coriander, 
cumin, curry powder, ground ginger, 
salt, and cayenne. Rub mixture all over 
fish. Set pieces slightly apart in an 8-inch 
square baking pan. 

3. Broil 6 inches from heat for 3 
minutes. With a wide spatula, turn fish 
over and broil until opaque but still 
moist-looking in center of thickest part 
(cut to test), 3 to 5 minutes longer. 

4. Meanwhile, in a 1- to 1'-quart pan 
over medium heat, bring orange juice, 
vinegar, honey, and fresh ginger to a 
boil; stir often until reduced to about 
Y% cup, about 10 minutes. 

5. With a spatula, transfer fish to 
dinner plates. Spoon sauce over fish. 
Per serving: 305 cal., 12% (37 cal.) from fat; 

36 g protein; 4.1 g fat (0.6 g sat.); 31 g carbo 
(0.4 g fiber); 381 mg sodium; 54 mg chol. 


Cranberry 
Semolina Tea Bread 
Jennifer Kirkgaard, Burbank, CA 


tee Kirkgaard makes this Italian- 
inspired loaf all year long, but her 
family and friends especially enjoy it 
during the holidays. Semolina flour is 
available in well-stocked supermarkets; 
if you can’t find it, substitute yellow 
cornmeal. 


PREP AND COOK TIME: About 50 minutes 
MAKES: 2 loaves (312 by 712 in.); 6 to 8 
servings total 

About | cup all-purpose flour 


1 cup semolina flour (see note 
above) 


2 teaspoons baking powder 

/2 teaspoon salt 

4 large eggs 

4 cup sugar 

2 cup olive oil 

2 teaspoons grated lemon peel 

1 tablespoon vanilla extract 

1 teaspoon almond extract 

4 cup dried cranberries 

’2 cup coarsely chopped unsalted 

pistachios 

1. Butter and flour two loaf pans (312 

by 7% in. each). 

2. Ina large bowl, mix 1 cup all-purpose 


flour, semolina flour, baking powder, 
and salt. 


3. In another bowl, beat eggs to blend; 
whisk in sugar, olive oil, lemon peel, 
and vanilla and almond extracts. 

4. Add egg mixture to dry ingredients 
and stir just until evenly moistened. 
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Gently stir in cranberries and pistachios. 
Pour batter equally into prepared pans. 


5. Bake in a 350° regular or convection 
oven until bread is golden brown and a 
wood skewer inserted in center of loaves 
comes out clean, 20 to 25 minutes. Cool 
bread in pans on a rack for 10 minutes. 
Run a knife between bread and pan 
sides, then invert pans to release bread; 
set loaves upright on rack. Serve warm 
or at room temperature. 

Per serving: 442 cal., 43% (189 cal.) from fat; 

8.7 g protein; 21 g fat (3.7 g sat.); 54 g carbo 

(2.6 g fiber); 309 mg sodium; 109 mg chol. 


Caldo Verde 


Eugene P. Baumann, Gold Beach, OR 


horizo, cabbage, and kale simmer 

together for layers of flavor in this 
hearty, cool-weather soup created by 
Eugene P. Baumann. 


PREP AND COOK TIME: About 1 hour 
MAKES: About 4 quarts; 10 to 12 main- 


dish servings 
1 pound firm chorizo sausage 


1 onion (about 8 oz.), peeled and 
chopped 


1 clove garlic, peeled and minced 
10 cups fat-skimmed chicken broth 
2 cups fat-skimmed beef broth 


32 pounds thin-skinned potatoes, 
peeled and diced (2 in.) 





SHARE A RECIPE 


Semolina flour 
and olive oil give 























Italian character to j 
tea bread flecked — 
with cranberries anc 
pistachios. | 


1 carrot (about 5 0z.), peeled) 
diced ('% in.) 


About '4 teaspoon salt 
About 14 teaspoon pepper | 
¥4 pound kale 


5 cups shredded cabbage (ak 
half of a 1-lb. head) 


1. Cut chorizo into /%-inch-thick ;) 
In a 6- to 8-quart pan over me 
high heat, stir chorizo often 
lightly browned, about 10 mir} 
With a slotted spoon, transfer to t' 
to drain. Spoon out and discard a 


1 tablespoon fat in pan. 


2. Add onion and garlic to pan ii 
often until limp, about 5 min| 
Return chorizo to pan and add ch) 
and beef broth, potatoes, carrc’ 
teaspoon salt, and 4 teaspoon pe| 
Cover and bring to a boil over high | 
reduce heat and simmer, uncow 
until potatoes and carrot are te} 
when pierced, about 15 minutes. | 


3. Meanwhile, rinse and drain kale 
out and discard tough center ribs; |) 
leaves crosswise into 4-inch-wide Ss 
Add kale and cabbage to soup anc 
occasionally until tender to bite, 8 1) 
minutes. Add salt and pepper to tas | 


Per serving: 326 cal., 41% (135 cal.) from 
20 g protein; 15 g fat (5.5 g sat.); 27 g Cal) 
(3.4 g fiber); 613 mg sodium; 33 mg chol | 






Have you created or adapted a special recipe—a family favorite, travel discoumll 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a “G 


name, street address, Ohi phone par) to secs Baas com. 








Over 100,000 great magazines fl 
| on sale for | 
up to 85% OFF* | 

every day. 





































































































Try them Risk-Free. Order Now! 





OR CALL 1-800-932-9595 


*Savings off newsstand price. 
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SPECIAL SECTION 


estive dishes and do-ahead tips for sailing through the entire season in style 


ovember and December are so 

full of occasions to celebrate that 

it’s hard to catch your breath 
tween parties. Since that’s no way to 
joy the holidays, we’ve streamlined 
yecial dishes and dreamed up simple 
ays to make common foods festive in 
is special section. Consider it a hand- 
50k of sorts for hosting all the events 
e season brings your way—without 
opardizing the joy that’s at the heart of 
€ matter. First, a toast to creative yet 
lan ed holiday entertaining. 


Crimson Spice 
Champagne Cecktail 
REP AND COOK Time: About 1% hours, plus 
tleast 2 hours to cool and chill syrup 


. Es: For a nonalcoholic alternative, sub- 
‘it te lemon-lime or club soda for the 
08 ac and Champagne. If making syrup 
p to 1 week ahead, chill airtight. 


AKES: 16 servings 
2 quarts cranberry juice cocktail 


8 slices (quarter size and about “% in. 
thick) peeled fresh ginger 


? cinnamon sticks (about 3 in. long) 
_ 2 whole star anise 


’, cup cognac or brandy 














8 cups Champagne or other sparkling 
wine (about 2% bottles, 750 ml. each), 
chilled 


to 48 fresh cranberries, rinsed, or 
frozen cranberries (optional) 


a 3'2- to 4-quart pan, combine cran- 
juice, ginger, cinnamon sticks, and 
tar anise. Boil over high heat until reduced 

9 2 cups, about 1 hour. Let cool about 30 
ninutes, then pour through a fine strainer 
nto a small pitcher. Chill syrup until cold, 
it least 1’/2 hours. 

For each serving, pour 2 tablespoons of 
¢ cranberry syrup and 1 teaspoon cognac 
to a Champagne flute (6 to 8 oz.). Add ‘2 
ase oz.) Champagne. Garnish with 2 or 3 
if desired. — Paula Freschet 


nb errie 


JAMES CARRIER 


w A fresh look at Thanksgiving...146 


m@ An all-time favorite appetizer... 162 
m@ Dressing up simple veggies... 166 
m@ Great overnight successes... 168 

gm Elegant mushroom dishes...174 


6 Cheese straws and other nibbles... 180 


184 


@ Beautiful new holiday desserts... 














































































































Easy spice-rubbed turkey and other fresh dishe: 
add new flavor to an old-fashioned Thanksgiving 








mw Every year, it’s the same old debate: The family traditionalists 
want Thanksgiving dinner to be exactly what Grandma always 
made; the family modernists push for injecting some new life 
into the menu. The cooks just want it to be easy. This year, we 
offer a collection of recipes that will make everyone happy— 
easy variations on traditional dishes that are more boldly fla- 
~yored or lighter than their generations-old counterparts. You 
can build the whole meal from these choices or just add a few 
new touches to your tried-and-true menu (who knows, the tra- 
ditionalists might be fighting for them next year). 


Supporting cast: 
Sweet potatoes baked 
with orange slices, 
onion and garlic 
mashed potatoes, and 
cornbread dressing 


with mustard greens. 







































































Cranberry Ice Aperitif 


PREP TIME: About 20 minutes, plus at 
least 3 hours to freeze 

NoTEs: For this festive aperitif, we use 
cranberry ice from Gerri Gilliland, 
owner of Lula in Los Angeles. Rather 
than using the ice in a drink, you can 
serve it plain as a palate refresher or as 
a light dessert. 


MAKES: 9 to 12 servings 


1 cup fresh or frozen cranberries 
/2 Cup sugar 

1 teaspoon grated lemon peel 

1 tablespoon lemon juice 


i bottle (750 ml.) chilled sparkling 
wine such as Champagne or 
spumante, or sparkling apple cider 


Fresh mint sprigs, rinsed 


1. Sort cranberries, discarding any 
bruised or decayed fruit; rinse and 
drain betries. In a 1- to 2-quart pan 
over high heat, bring cranberries and 
’2 cup water to a boil. Reduce heat 
and simmer, uncovered, until skins 
pop on berries, about 10 minutes. Add 
sugar and stir until dissolved. Remove 
from heat. 


2. Stir in “2 cup cold water, lemon peel, 
and lemon juice. In a blender, whirl 
half the mixture at a time until smooth. 
Pour purée into a 9- by 5-inch loaf pan. 
Freeze until solid, at least 3 hours or up 
to 1 week (cover when solid). 
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Artichoke Bisque with 
Parsley-Lemon Gremolata 


3. Cut cranberry ice into 1-inch cubes. 
With a wide spatula, lift cubes out of 
pan and drop three into each Cham- 
pagne flute or wineglass. Pour “4 to 1 
cup wine over cubes. Garnish each glass 
with a mint sprig and serve immediately. 
Per serving: 79 cal., 0% (0 cal.) from fat; 

0.1 g protein; 0 g fat; 10 g carbo (0.3 g fiber); 
3.6 mg sodium; 0 mg chol. 


Artichoke Bisque with 


Parsley-Lemon Gremolata 


PREP AND COOK TIME: About 50 minutes 


NOTES: If making bisque through step 
3 up to 1 day ahead, cool, cover, and 
chill; stir often over medium heat un- 
til hot. 


MAKES: 6 to 8 servings 


2 tablespoons butter or margarine 

1 onion (8 0z.), peeled and chopped 
3 tablespoons all-purpose flour 
6 


cups fat-skimmed chicken broth 
or vegetable broth 


3 packages (8 oz. each) frozen 
artichoke hearts 


w 


teaspoon dried tarragon 


Softly whipped cream or sour 
cream 


Parsley-Lemon Gremolata 
(recipe follows) 


Salt and white or black pepper 


1. In a 4- to 5-quart pan over medium- 
high heat, melt butter. Add onion and 
































stir often until golden, 7 to 10n 


2. Add flour and stir to coat oni 
broth, artichoke hearts, and tal 
stir until mixture boils and 
to 20 minutes. 


3. In a blender, holding lid dow 
towel, whirl mixture in batct 
smooth; pour into a large bowl. | 


4. Return soup to pan and stir 0} 
heat until hot. Ladle into bo 
garnish with spoonfuls of y 
cream and Parsley-Lemon Gre 
Add salt and pepper to taste. 


Per serving: 153 cal., 50% (76 cal.) fr 
9.1 g protein; 8.4 g fat (2.5 g sat.); 1 
(6 g fiber); 129 mg sodium; 7.8 mg ¢ 


Parsley-Lemon Gremi 0 


PREP TIME: About 10 minutes — 


NOTES: Use this sprightly coml 
of lemon and parsley to season 
tichoke bisque (preceding), 0 
with about 2 pounds hot 
green beans, peas, broccoli, or 
gus for a special holiday vege 
making mixture up to 1 day 
cover and chill. 


MAKES: About 4 cup 


In a food processor, whirl 
coarsely chopped Italian or 
parsley, 3 tablespoons olive 
teaspoons grated lemon peel, 1 
clove garlic, and 4 teaspoon | 
until finely chopped. (Or with 
mince parsley and garlic and f 
bowl; mix with oil, lemon pe 
pepper.) Add salt to taste. 


Per teaspoon: 48 cal., 94% (30 cal.) ff 
0.2 g protein; 5.1 g fat (0.7 g sat.); 0. 
carbo (0.4 g fiber); 3 mg sodium; 0 m 


Orange or yellow candles in 
casual glass votives add wa 
atmosphere to your table. . 


| 





Rocher is perfect for IW er eater 
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Spinach and Pear Salad with 
Sherry and Stilton 


PREP AND COOK TIME: About 30 minutes 
NoTEs: If preparing nuts (step 1) up to 
1 day ahead, wrap airtight and store at 
room temperature. 


MAKES: 8 servings 


¥4 cup hazelnuts 


’s cup sherry vinegar or cider 


vinegar 
3 cup hazelnut or salad oil 
1 tablespoon Dijon mustard 


3 firm-ripe pears (8 oz. each.), 
rinsed 

4 quarts baby spinach leaves 
(1 lb.), rinsed and crisped 


1 cup crumbled Stilton or 
gorgonzola cheese (6 02.) 


Salt and pepper 


1. In a 6- to 8-inch frying pan over 
medium heat, stir hazelnuts often until 
golden under skins, 5 to 10 minutes. 
Pour onto a towel and let stand until 
cool enough to handle. Rub nuts in 
towel to remove any loose skins. Lift 
nuts from towel and reserve; discard 
skins. Coarsely chop nuts. 

2.In a large bowl, whisk vinegar, oil, 
and mustard to blend. Cut pears 
lengthwise into quarters and core; cut 
quarters lengthwise into thin slices. 
Drop slices into bowl and mix to coat 
with dressing. Add spinach and mix 
gently. Sprinkle with cheese and toasted 
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nuts and mix gently. Add salt and 
pepper to taste. 

Per serving: 299 cal., 69% (207 cal.) from fat; 
7.5 g protein; 23 g fat (5.7 g sat.); 21 g carbo 
(6.1 g fiber); 445 mg sodium; 19 mg chol. 


Shrimp with Wasabi Mayo 


PREP TIME: About 10 minutes 


NoTES: Look for wasabi powder in the 
spice or Asian section of your supermar- 
ket or in an Asian grocery store. If mak- 
ing wasabi mayo up to 1 day ahead, 
cover and chill. 


MAKES: 12 to 14 appetizer servings 


1. In a small bowl, mix 2 tablespoons 
dried wasabi powder with 2 table- 
spoons water until smooth. In a food 
processor or blender, whirl 1 cup 
regular or reduced-fat mayonnaise, 2 
tablespoons lemon juice, 2 tablespoons 
chopped fresh mint leaves, and three- 
fourths of the wasabi mixture until 
smooth. Taste, and add salt and more of 
the wasabi mixture if desired; save 
remaining for other uses. 


2. Scrape into a bowl and garnish with a 
fresh mint sprig, rinsed. Serve with 1'”2 
pounds (31 to 40 per lb.) shelled 
cooked shrimp, rinsed and drained, to 
dip into sauce. 


Per serving: 163 cal., 72% (117 cal.) from fat; 
10 g protein; 13 g fat (2 g sat.); 1 g carbo 
(0.1 g fiber); 199 mg sodium; 104 mg chol. 


THE TURKEY—AAH, 
_ HERE’S THE RUB _ 


Spice-rubbed Roast Turkey 


PREP AND COOK TIME: 2'%4 to 3% hours, 
plus at least 30 minutes to rest. For 
other turkey sizes, see chart, page 152. 


NoTEs: If time is short, you can substi- 
tute a purchased spice blend for any of 
the spice mixes at right; many are now 
available in the spice section of most su- 
permarkets. Rub turkey (step 1) up to 1 
day ahead; wrap airtight and chill. Be 
sure your pan is large enough that 
turkey doesn’t overlap rim. 


mMAKEs: Allow °4 pound uncooked 
turkey per person 


1 turkey (14 to 23 lb.) 


“4 cup Olive or salad oil 


2 tablespoons Chinese Five-Spice, 
Jamaican Jerk, Provencal, Red 
Curry, or Southwest Chili Rub 
(recipes at right) 


Salt and pepper 


'. Remove and discard leg truss from 
turkey. Pull off and discard any lumps 

































Chinese Five-Spice R 
In a small bowl, mix 1 tables 
ground ginger, 1% teaspc 
ground cinnamon, 1 teasr 
crushed anise or fennel seed, 
Ye teaspoon ground cloves. (Or 
2 tablespoons Chinese five-s 
blend.) Makes about 2 tablespo 


Jamaican Jerk Rub 


In a small bowl, mix 1% teaspe 
ground ginger; 1 teaspoon e! 
ground allspice, dried thy 
cayenne, and pepper; and 1% © 
spoon onion powder. (Or us| 
tablespoons Jamaican jerk ble) 


Makes about 2 tablespoons. 


Provengal Rub ; 


In a small bowl, mix 2 teas 
each crushed dried rosemary ¢ 
dried thyme and 1 teaspoon | 
dried rubbed sage and dr 
lavender (or more sage). (Or us| 
tablespoons provengal herb bler 
Makes about 2 tablespoons. 


Red Curry Rub © 
In a small bowl, mix 2 teaspoc 
chili powder; 1 teaspoon eé 
ground coriander, ground gin¢ 
and cayenne; °4 teaspoon grout 
cumin; and '% teaspoon grou} 
turmeric. (Or use 2 tablespoon: 
curry powder.) Makes abo 
tablespoons. : i : 
ai 
Southwest Chili Rub) 


In a small bowl, mix 1 tablespo 
ground ancho or California chil 
1 teaspoon each ground cu 
ground chipotle chili or caye 
and dried oregano. (Or use Cl) 
powder or a Southwest chili ble 
Makes about 2 tablespoons. 


tos are having a coming out party and youre invited. 


Sweeter than a bell pepper. More colorful than tomatoes. Use pimientos 
to perk up any appetizer, salad or entrée. Discover why California-grown 
pimientos are the new sweet spot on America’s dinner table. For plenty 
|-0423, ext. 26. 


of great pimiento recipes, call toll free 800-6 | 


VO DIE  sesrmnes 


y 4- or 7-oz. jar of our 
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Texas Black Bean Caviar 


3 16-oz. cans black beans 

| 7-oz. jar pimientos 

| bunch scallions, sliced 

| T. fresh oregano 

| T. hot pepper sauce 

| T. worchestershire sauce 

I t. black pepper 

1/2 bunch parsley, chopped 

3 jalapefio chiles, chopped 

| tomato, chopped 

2 c. vinaigrette dressing 

| green bell pepper, chopped 
3 cloves fresh garlic, minced 
Drain beans and discard liquid. Combine all ingredients in 
a large mixing bowl and stir well. Refrigerate and allow the 
mixture to marinate in a sealed container for at least 4 to 
6 hours before serving. Serve with your choice of crackers 
or tortilla chips and sour cream. 
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Oven-roasted turkey 


See Spice-rubbed Roast Turkey (page 150) for directions. Follow this chart for 


oven temperatures and cooking times. 


Turkey weight Oven 
with giblets temp. 
10-13 Ib. 350° 
14-23 Ib. 325° 
24-27 Ib. 325° 
28-30 Ib. 625, 


Internal Cooking 
temp.* time** 

160° 1%-2%4 hr. 
160° 2-3 hr. 
160° 3-3% hr. 
160° 3-41 hr. 


* To measure the internal temperature of the turkey, insert a thermometer through 


the thickest part of the breast to the bone. 


“Times are for unstuffed birds. A stuffed bird may cook at the same rate as an 
unstuffed one; however, be prepared to allow 30 to 50 minutes more. While 
turkeys take about the same time to roast in regular and convection heat, a con- 
vection oven does a better job of browning the bird all over. 

When you remove the turkey legs, if you find that the meat around the thigh joint is 
still too pink, cut the drumsticks from the thighs and put thighs in a shallow pan in 
a 450° oven until no longer pink, 10 to 15 minutes. 


of fat. Remove giblets and neck; save 
for Savory Gravy (recipe page 160). 
Rinse turkey inside and out and pat 
dry. Rub all over with oil. Rub spice 
mixture evenly over skin and inside 
neck and body cavities. 

2. Place turkey, breast up, on a V- 
shaped rack in a 12- by 17-inch roasting 
pan (see notes). 

3. Roast in a 325° regular or convection 
oven until a thermometer inserted 
through thickest part of breast to bone 
registers 160°, 2 to 3 hours. 

4. Transfer turkey to a platter. Let rest, 
uncovered, in a warm place at least 30 
minutes, then carve. (See chart above 
for directions if thigh joints are still 
pink.) Add salt and pepper to taste. 


Per “4 pound boned cooked turkey with skin, 
based on percentages of white and dark meat 
in an average bird: 240 cal., 38% (90 cal.) from 
fat; 32 g protein; 10 g fat (3 g sat.); 2.9 g carbo 
(0 g fiber); 376 mg sodium; 93 mg chol. 


IN-OR-OUT 


m If you are stuffing your turkey, fill 
the neck and body cavities loosely 
with dressing just before roasting. 
When the bird is done, make sure 
the dressing is heated to a bacteria- 
safe 160°: Insert a thermometer into 
the center of it; if the temperature is 
too low, spoon the dressing into a 
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bowl and heat in a microwave oven 
at full power (100%), stirring often 
to distribute heat, until it is 160° 
throughout. 


Cornbread-Pecan Dressing 


PREP AND COOK TIME: About 1/2 hours 


NOTES: The cornbread (homemade or 
from a 13-0z. mix) can be baked up to 1 
day before preparing dressing. If you es- 
pecially like mustard greens, use two 
packages. Prepare dressing through 
step 4 up to 1 day ahead; cover and 
chill. Heat, covered, in a microwave-safe 
container in a microwave oven on full 
power (100%), stirring occasionally, un- 
til hot in the center, 5 to 6 minutes. Or 
bake, covered, as directed in step 5 until 
hot, 50 to 60 minutes, then uncover to 
brown as directed. 


MAKEs: 13 cups; 13 to 17 servings 
7 to 8 cups ’2-inch cubes 
cornbread (see notes) 
1 cup coarsely chopped pecans 
2 tablespoons butter or margarine 


6 ounces cooked ham, cut into 
“4-inch dice 

1 onion (12 0z.), peeled and 
chopped 

1 cup chopped celery 


| or 2 bags (1 lb. each) frozen 
chopped mustard greens, 
thawed (see notes) 







































1 package (1 Ib.) frozen co: 
kernels 


1 tablespoon chopped fresh 
leaves or 1 teaspoon dried 
sage 


2 to 4 cup fat-skimmed chic 
broth 


Salt and pepper 


1. Spread cornbread cubes in 4 
17-inch roasting pan. Bake in 
regular or convection oven, § 
occasionally, until edges be 
brown, 25 to 35 minutes. | 
pecans in a 9-inch pie pan and 
same oven until lightly bre 
about 10 minutes. 


2.In a 5- to 6-quart pan over 
high heat, melt butter; add ham, 
and celery and stir often until o 
gins to brown, 7 to 10 minutes. 


3. Squeeze excess liquid from m 
greens. Stir greens, corn, an 
into ham mixture. Mix in cor 
and enough broth to moisten | 
Stir in pecans. 
4. Spoon dressing into a sl 
3-quart baking dish and cover tis 
5. Bake in a 325° regular or c¢ 
tion oven (350° if baking with a’ 
at that temperature) until hot 
center, 15 to 25 minutes. Uncov 
bake until top is lightly browned, 
25 minutes longer. Add salt anc 
per to taste. 
Per serving: 211 cal., 43% (90 cal.) fron 
7 g protein; 10 g fat (2.4 g sat.); 25 gc 
(2.8 g fiber); 431 mg sodium; 29 mg ch 


Hazelnuts and almonds in 
wood containers make sim 
additions to a Thanksgiving ~ 
table. Leave nuts in their 

shells for a harvest feel. 








Look Who’s Cooking 


with California Raisins 








RLIE TROTTER 


t 1E TROTTp,, 
: -yaRl TER*, 
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arlie Trotter’s we serve 
prid’s most sophisticated 
But my toughest customer 
jon, Dylan. That’s why I 
with California raisins. 
Ayre perfect for adding 

Bl sweetness and a chewy 

; whether I’m preparing ’a 


‘@plex squab dish at the 





rant or Dylan’s favorite 
ed chicken. I may be a 


s chef, but having fun in 
Ekchen will always get the 
ts. Especially when your 


fitic is a nine-year-old.” 





























CHARLIE TROTTER’S 
Roasted Amish Chicken 
with California Golden 


Raisin Glaze 





For Charlie Trotter’s recipes and 























suggested uses for California 


raisins, visit our website, 


www.calraisins.org 


SHARLIE TROTTER, Chef/Owner, Charlie Trotter's, Chicago 
IVE STARS (HIGHEST RATING), 1996 - PRESENT: Mobil Travel Guide 
UTSTANDING RESTAURANT, 2000: The James Beard Foundation 

EST RESTAURANT IN THE UNITED STATES, 2000: W/ine Spectator Magazine 
NVE DIAMONDS (HIGHEST RATING), 1993 - PRESENT: AAA Travel Guide 
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Wild Rice and 
Squash Dressing 


PREP AND COOK TIME: About 1/2 hours 


notes: If making up to 1 day ahead, 
cool, cover, and chill. Reheat, covered, 
in a microwave-safe container in a 
microwave oven at full power (100%), 
stirring occasionally, until hot, 5 to 6 
minutes. Or bake, covered, in a shallow 
2'2- to 3-quart casserole in a 325° oven 
(350° if baking with a turkey at that tem- 
perature), stirring once or twice, until 
hot in the center, about 1 hour. 


MAKES: 10 cups; 10 to 12 servings 
1 cup wild rice 
1’2 pounds banana squash 
1 pound mild Italian sausages 


1 onion (12 0z.), peeled and 
chopped 


1 cup long-grain white rice 

2 cups fat-skimmed chicken broth 
3 cup dried currants 

1 teaspoon ground coriander 

4 teaspoon ground nutmeg 

1 cinnamon stick (3 in. long) 


1 package (10 oz.) frozen chopped 
spinach, thawed 


Salt and pepper 
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SORE OST 


1. In a 5- to 6-quart pan over high heat, 
bring 12 to 2 quarts water to a boil. 
Rinse and drain wild rice. Add to boiling 
water, cover, and return to a boil; re- 
duce heat and simmer, covered, until 
rice is tender to bite and beginning to 
split, 35 to 45 minutes. Drain. 


2. Meanwhile, cut off and discard peel 
from squash. Cut squash into '2-inch 
cubes (you should have about 4 cups). 


3. Remove casings from sausages and 
discard. Crumble sausages into a 5- to 
6-quart nonstick pan; stir often over 
medium-high heat until browned, 
about 5 minutes. Discard all but 2 table- 
spoons fat in pan. Add onion; stir often 
until lightly browned, about 5 minutes. 
Add white rice; stir until beginning to 
turn opaque, about 3 minutes. 

4. Add broth, currants, coriander, nut- 
meg, and cinnamon to pan. Bring to a 
boil over high heat; cover, reduce heat, 
and simmer for 5 minutes. Add squash; 
cover and simmer over low heat, gently 
stirring once, until rice and squash are 
tender to bite, 15 to 20 minutes. 


5. Squeeze liquid from spinach. Add 
spinach and wild rice to pan and mix 
gently. Cover and cook until hot, about 
5 minutes. Add salt and pepper to taste. 
Per serving: 257 cal., 33% (84 cal.) from fat; 
12 g protein; 9.3 g fat (3.1 g sat.); 32 g carbo 
(2.8 g fiber); 300 mg sodium; 23 mg chol. 
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Marmalade- and Ginger 
Sweet Potatoes — 


PREP AND COOK TIME: About 1 


NOTES: Prepare through step 
1 day ahead; cool, cover, an 
Reheat, covered, in a 325° o 
if baking with a turkey at that 
ature) until hot in the ce 
to 35 minutes, then continu 
step 4. 
MAKES: 8 servings 
2 pounds sweet potatoes or 
(each 2 to 2’2 in. wide) 
1 orange (about 2'2-in. dia 
6 oz.), rinsed 


*, cup orange marmalade i 


¥2 or ¥3 cup plus 1 tablespoor 
brandy or orange juice 


2 tablespoons butter or mar 
melted 


Ys cup finely chopped crystal 
ginger 
About 2 teaspoon salt 


1. Peel sweet potatoes and cut 
wise into '4-inch-thick slices. 

peeled orange in half through 
then crosswise into '4-inch-thick 
discarding end pieces and seeds 





2. In a large bowl, mix % cup 
lade, ’2 cup brandy (% cup ii 
yams), butter, ginger, and 12 tealliiap: 
salt. Add sweet potatoes and f 
coat. Arrange slices in rows in a 
layer, overlapping them slightl 
shallow 3-quart casserole (su 
a 9- by 13-in. baking dish), 
spersing the orange slices 
throughout. Drizzle any of 
maining brandy mixture over 
potatoes. Cover tightly with foil. 


on 
my 


: 
( 


3. Bake in a 325° regular a 
vection oven (350° if baking 
turkey at that temperature 
sweet potatoes are tender 
pierced, 50 to 60 minutes. . 


i: 
: 
| 


4. In a small bowl, mix remai 
cup marmalade and 1 table 
brandy. Uncover sweet potato 
brush marmalade mixture evef 
the top. Broil 6 inches from he 
lightly browned, 8 to 10 minutes) 
more salt to taste. | 


Per serving: 242 cal., 12% (28 cal.) fro 
1.9 g protein; 3.1 g fat (1.8 g sat.); 55 
(4.7 g fiber); 204 mg sodium; 7.8 mg¢ 


\ree easy steps to a homemade tradition. 


- 


Libby’s Homemade Pumpkin Pie 


1 7 Mix sugar, salt, and pumpkin pie spice in small bowl. 

(2 tsp. salt Beat eggs in large bowl. Stir in pumpkin and sugar-spice mixture. 
3/4 tsp. pumpkin pie spice Gradually stir in evaporated milk. 

varge eggs . : 

Rs Rvs? 100% 2. Pour into pie shell. 

dre Pumpkin 3. Bake in preheated 425°F oven for 15 minutes. Reduce 

can (12 fl. oz.) NESTLE” temperature to 350°F; bake 40 minutes or until knife inserted 
ARNATION® Evaporated Milk near center comes out clean. Cool on wire rack for 2 hours. 
unbaked (9-inch) deep-dish pie shell Serve immediately or refrigerate. Makes 8 servings. 


‘4 cup sugar 


_ = - —, = 
Libis 
100% PURE 


SC UMPKN i is 





Biot For more great recipes visit us at: www.VeryBestBaking.com ‘ay 
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Italian Mashed Potatoes 


PREP AND COOK TIME: About 40 minutes 


NOTES: Gemma Sciabica of Modesto, 
California, uses a fruity olive oil in her 
mashed potatoes. If making up to 1 day 
ahead, cool, cover, and chill. Reheat, 
covered, in a microwave-safe container 
in a microwave oven on full power 
(100%), stirring occasionally, until hot, 
5 to 7 minutes. Or bake, covered, in a 
shallow 1'2- to 2-quart casserole in a 
325° oven (350° if baking with a turkey 
at that temperature), stirring once after 
30 minutes, until hot in the center, 40 
to 50 minutes total. 


MAKES: 6 to 8 servings 


3 pounds thin-skinned potatoes 
About | cup milk 


1 to 2 tablespoons minced garlic 


N 


cup Olive oil 


nN 


cup grated romano cheese 
2 cup minced fresh basil leaves or 
parsley 
/g teaspoon paprika or cayenne 
Salt and pepper 
1. In a 5- to 6-quart pan over high heat, 
bring 1 quart water to a boil. 
2. Peel and rinse potatoes; cut into 1- 
inch chunks. Add potatoes to boiling 
water; cover and return to a boil, then 
reduce heat to medium and simmer until 
potatoes mash easily, 10 to 12 minutes. 
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Tomato Mashed Potatoes 


3. Meanwhile, in a 1- to 1'2-quart pan 
over medium heat, warm 1 cup milk 
and garlic until steaming, about 5 
minutes. (Or in a 2-cup microwave-safe 
container, heat milk and garlic in a 
microwave oven on full power [100%] 
until steaming, 1 to 2 minutes.) 


4. Drain potatoes and return to pan. 
Add the hot milk mixture, oil, cheese, 
basil, and paprika. Mash with a potato 
masher or an electric mixer until 
potatoes are as lumpy or smooth as 
you like, adding a little more milk for a 
softer, creamier texture if desired. Add 
salt and pepper to taste. 

Per serving: 283 cal., 51% (144 cal.) from fat; 
5.7 g protein; 16 g fat (3.3 g sat.); 29 g carbo 
(2.8 g fiber); 87 mg sodium; 9.5 mg chol. 


Prosciutto Mashed Potatoes. Follow 
recipe for Italian Mashed Potatoes 
(preceding), stirring 2 cup finely 
chopped prosciutto (12 oz.) into 
mixture in step 4. 

Per serving: 297 cal., 52% (153 cal.) from fat; 
7.2 8 protein; 17 g fat (3.5 g sat.); 30 g carbo 
(2.8 g fiber); 185 mg sodium; 14 mg chol. 


Chive Mashed Potatoes. Follow 
recipe for Italian Mashed Potatoes 
(preceding), stirring 2 cup thinly sliced 
fresh chives into mixture in step 4. 

Per serving: 285 cal., 51% (144 cal.) from fat; 
5.8 g protein; 16 g fat (3.3 g sat.); 30 g carbo 
(2.9 g fiber); 87 mg sodium; 9.5 mg chol. 


Tomato Mashed Potatoes. Follow 
recipe for Italian Mashed Potatoes 

































(preceding), stirring *4 cup c¢/ 
drained oil-packed dried to) 
into mixture in step 4. 


Per serving: 307 cal., 47% (144 cal.) 
7.2 g protein; 16 g fat (3.3 g sat.); 34 g| 
(4.3 g fiber); 95 mg sodium; 9.5 mg cH 


Creamy Onion and 
Mashed Potatoes 


PREP AND COOK TIME: About 40 


NOTES: Stu Revak of Livermore, ' 
nia, seasons fluffy mashed pi 
with sautéed onion and garlic. 
ing up to 1 day ahead, cool, coy 
chill. Reheat, covered, in a mic 
safe container in a microwave 0} 
full power (100%), stirring every 
utes, until hot, 5 to 7 minutes. O 
covered, in a shallow 112- to 7 
casserole in a 325° oven (350° if, 
with a turkey at that tempera 
ring once after 30 minutes, until 
the center, 40 to 50 minutes tota 


MAKES: 6 or 7 servings 


’s cup chopped onion 
2 tablespoons minced garlic 
2 tablespoons olive oil | 
3 pounds russet potatoes _ 
’2 cup sour cream 4 
“4 cup mayonnaise | 
“4 cup whipping cream 
2 tablespoons butter or mar 
1 to 2 tablespoons milk (opti( 
Salt and pepper 


| 
1. In a 5- to 6-quart pan over me| 
high heat, stir onion and garlic| 
until limp, about 5 minutes. §| 


into a small bowl. 


2. Pour 1 quart water into the 5 
quart pan (no need to wash pan 
bring to a boil over high heat. | 


3. Peel and rinse potatoes; cut : 
inch chunks. Add potatoes to b 
water; cover and return to a boil 
reduce heat to medium and sii 
until potatoes mash easily, 8 i 
minutes. Drain potatoes and & 
to pan. | 
4. Add onion mixture, sour ¢ 
mayonnaise, cream, and butt 
potatoes. Mash with a potato m 
or an electric mixer until mixturt 
lumpy or smooth as you like, gra 
beating in enough of the milk to 


desired consistency. Add _ sali 
pepper to taste. 


Per serving: 328 cal., 55% (180 cal.) from 
4.4 g protein; 20 g fat (7.3 g sat.); 34 9 Cig 
(3.1 g fiber); 104 mg sodium; 30 mg che} 


(Continued on page 
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Southwestern Roasted 
Green Beans 


PREP AND COOK TIME: About 25 minutes 


NOTES: This dish comes from Barnie 
Barnick of Colorado Springs. 


MAKES: 8 servings 


22 pounds green beans 


1 tablespoon olive oil 


’s cup pine nuts or slivered almonds 


1 tablespoon butter or margarine 
About 4 teaspoon cayenne 


Salt 


1. Rinse and drain beans; trim and dis- 
card stem ends. In each of two 12- by 
17-inch baking pans, mix half the beans 
with half the oil; spread level. 


2. Bake in a 450° regular or convection 
oven until beans are slightly browned 
and tender when pierced, 15 to 25 
minutes; switch pan positions halfway 
through baking. 

3. Stir half the nuts and butter into 
beans in each pan; continue baking 
until nuts are golden, 5 to 6 minutes 
longer. Pour into a bowl, add “% tea- 
spoon cayenne, and mix well. Taste, 
and add more cayenne and salt if 
desired. 

Per serving: 97 cal., 59% (57 cal.) from fat; 
3.7 g protein; 6.3 g fat (1.6 g sat.); 9.8 g carbo 
(2 9 g fiber); 22 me sodium; 3.9 mg chol. 


Asian Sesame Roasted Green Beans. 
Follow recipe for Southwest Roasted 
Green Beans (preceding), but sub- 
stitute 2 tablespoons sesame seeds for 
the pine nuts and | tablespoon Asian 
(toasted) sesame oil for the butter; 
bake until sesame seeds are golden, 
about 5 minutes. Omit cayenne and 
add soy sauce to taste. 
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_THE TRIMMINGS | 
Savory Gravy 
PREP AND COOK TIME: About 2!/2 


hours 


Notes: If preparing through step 
4 up to 1 day ahead, cover and 
chill. After turkey roasts, continue 
with step 5. 

MAKES: 1'72 to 2 quarts; 10 to 12 
servings 


Giblets and neck from a 14- 
to 23-pound turkey 


2 onions (12 oz. total), peeled 
and quartered 


2 carrots (8 oz. total), peeled 
and cut into chunks 


“4 cup sliced celery 


12 quarts fat-skimmed chicken broth 


2 teaspoon pepper 


= 


/2 cup cornstarch 


Spice-rubbed or other Roast 
Turkey (page 150) 


Salt 


1. Rinse giblets and neck (chill liver 
airtight to add later, save for other uses, 
or discard). In a 5- to 6-quart pan, 
combine giblets, neck, onions, carrots, 
celery, and 1 cup water. Cover and 
bring to a boil over high heat; reduce 
heat and simmer for 15 minutes. 
Uncover and stir often over high 
heat until liquid has evaporated and 
giblets and vegetables are browned 
and begin to stick to pan, 12 to 15 
minutes longer. 


2. Add 1 quart broth and pepper; stir to 
scrape browned bits free. Cover, reduce 
heat, and simmer until gizzard is tender 
when pierced, 1 to 12 hours. If desired, 
add liver; cook 10 minutes longer. 


3. Pour broth through a fine strainer 
into a bowl. Measure and, if needed, 
add water to make 1 quart. Discard 
vegetables. If desired for gravy, pull 
meat off neck and finely chop, along 
with giblets and liver; otherwise discard 
neck, giblets, and liver. 


4. In the 5- to 6-quart pan (no need to 
wash), blend cornstarch with ’% cup 
water until smooth. Add the 1 quart 
broth, plus the chopped neck meat, 
giblets, and liver if using. Stir over high 
heat until boiling, 3 to 5 minutes. 


5. When turkey is done, remove rack 
and bird from pan; skim off and 
discard fat from pan juices. Add 
remaining 2 cups broth to roasting 
pan and stir over low heat, scraping 
browned bits free. Add mixture to 




























gravy and stir over high hez 
boiling. Add salt to taste. 


Per 2 cup without giblets and neck mez 
0% (0 cal.) from fat; 4.1 g protein; 0 gf 
carbo (0.4 g fiber); 43 mg sodium; 0 


Wine Gravy. Follow recipe for 
Gravy (preceding), but in step 5 
the last 2 cups broth with 
Chardonnay or other dry whit 
tawny port, dry sherry, or dry 


Baked Cranberry- 
Orange Sauce 


PREP AND COOK TIME: About 1/4 


NOTES: Serve this sauce as a re 
the turkey or use it on the Cra 
Crown Cheesecake (page 188). | 


MAKES: About 2 cups; 8 to 12 sel 


1. Sort 1 package (12 oz.) fre 
thawed frozen cranberries, dis¢ 
any bruised or decayed fruit. Ri 
drain berries. 


2. In an 8- or 9-inch square bakin 
mix cranberries, 1/4 cups sugar, | 
orange-flavor liqueur (or orange 
and 1 teaspoon grated orange pet 


3. Bake, uncovered, in a 350° regi 


convection Oven, stirring hen p 
until berries are tender when p 


and juices are syrupy, about © 
Serve warm or cool. 


Per 4 cup: 160 cal., 0.6% (0.9 cal.) fro! 
0.2 g protein; 0.1 g fat (0 g sat.); 41 gt q 
(1.5 g fiber); 0.7 mg sodium; 0 mg c 10 


| 
| 
| 


) 


Warm if 
eex-ale | 


Place a piece of soaked 

florist's foam (Cut to size) in 
small to medium-size wood | 
bowl. Cut one to two doze 
rose stems to 1 to 2 inches 
long and insert (tightly packet 
into foam to create alow | 
mound. Do not leave arrange’. 
ment in bowl overnight. 










t Stuffed Cornish Hens 


Cornish game hens (fresh or thawed) 


D butter 
D Spice Islands» Sweet Basil 
D Spice Islandsz Thyme 


D Spice Islandsz Rosemary 

p Spice Islandsz Cracked Black Pepper 
ae, 

P butter 


ip dried, chopped apricots 
up pared, chopped Granny Smith apples 
p chopped almonds 
P Spice Islands» Ground Cinnamon 
sugar 


fat oven to 350° F. Rinse Cornish hens and pat dry. 


pine 2 tablespoons of butter with the basil, thyme, 


ary and black pepper in a small bowl. In a separate 


f Mix remaining butter, apricots, apples, almonds, 
non and sugar. 


balf of the herbed butter between the skin and 

of the hens. Rub the remaining herbed butter on 

er skin. Stuff the hens with the fruit and almond 
§. Bake hens until an internal temperature of 

is reached in the meatiest portion of the bird, 
mimately | hour to | hour and 15 minutes. 





he Mediterranean. West Indies. Zanzibar. 
Spice Islandsw takes you to the ends of the 


Earth in pursuit of culinary adventure. 


Oh, the possibilities... 


SSE 
SPICE ISIANDS. 


www.spiceislands.com 
©2001 Spice Islands Trading Company 








































































































Yogurt Cheese Torta with Pesto 


Appetizing favorite 


ne appetizer recipe repeat- 
edly requested by readers 
is for a cheese torta 





a lay- 
ered spread that food editor Jerry 
Di Vecchio developed in the mid- 
1970s to replicate versions she had 
tasted in Italy made of mascarpone, 
an ultrarich (and then hard to find) 
Italian cream cheese. It was striking, 
delicious—and high in fat. 

Now we offer a lighter alterna- 
tive, a cheese torta with the same 
stylish good looks but a fraction 
of the fat. We’ve replaced the but- 
tery mascarpone with fresh, tangy 
cheese made from nonfat yogurt. 
You simply drain the yogurt until 





Cheese torta goes low-fat 


By Linda Lau Anusasananan 


what’s left is thick and smooth. 
Yogurt cheese can be used just as 
you would cream cheese, in these 
tortas as well as in the festive 
cheesecake on page 188. 


Yogurt Cheese Torta 
with Pesto 


PREP TIME: About 15 minutes, plus at 
least 1 hour to chill 


notes: Make the Yogurt Cheese (recipe 
on page 165) at least 24 hours before 
making the torta; layer the cheese with 
pesto at least 1 hour or up to 1 day be- 
fore serving. 


MAKES: 8 to 12 servings 


13 to 1% cups Yogurt Cheese 
(*% to 1 lb.; see notes) 


JAMES CARRIER; FOOD STYLING: KAREN SHINTO 












’%) to “4 cup Cilantro Pesto or 
Tapenade (recipes on page 


Fresh cilantro or basil spri 
(optional), rinsed 


Thin baguette slices 


1. Line a wide-mouth, 2- to 3-cu 
corrosive container with two § 
layers of cheesecloth or a clea 
muslin or linen towel. 


2. Press a fourth of the Yogurt ¢ 
evenly over bottom of con) 
Spread a third of the pesto | 
over cheese to edges of coni 
Repeat steps to layer rem 
cheese and pesto, ending with c 
Fold edges of cloth over ¢ 
and press gently to compact. 
airtight and chill until firm, a! 
1 hour or up to 1 day; occasi 


ik an BPie ith Pastey 
and Caramel Drizzle 


I « t flat on a aed. mi 
e, cut out leaf shapes using 
template. Use back of knife 
ins on leaves. Set leaves on 
e sheet. Brush with egg 
. Bake until browned. 


boil. Reduce heat, simmer 
inutes or until a brown 


tinue stirring 5-8 minutes. | 
d butter and stir. Add 
and cream. Season to liking. 


if mel and arrange leaves 
firs. Smith's Pumpkin Pie. 
nixed nuts on top if desired. 



















and tilt container to pour off 
mulated liquid. 

back cloth; invert a plate over 
d then, holding plate and 
er together, invert torta onto 
el off cloth. If desired, garnish 
antro sprigs. Serve with ba- 
slices. 

a. 38 cal., 37% (14 cal.) from fat; 

ein; 1.6 g fat (0.2 g sat.); 2.7 g carbo 
er); 30 mg sodium; 0.5 mg chol. 


Mascarpone Torta 

with Pesto 
me: About 20 minutes, plus at 
hour to chill 


Look for mascarpone in spe- 
neese shops, well-stocked super- 
5, and Italian delis. 


8 to 12 servings 
















recipe for Yogurt Cheese Torta 
esto (page 162), but substitute 
pone or cream cheese, at room 
ature, for the yogurt cheese. 
owl, beat the cheese with an 
mixer on medium speed until 
d spreadable before layering 
esto in step 2; omit pouring 
id. y 

ng: 142 cal., 89% (126 cal.) from fat; 

btein; 14 ¢g fat (8.7 g sat.); 1.6 g carbo 
ber); 28 mg sodium; 24 mg chol. 


Yogurt Cheese 


ime: About 5 minutes, plus 24 
0 4 days to drain 


Don’t use a brand of yogurt 
with gelatin (check the ingredi- 
on the carton)—it won’t drain. 
€ yogurt at least 24 hours be- 
ing; the longer you drain it, the 
and creamier the cheese will 
the less you will get (the vol- 
cheese also varies with brand 
burt used). Use this nonfat 
to make the Yogurt Cheese 
with Pesto (page 162) and the 
prry Crown Cheesecake (page 
hill airtight up to 9 days from 
rou began draining it; occasion- 
ain off any whey that accumu- 
Discard cheese if moldy or sour- 















1% to 1°/cups cheese (about 


Ib.) 


a strainer or colander over a 
pan or bowl, supporting it so 
f strainer is at least 2 inches 
pan bottom. Line strainer with 
ers of cheesecloth or a clean 
or linen towel. 





2. Scrape 1 quart (2 lb.) plain nonfat 
yogurt (without gelatin; see notes) 
into cloth. Enclose strainer and pan 
airtight in plastic wrap. 

3. Chill at least 24 hours or up to 4 
days (see notes), pouring off liquid 
(the whey) as it accumulates. 

4. Unwrap yogurt cheese and scrape 
from cloth. 


Per tablespoon: 9.4 cal., 0% (0 cal.) from fat; 
1.3 g protein; 0 g fat; 1 g carbo (0 g fiber); 
7.9 mg sodium; 0.2 mg chol. 


Cilantro Pesto 


PREP TIME: About 10 minutes 


NOTES: Use in one of the cheese tortas 
(beginning on page 162) or mix with 3 
tablespoons olive oil and serve as a 
spread for bread. 


MAKES: 2 to 74 cup 


In a food processor, whirl 1'/2 cups 
coarsely chopped fresh cilantro, 
’s cup salted roasted peanuts, '4 to 
¥2 teaspoon hot chili flakes, and 
to 1 teaspoon chopped garlic. (Or 
with a knife, mince cilantro, nuts, 
chili, and garlic.) Add salt and pepper 
to taste. 


Per tablespoon: 28 cal., 79% (22 cal.) from fat; 
1.3 g protein; 2.4 g fat (0.3 g sat.); 1 g carbo 
(0.5 g fiber); 21 mg sodium; 0 mg chol. 


Tomato Tapenade 


PREP AND CO 


AND COOK TIME: About 20 minutes 


NOTES: Use in one of the cheese tortas 
(beginning on page 162) or mix with 3 
tablespoons olive oil and serve as a 
spread for bread. 


\KES: About °/4 cup 


1. In a bowl, cover 1 ounce (4 to 1 cup) 
dried tomatoes with boiling water. Let 
stand until soft, 10 to 15 minutes. 


2. Meanwhile, in a 6- to 8-inch frying 
pan over medium heat, stir 3 table- 
spoons pine nuts or slivered almonds 
until golden, about 5 minutes. 


3. Drain tomatoes; squeeze out and 
discard excess liquid. In a food pro- 
cessor, whirl tomatoes, nuts, 3 table- 
spoons grated parmesan cheese, 2 
tablespoons chopped fresh _ basil 
leaves or 1 teaspoon dry basil, and 
1 peeled clove garlic until finely 
chopped. (Or with a knife, mince 
tomatoes, nuts, basil, and garlic; put in 
a bowl and mix in cheese.) Add salt 
and pepper to taste. 


Per tablespoon: 26 cal., 54% (14 cal.) from fat; 
1.7 g protein; 1.6 g fat (0.5 g sat.); 1.9 g carbo 
(0.7 g fiber); 31 mg sodium; 1.2 mg chol. @ 
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ELC Oa Oe hee eS Ok mr 
MARRS hea 
recipes and Torani Italian syrups. 


Weis 
RUS tees g 


2 Thsp. Torani 
Raspberry syrup 


Dir Ta ath 
apple cider 


Combine Torani and cider in a : i 
fluted glass and stir gently. 


ae 
a eas i 


1 Tbsp. Torani 
Raspberry syrup 


1/2 cup lemonade 
Splash of fresh lime juice 


ae eee) me ALI 
ote eee 
ETM ee ee 
ETT eM Oe mL | 
martini glass. Garnish with 
Pee 


OE ccoe 
eer ae 


Gash aati ia tis 
PAS eT Cee ee 


VERDES rae lle 
or club soda 


Emel mii eel) ) Cm (ity 
2 Thsp. fresh lemon juice 
a eMC EL as 
Tee EL eae 


juice and shake gently. Strain into a chilled martini 
glass. Garnish with a lemon twist. 


t 





FOR FREE RECIPES. 
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Dressed for 
dinner 


Quick ways to make simple 
vegetables shine 


By Charity Ferreira 


ome holiday time, vegetables 

are often little more than an 

afterthought. Other dishes 
simply demand more attention. 
Luckily, simple is often best when it 
comes to making vegetables special. 
Cut them into small pieces to roast 
or steam quickly, then add a few 
bright seasonings, and common veg- 
etables become uncommonly good. 


Roasted Cauliflower with 
Capers and Bread Crumbs 


PREP AND COOK TIME: About 30 minutes 
MAKES: 4 to 6 servings 


2 heads cauliflower (about 3 lb.) 


“4 cup Olive oil 


About 4 teaspoon salt 

4 slices (about 3 by 4 in. and '2 in. 
thick) Italian-style white bread 
such as pane pugliese 

1 clove garlic, peeled 

6 canned anchovy fillets, drained 

i cup lemon juice 

i cup chopped parsley 

2 tablespoons drained capers 

1 teaspoon hot chili flakes 


1. Rinse cauliflower; cut into quarters. 
Cut off and discard leaves and cores; cut 
quarters into /4- to 2-inch-thick slices. 
2.In a 12- by 17-inch baking pan, mix 
cauliflower with olive oil and % 
teaspoon salt. Spoon half the mixture 
into another 12- by 17-inch pan and 
spread mixture in both pans level 

3. Roast in a 450° regular or convection 
oven until cauliflower is browned on 
the edges and tender when pierced, 15 
to 20 minutes. 


4. Meanwhile, toast bread slices. Rub 
one side of each with garlic clove; 
discard any remaining garlic. Let bri od 
cool, then tear into 1-inch chunks. In 4 
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food processor or blender, whirl to 
coarse crumbs. 


5. In a large bowl, mash anchovies with 
lemon juice to a coarse paste. Add 
cauliflower, parsley, capers, hot chili 
flakes, and bread crumbs, and mix. Add 
salt to taste. 


Per serving: 143 cal., 63% (90 cal.) from fat; 
3.9 g protein; 10 g fat (1.4 g sat.); 11 g carbo 
(2.6 g fiber); 444 mg sodium; 2.2 mg chol. 


Roasted Broccoli Rabe and 
Radicchio with Lemon 


PREP AND COOK TIME: About 30 minutes 
MAKES: 4 to 6 servings 


14 pounds broccoli rabe 
head radicchio (about 8 oz.) 
lemon (about 5 oz.) 


tablespoons olive oil 


- No —_- — 


ounce thin-sliced pancetta or 
bacon, chopped 


About '4 teaspoon salt 


Pepper 


1. Rinse and drain broccoli rabe; cut 
diagonally into 2-inch lengths. Rinse 
and drain radicchio; core and cut head 
lengthwise into '/2-inch-thick slices. 
Rinse and dry lemon; cut in half 
lengthwise, then thinly slice crosswise, 
discarding ends and seeds. 

2.In a 12- by 17-inch baking pan, mix 
broccoli rabe, radicchio, lemon, olive 
oil, pancetta, and /%4 teaspoon salt. 
Transfer half the mixture into another 
12- by 17-inch baking pan and spread 


Nol 
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Roasted Cauliflowe 
Capers and Bread Cr 


mixture in both pans level. 


3. Roast in a 400° regular or co! 
oven until broccoli rabe is tend 
pierced and radicchio is wilted, i 
minutes. Add salt and pepper t! 


Per serving: 96 cal., 70% (67 cal.) fro; 
g protein; 7.4 g fat (1.6 g sat.); 7.3 g¢ 
(1.3 g fiber); 153 mg sodium; 3.2 mg 


Beets with Orange Vinai 


PREP AND COOK TIME: About 30 | 
MAKES: 4 to 6 servings 


4 pounds beets (about 3 bu) 
1 tablespoon grated orange 


V4 cup orange juice 
V’s cup white wine vinegar 

2 tablespoons olive oil | 
1'2 tablespoons chopped fresl 
tarragon | 
Salt and pepper 


1. Trim and discard tops and ro: 
from beets. Rinse beets, peel, < 
crosswise into '- to /%4-inch-thiel 
2. In a 5- to 6-quart pan over hig 
bring 1 inch of water to a boil! 
beets on a rack over water, COV) 
reduce heat, and steam until be 
tender when pierced, about 15 m) 
3. Meanwhile, in a bowl, mix | 
peel, orange juice, vinegar, olive () 
tarragon. Remove beets from sti 
rack and add to bowl. Mix ge 
coat. Add salt and pepper to taste} 
Per serving: 137 cal., 31% (43 cal.) fro} 
3.1 g protein; 4.8 g fat (0.6 g sat.); 22 } 
(2 g fiber); 146 mg sodium; 0 mg cho} 
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Overnight success 


Do the work ahead of time for a special holiday meal 


By Andrew Baker e Photographs by James Carrier 


ayers, fillings, stuffings—these are the elements of impressive party 


food. But they add steps that take time, which is in short supply for most 


of us these days, especially this time of year. Fortunately, many dishes 


that are layered, filled, or stuffed can be assembled a day ahead of the party. In 


fact, many are better that way: The flavors have a chance to get comfortable to- 


gether. Just heat up a soup and an entrée and put the final garnish on a dessert 


for a special, stress-free dinner. 


Stuffed Rolled Flank Steak 


PREP AND COOK TIME: About 1 hour 
NOTES: Serve the steak with hot, but- 
tered noodles sprinkled with chopped 
parsley or penne pasta topped with 
your favorite marinara sauce. 


MAKES: 5 to 6 servings 


2 teaspoons pink, green, or black 
peppercorns (or a combination) 


cup.grated parmesan cheese 


4 cup finely chopped drained 
oil-packed dried tomatoes 


1 beef flank steak (about 1°; Ib.) 
1. On a hard, flat surface, w the 
bottom of a glass (or with a mort. and 
pestle), coarsely crush pepperc «ns. 
Put in a small bowl and mix — ith 
»armesan cheese and dried tomatoe 


SUNSET 


2. Rinse flank steak and pat it dry; trim 
off and discard fat. Lay steak flat on a 
board and spread peppercorn mixture 
evenly over meat. Starting from one 
end, roll steak tightly around filling 
into a neat, compact log. Tie with heavy 
cotton string at 2-inch intervals. Wrap 
log tightly in plastic wrap and chill up 
to 1 day. 


3. Place a 10- to 12-inch frying pan 
with ovenproof handle over high heat. 
When hot, remove rolled steak from 
plastic wrap, add steak to pan, and 
turn to brown evenly on all sides, 3 to 
4 minutes total. Transfer pan with 
steak to a 400° regular or convection 
oven; bake until a thermometer 
inserted in center of thickest part of 
meat registers 135° for medium-rare, 
45 to 50 minutes (35 to 40 minutes in 
convection), or until beef is as done 
as you like. 


















4. Transfer steak to a rimme 
board and let rest about 5 
Remove and discard strings. 
cut steak crosswise into “%- td 
thick slices. 


Per serving: 273 cal., 49% (135 cal.) 
29 g protein; 15 g fat (6.4 g sat.); 2 
(0.7 g fiber); 276 mg sodium; 71 m| 


Roasted Green Chili E 
with Chicken | 
PREP AND COOK TIME: About 5( 


Notes: Use leftover cooked ck 
buy a roasted chicken from a gt 


MAKES: 2 quarts; 4 servings 
12 pounds fresh poblano cl 
(often mislabeled pasillas| 
pound onions 
cups fat-skimmed chicke 
cups half-and-half (light | 


cups shredded skinned ce 
chicken (see notes) 


nN wR W 


1 firm-ripe avocado (abou 
pitted, peeled, and chopp) 


7 


1 firm-ripe tomato (about 
rinsed, cored, and choppe 



















“4 cup minced fresh cilantr¢ 
Salt 


1. Rinse and dry chilies; cut! 
lengthwise and discard ster 
seeds. Peel onions; cut crossw 
’2-inch-thick slices. Arrange 
(skin up) and onions in a single 
a 12- by 17-inch pan. 
2. Broil 4 to 6 inches from he 
vegetables are soft and slightly ¢ 
20 to 25 minutes, turning on 
needed to brown evenly. When 
are cool enough to handle, pull 
discard skins. 
3.In a blender or food pro 
whirl half the chilies and onio 
about ° cup chicken brott 
smooth, scraping container § 
necessary. Rub mixture througl 
strainer set over a bowl; 


chill up to 1 day. | 
5. In a 3- to 4-quart pan over mt 
high heat, stir bisque often 
steaming, about 15 minutes. 
avocado, tomato, and cilant 
separate small bowls. . 
6. Ladle bisque into wide bowls. 
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; oe TEX-MEX MEAT LOAF App AC AN. 


pounds ground beef 3 slices bread, torn into small pieces 


: | spoons chili powder 1 10-0z. can RO*TEL” Original Tomatoes LosE 0 BLAND! 


= 


4 Emery ome bm teles 
all onion, chopped 


edt oven to 375°F. Combine first 6 ingredients. Spread into 
ngreased 8% x 4% x 2% inch loaf pan. Bake 1 hour; drain 

ss drippings. Spoon chili sauce over cooked loaf; bake 15 minutes 
. Serves 8. For extra zing, top off your meatloaf with 

more RO*TEL! 


ee | ee  — — ee ae 


a TOMATOR ) ; 
You CAN Ro*TELTHE DIFFERENCE.  “Wieueabas 


4 1-877-ROTEL-IT for a free recipe booklet. Or visit us at www.ro-tel.com. 
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peado, tomato, cilantro, and 
‘id to taste. 


: 480 cal., 49% (234 cal.) from fat; 
hin; 26 g fat (11 g sat.); 31 g carbo 
ir); 185 mg sodium; 107 mg chol. 


colate-Caramel Trifle 
ith Raspberries 


Db COOK TIME: About 1% hours, 
past 2 hours to chill 


ake and cool pastry cream 
ke bakes and cools. For a non- 
¢ version, substitute a hazel- 
aspberry-flavor syrup (such as 
available in most well-stocked 
kets) for the liqueur; the tri- 
e somewhat sweeter. 


B to 10 servings 


out 2 cup (4 lb.) butter or 
ine, at room temperature 


put 1'2 cups all-purpose flour 


ces semisweet chocolate 


yp hazelnut- or coffee-flavor 
eur (see notes) 


amel Pastry Cream (recipe 
llows) 


ps fresh raspberries (6 0z.), 
ed and drained 


er and flour a 9-inch square 


ely chop 3 ounces of the 
ate and place in a microwave- 
wi. Heat in a microwave oven 
power (100%), stirring every 30 
5, until melted and smooth, 
% minutes total. 


large bowl, with a mixer on 
high speed, beat '2 cup butter 
Sugar until fluffy. Add eggs and 
d beat until well blended. Stir 
ed chocolate. 


other bowl, mix 1’ cups flour, 
soda, and salt. Add flour mixture 
ilk to butter mixture, stir to 
1e, then beat until well blended. 
batter into prepared pan and 
level. 


ein a 350° regular or convec- 
ven until cake begins to pull 
an sides, 40 to 50 minutes. Let 
901 to room temperature in pan 


& 


; 
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Oy ecto \t ere Ar 
Trifle with Raspberries 


on a rack, about 112 hours. 


6. Run a thin knife between cake and 
pan sides and invert onto a board to 
release. Cut cake into 1- to 1'/2-inch 
cubes. Layer a third of the cubes in the 
bottom of a 3- to 3'2-quart trifle bowl 
or other straight-sided glass bowl. 
Drizzle 4 cup liqueur evenly over cake. 
Spoon a third of the Caramel Pastry 
Cream over cake and spread level. 
Repeat to make two more layers each 
of cake, liqueur, and pastry cream, 
ending with pastry cream. Cover and 
chill at least 2 hours or up to 1 day. 

7. Finely chop remaining 1 ounce 
chocolate or scrape into curls. Arrange 
raspberries on trifle and sprinkle 
chocolate evenly over berries. Scoop 
onto dessert plates to serve. 


Per serving: 669 cal., 40% (270 cal.) from fat; 
8.6 g protein; 30 g fat (18 g sat.); 88 g carbo 
(2 g fiber); 379 mg sodium; 205 mg chol. 


Caramel Pastry Cream 


PREP AND COOK TIME: 45 to 50 min- 
utes, plus 30 minutes to chill 


MAKES: About 5 cups 


12 cups sugar 

2% cups milk 
4 large egg yolks 
Ys cup cornstarch 


12 cups whipping cream 





1. In a 10- to 12-inch nonstick frying 
pan over medium-high heat, tilt and 
stir sugar until melted and amber- 
colored, 8 to 10 minutes. Pour onto a 
sheet of foil (about 12 by 18 in.) and let 
cool to room temperature, about 20 
minutes. Peel off foil and break caramel 
into chunks; put in a food processor or 
blender and whirl into a fine powder. 


2. Combine milk and caramel powder 
in a 1'%2- to 2-quart pan; stir over 
medium heat just until caramel is 
dissolved (it will form lumps, then 
melt; do not boil), 9 to 10 minutes. 


3. In a small bowl, beat egg yolks to 
blend. Add cornstarch and whisk until 
smooth. Pour about '2 cup of the hot 
milk mixture into yolks and whisk until 
blended, then whisk yolk mixture into 
pan and stir over medium-high heat 
just until mixture boils and thickens, 3 
to 4 minutes. 


4. Rub pastry cream through a fine 
strainer set over a bowl; discard 
residue. Cover pastry cream and chill 
about 1 hour, or nest bowl in ice water 
and stir until cool, about 30 minutes. 


5. In a large bowl, with a mixer on 
high speed, beat the whipping cream 
until it holds soft peaks. Gently stir 
the whipped cream into the cool 
pastry cream. 


Per 2 cup: 296 cal., 46% (135 cal.) from fat; 


4 g protein; 15 g fat (8.9 g sat.); 37 g carbo 
(0 g fiber); 48 mg sodium; 134 mg chol. 
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Entertaining 
this season? 
Sun-Maid makes it 
festive and easy, 

























Goldens and Cherries 
Compote with Brie 


| package (6 ounces) 
Sun-Maid Goldens 
and Cherries 

1/3 cup apple juice 

| teaspoon vanilla extract 

| tablespoon cherry or 
raspberry jam 

Brie cheese 





Combine Goldens and 
Cherries, apple juice and 
vanilla in small saucepan 
or microwave-safe dish. 
(over. Bring to a boil or 
microwave on high 2 to 3 
minutes. Stir in jam. Let 
Stand 5 minutes or until 
cool. Store in refrigerator. 
Makes about | cup. 


Spoon over warm brie 
and serve with crackers. 


Or try stirring compote 
into plain or vanilla 
yogurt or serving over 
cheesecake, vanilla ice 
cream, cheese blintzes 
or crepes. 





For more delicious recipes, 
visit www.sunmaid.com 


| 
©2001 SunMaid Growers of California ie: 
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Coconut-Curry 
Seafood Crépes 


PREP AND COOK TIME: About 1° hours 


NOTES: Curried Crépes can be made 
up to 3 days before filling. If not as- 
sembling crépes a day ahead in step 5, 
put directly in the oven in step 6 and 
bake 15 to 20 minutes. 


MAKES: 5 to 6 servings 


32 cups fat-skimmed reduced- 
sodium chicken broth 


¥2 pound (26 to 30 per lb.) shelled, 
deveined shrimp, rinsed 


72 pound boned, skinned salmon 
fillet, rinsed 


About 4 cup ('% lb.) butter or 
margarine 


1 onion (about 8 oz.), peeled and 
minced 


6 tablespoons all-purpose flour 
12 cups coconut milk 
Salt and pepper 
2 pound shelled cooked crab 
Curried Crépes (recipe follows) 


1 tablespoon minced fresh cilantro 


1. In a 2- to 3-quart pan over high heat, 
bring broth to a boil. Add shrimp, 
cover pan, and remove from heat. Let 
stand until shrimp are barely opaque 
but still moist-looking in center of 
thickest part (cut to test), 1 to 2 
minutes. With a slotted spoon, transfer 
shrimp to a board. 


2. Return pan with broth to high heat. 
When boiling again, add salmon, cover, 
and remove from heat. Let stand until 
fish is barely opaque but still moist- 
looking in center of thickest part (cut 
to test), 8 to 9 minutes. With slotted 
spoon, transfer to board. Pour broth 
into a 1-quart glass measure or a bow]; 
rinse and dry pan. 


3. Set pan over medium-high heat and 
add 4 cup butter; when melted, add 
onion and stir often until limp, 10 to 
15 minutes. Sprinkle flour over onion 
and stir for 1 minute. Remove from 
heat and whisk in reserved broth 
and the, coconut milk, then whisk 
over medium-high heat until mixture 
boils and thickens, 8 to 10 minutes. 
Remove from heat. Add salt and pep- 
per to taste. 

4. Meanwhile, remove any bits of shell 
from the crab; put crab into a bowl. 
When shrimp and salmon are cool 
enough to handle, cut shrimp into '2- 
inch chunks and with a fork, flake 
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salmon; put these into bowl w 
Mix in 1'/2 cups coconut sauce. 


5. Lay one crépe flat in a lightly) 
9- by 13-inch pan. Spoon abou 
of the seafood mixture onto— 
crépe, spreading to within 1 
edge; fold bare half of crépe ove 
then fold in half again to forma 
Repeat to fill remaining crépes| 
overlapping in a single layer | 
Cover and chill up to 1 day. 
6. Uncover and bake in a 350° 
or convection oven until crépes 
in the center, 35 to 40 minutes. 


7.Spoon remaining coconu! 
evenly onto dinner plates. With 
spatula, transfer crépes to pla 
ting in sauce. Sprinkle cilantrc 
over crépes. Add more salt and’ 
to taste. 


Per serving: 537 cal., 52% (279 cali) fi 
34 g protein; 31 g fat (19 g sat.); 30¢) 
(1.5 g fiber); 706 mg sodium; 256 mj 


Curried Crépes | 
PREP AND COOK TIME: About 30) 
MAKEs: About 10 crépes 


1% cups milk 

3 large eggs 

1 cup all-purpose flour 
12 teaspoons curry powder | 


About 2! teaspoons butte 
margarine | 


1. In a blender or food processc! 
milk, eggs, flour, and curry }} 
until smooth, scraping contain 
as necessary. (Or in a bowl, 
mixture until smooth.) 


2. Place a 10-inch nonstick fryi 
(7' to 8 in. across bottom) 0 
pan over medium-high heat.| 
pan is hot, add about “% tei 
butter and swirl until melted 
once, add about “4 cup batter | 
pan in a circular motion t 
bottom evenly. Cook until crépe 
looking on top and lightly br 
on the bottom, 4 to 1 minut¢ 
with a wide spatula and coo 
other side is lightly speckle: 
brown, 20 to 30 seconds. Slid« 
from pan onto a plate. Repeat t 
remaining crépes, stacking on | 
making crépes up to 3 days 
stack between sheets of waxed 
wrap airtight, and chill; freeze 
SPEED: 


4.2 g protein; i g fat (1. 7 g sat.); 11) 
(0.4 g fiber); 44 mg sodium; 71 mg ct 














































































































Sweet and sour without chopsticks. 
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Mushroom-Herb Risotto 
e 
Mushrooms: Earthy 
Wild or cultivated, exotic or common, 
mushrooms add a rich note to cool-weather dishes 
By Charity Ferreira e Photographs by James Carrier 
lhey re in the market now: knobby chanterelles, hairy hedgehogs, and 


broad-capped portabellas with flaring gills. More varieties of mushrooms 
are being cultivated than ever before. And more wild types, gathered by 
professional foragers, are making their way to market, giving us access to a wide 
selection. Cultivated mushrooms—white buttons, brown criminis, portabellas, 
shiitakes, and oysters—are available all year, wild types only during their respec- 
tive seasons; fall brings black trumpets, porcini, hedgehogs, and chanterelles. 
Whatever variety you unearth at the market, mushrooms’ rich, assertive 
quality gives them a natural affinity for hearty, warming dishes. Here we show- 
case the most widely available mushrooms in appetizers and entrées that 
would make any holiday occasion special. 
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Mushroom-Herb Risc 


PREP AND COOK TIME: About 50 


Notes: Use a combination of 
three types of mushrooms, such 
or yellow chanterelle, crimini, 
shiitake, or common. High-qua 
mesan cheese is worth the exp 
this dish. Garnish servings with 
the cheese if desired. 


MAKES: 8 cups; about 4 mé 
servings 

2 tablespoons olive oil 

1 cup finely chopped onion’ 

1’2 pounds fresh mushroom? 

(see notes), cleaned (see pz 

and thinly sliced 

12 cups arborio or medium-g’ 

white rice 

¥2 cup dry white wine j 

About 4/2 cups fat-skimme: 

reduced-sodium chicken 

’2 cup shredded parmesan c/ 


or other dry Italian cheese. 
notes) 


2 tablespoons chopped pars) 


tablespoon chopped fresh} 
leaves 


1 tablespoon chopped fresh§ 
tarragon . 


1 tablespoon chopped fresh: 
leaves 























Salt and pepper 





1. Pour oil into a 5- to 6-quart pi! 
medium-high heat; when ho’ 
onion and mushrooms and stil 
until onion is limp and liqu 
evaporated, 5 to 6 minutes. Ac# 
and stir until opaque, about 3 m 


2. Add wine and stir until it’s abs 
1 to 2 minutes. Add 4% cups bro™,,,. 
bring to a boil over high heat, 9#.: 
often. Reduce heat and simmer, 
often until rice is tender to bite, 1 
minutes. If a creamier consist¢ 
desired, stir in about 2 cup more! 
Stir in cheese, parsley, sage, tart” 
and thyme. Add salt and pepper t® 











Per serving: 423 cal., 23% (99 cal.) fro 
18 g protein; 11 g fat (3.3 g sat.); 62g @ 
(6.3 g fiber); 939 mg sodium; 9.6 mg¢ 


utes, plus 1 day to chill 


notes: Mirka Hodur, a San Fra 
Bay Area caterer, got the recipe f 
paté from restaurateur Bob Gol 
She serves it on thin, toasted sl) 
bread, topped with chopped ca 


nd fresh thyme leaves. It’s also 
is on crackers or plain baguette 
lake paté one day before serving. 


/2 cups 


mion (about 4 0z.), peeled and 
uartered 


ove garlic, peeled 


ound crimini mushrooms, 
‘eaned (see page 179) and 
uartered 


_blespoons butter 


saspoon ground thyme 
out 1 teaspoon salt 


p almonds 


‘ood processor, whirl onion and 
ulsing on and off, until very 
opped. Scrape into a bowl. Add 
mushrooms to processor and 
ntil finely chopped (take care not 
©); scrape into bow! with onion 
. Repeat to finely chop remain- 
hrooms and scrape into bowl. 
/10- to 12-inch frying pan over 
a-high heat, melt butter. Add 
om-onion mixture, thyme, and 
oon salt; stir often until liquid 
dorated, about 20 minutes. 


while, spread almonds in-an 8- 
jlare. pan. Bake in a 350° regular 
ection oven, shaking pan occa- 
,until nuts are golden beneath 
pout 10 minutes. Pour into food 
or. Whirl until nuts are as finely 
as possible. Stir into warm 
lom mixture. 


into a small bow! (at least 2’2-cup 

or two 1-cup ramekins; cover 
astic wrap. Chill overnight to 
lavors. Bring to room temper- 
d serve in bowl or ramekins. 


poon: 47 cal., 83% (39 cal.) from fat; 
ein; 4.3 g fat (1.5 g sat.); 1.6 g carbo 
t); 96 mg sodium; 5.8 mg chol. 


\ 


} and Mushroom Strata 


D COOK TIME: About 1/7 hours 


™=lo ensure enough bread slices, 
iful not to cut thicker than 2 
nssembling strata through step 3 
® day ahead, cover and chill; let 
@trata stand at room temperature 
hinutes, then bake about 1 hour. 


#10 to 12 servings 


‘)blespoons olive oil 


»unds fresh mushrooms, such 
crimini, porcini, shiitake, or 
»>mmon (use one kind ora 
»mbination), cleaned (see page 
79) and thinly sliced 
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THE ART OF PERFECTION 


ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED. NONSTICK AND NOW DISHWASHER SAFE* 


ANOLON 


The Gourmet Authority 


For more information, visit us @ anolon,com or call 1 800 388-3872. — * using recommended dishwasher gels 
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Actual No 
Average No. of Copies 
Copies of Single 
Each Issue Issue 
During Published 
Preceding Nearest 
12 months to Filing Date 


Extent and nature of circulation 
Total No. copies printed 1,678,294 1,649,148 
Paid Circulation 

Sales through dealers and carriers, 


street vendors and counter sales 108,475 113,000 
Paid or Requested Mail Subscriptions 1,382,383 1,363,882 
Total Paid and/or Requested Circulation 1,490,858 1,476,882 
Free Distribution by Mail 9,787 10,255 
Free Distribution Outside the Mail 0 0 
Total Free Distribution 9,787 10,255 
Total Distribution 1,500,645 1,487,137 
Copies not distributed 177,648 162,011 
Total 1,678,294 1,649,148 
Percent Paid and/or Requested Circulation 99% 99% 


| certify that the statements rnade by me above are correct and complete 
Chris Kevorkian, Publisher 
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No 


teaspoons minced or pressed 
garlic 


4 teaspoons sherry vinegar 


bo 


teaspoons fresh thyme leaves 
About 4 teaspoon salt 
About 's teaspoon pepper 
6 large eggs 
3¥%2 cups milk 


1 loaf (1 lb.) day-old crusty 
sourdough bread, cut diagonally 
into 2-inch-thick slices (see 
notes), ends discarded 


6 ounces shelled cooked crab, any 
bits of shell removed 


3 cup chopped green onions, 
white and pale green parts only 


i) 


cups shredded jack cheese 
(about 8 oz.) 


1. Pour olive oil into a 12-inch frying 
pan or 14-inch wok over medium-high 
heat; when hot, add mushrooms and 
garlic and stir until mushrooms begin 
to brown and liquid has evaporated, 3 
to 5 minutes. Add vinegar and thyme; 
cook, stirring often, to blend flavors, 
1 to 2 minutes longer. Add salt and 
pepper to taste. 

2. In a bowl, whisk eggs, milk, 4 tea- 
spoon salt, and 's teaspoon pepper 
to blend. 


3. Cover bottom of a 3-quart baking 
dish (such as 9 by 13 in., at least 2 in. 
deep) with bread slices, trimming if nec- 
essary to fit in a single layer. Spread half 
the mushroom mixture over bread; top 
with all the crab, half the green onions, 
and 1 cup cheese. Pour half the custard 
mixture evenly over cheese. Arrange an- 
other layer of bread on top (overlap 
slightly if desired; save any extra bread 
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Chili-painted 
Portabellas 
in Puff Pastry 


for other uses), followed by remaining 
mushroom mixture, green onions, and 
1 cup cheese. Spoon remaining custard 
mixture evenly over the top. Let strata 
stand at room temperature about 15 
minutes, or cover and chill. 

4. Bake, uncovered, in a 350° regular or 
convection oven until center is set (cut 
to test) and top is well browned, 45 to 
50 minutes. Cut into rectangles or 
scoop Out with a large spoon to serve. 
Per serving: 304 cal., 41% (126 cal.) from fat; 
18 g protein; 14 g fat (6.2 g sat.); 26 g carbo 
(1.4 g fiber); 489 mg sodium; 150 mg chol. 


Chili-painted Portabellas 
in Puff Pastry 


PREP AND COOK TIME: About 30 minutes 


NoTEs: This elegant appetizer is from A 
Cook’s Book of Mushrooms, by Jack 
Czarnecki of the Joel Palmer House in 
Dayton, Oregon (see page 200). For 
the puréed chipotle chilies, whirl a 
7-ounce can of chipotles with sauce in 
a blender until smooth. Measure 1 to 2 
tablespoons, depending on desired 
heat; chill or freeze remainder for 
other uses. If assembling up to 4 hours 
ahead, prepare through step 3, cover, 
and chill; bake about 13 minutes. 


Noll 


ENTERTAI 





MAKES: 4 first-course servings | 


1 sheet (10 in. square) froz 
pastry (half of a 1-lb. pac 
thawed 


2 tablespoons prepared oy 
sauce 


1 to 2 tablespoons puréed ¢ 
chipotle chilies (see not 


4 portabella mushrooms | 
in.-wide caps; 10 to 12 oz 
cleaned (see page 179), st) 
trimmed flush with caps 


1 large egg 


1. Unfold puff pastry sheet on | 
floured board; cut into quarter) 
inches square. Roll out each} 
into a 6-inch square. 


2. In a small bowl, mix oyster sé) 
puréed chipotle chilies. Brush ¥ 
generously over both sides 0 
room caps, using it all. 
3. Center each cap, gill side u} 
puff pastry square. Fold corner) 
try over mushroom to enclose, | 
ping slightly; pinch edges togi 
seal.. Set bundles, seams do 
slightly apart, on a 12- by 15-inel) 
sheet lined with cooking parcht} 
i 


‘LO GET THE MOST TENDER, 
THE MOST JUICY TURKEY, 
ALL YOU NEED IS 
A LITTLE PATIENCE 
AND A 


BUTTERBALL ) 


ALWAYS TENDER. ALWAYS JUICY. THE BEST OF ALL IS BUTTERBALL.” 


Any questions about turkey preparation? Call the Butterball Turkey Talk-Line at 1-800-BUTTERBALL. www.butterball.com 
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4. In a small bowl, beat egg to blend 
with 1 tablespoon water. Brush tops 
and sides of pastry bundles lightly with 
egg mixture (discard extra). With a 
small, sharp knife, cut three or four 
slits (each about '4 in. long) through 
pastry across top of each bundle. 


5. Bake in a 425° regular or convection 
oven until puff pastry is golden brown, 
about 10 minutes. Serve warm. 


Per serving: 370 cal., 56% (207 cal.) from fat; 
8.5 g protein; 23 g fat (3.5 g sat.); 33 g carbo 
(2.1 g fiber); 551 mg sodium; 53 mg chol. 


Salmon and Chanterelles 
Baked in Parchment 


PREP AND COOK TIME: About 45 minutes 


NoTES: To clean leeks, cut in half 
lengthwise and flip layers under cold 
running water to flush out grit. Hedge- 
hog and oyster mushrooms also work 
well in this dish. 


MAKES: 4 servings 
1 cup thinly sliced leeks (about 


4 0z.; see notes), white and pale 
green parts only 


4 pieces boned, skinned salmon 
fillet (about 6 oz. each) 








Finally , the sleepless wights 
wating for the precise moment 
to harvest ave atl werttwhile. 


nN 


’2 pound fresh chanterelle 
mushrooms (see notes), cleaned 
(see box at right) and sliced 


2 teaspoons olive oil 
“4 cup dry white wine 


Salt and pepper 


1. Cut four 13- by 15-inch rectangles of 
cooking parchment or foil. Fold each 
rectangle in half crosswise; starting from 
fold, cut out a half-heart 7 inches wide 
and 13 inches long. Open each and lay 
flat. Divide leeks equally among hearts, 
mounding them on one half of each. 


2. Rinse salmon and pat dry. Place one 
piece on each mound of leeks. Top 
equally with chanterelles. Drizzle each 
stack with 2 teaspoon olive oil and 1 
tablespoon wine; sprinkle generously 
with salt and pepper. 


3. Fold bare half of each parchment 
heart over fish and vegetable stack so 
that cut edges meet evenly. Fold and 
pleat packet edges to seal: Starting at 
top of heart, fold a '2-inch section of 
edge up and in; holding this section 
down, fold next section up and in, 
slightly overlapping first to form a 
pleat. Continue folding and pleating 
edge until you reach bottom of heart; 


twist point to secure. Transfer i 
to a 14- by 16-inch baking sheet! 
4. Bake in a 400° regular or con) 
oven until a thermometer ij 
through parchment into cente 
reaches 140°, about 10 minutes. § 


5. Place each packet on a dinne} 
Open at the table, taking care t 
steam. Add salt and pepper to ta: 


Per serving: 380 cal., 50% (189 cal.) fi 
37 g protein; 21 g fat (4 g sat.); 7.61 
(1.7 g fiber); 124 mg sodium; 100 mg 


PREP AND COOK TIME: About 45 f°) 
Notes: At the Joel Palmer Hous 
Czarnecki serves this dish topp¢ 
sliced white truffles. Oyster si) 
sold in well-stocked supermark: 
in Asian grocery stores. 
MAKES: 4 servings a 


12 
1 


74 














































Wine Country 
Beef Stroganoff 4}, 


i fr 
shrod 
Hin! 
i in0 
| 

POC 


pt J 


ounces wide egg noodles | 


pound boned beef sirloin) 
trimmed | 


uit 


"7 hi 
tablespoons olive oil ; 


cup finely chopped onion |} 


teaspoons pressed or mince’ 


t 





V ARO O NM ALR AND HAND N 
ING: Choose blemish-free mushrooms whose surfaces look dry but not dried out. 
RING: If kept dry and covered in the refrigerator, enclosed in a paper bag or 
ed with paper towels in a basket, mushrooms should stay fresh for several 
Wait to wash them until just before using. 
NING: Trim off tough or discolored bottoms of mushroom stems and any 
ed spots or blemishes. (For shiitakes and oysters, remove the entire fibrous 
) For firm mushrooms such as portabellas, wipe dirt off with a damp cloth or 
| in a colander, rinse thoroughly under cool running water, and pat dry with 
is. For delicate mushrooms that have lots of places for dirt to hide, such as 
erelles and hedgehogs, submerge in a bowl of cool water and gently agitate 
our hands to loosen any particles. Drain, rinse carefully under running water, 
jently pat dry with a towel. 


ound fresh shiitake or mixed 


ushrooms, cleaned (see above) 2 tablespoons chopped parsley 
ad thinly sliced 


(optional) 
ip Pinot Noir or other dry red 


Salt and pepper 


ine 
blespoons cognac 


‘blespoons prepared oyster 
uce 


ips whipping cream 
spoons cornstarch 


blespoons sour cream 


1. In a 5- to 6-quart pan over high heat, 
bring 3 to 4 quarts water to a boil. Add 
noodles, return to a boil, and cook, 
stirring occasionally, until barely tender 
to bite, 5 to 7 minutes. Drain and pour 
into a large serving bowl. 

2. Meanwhile, rinse beef and pat dry. 
Cut meat across the grain into ’%-inch- 
thick slices. 


3. Pour 1 tablespoon olive oil into a 
12-inch frying pan or 14-inch wok 
over medium-high heat; when hot, 
add beef and stir until browned on the 
edges but still pink in the center (cut 
to test), 2 to 3 minutes. Pour into 
another bowl. 

4. Add remaining 2 tablespoons olive 
oil to pan; when hot, add onion and 
garlic and stir until onion is limp, 3 to 
5 minutes. Add mushrooms and stir 
often until beginning to brown, 3 to 5 
minutes. 

5. Add wine, cognac, and oyster sauce to 
mushroom mixture. Bring to a boil over 
high heat, then reduce heat and simmer 
to blend flavors, about 5 minutes. 

6. Add cream and return to a simmer. In 
a small bowl, mix cornstarch with 1 
tablespoon cold water until smooth. 
Add to mushroom mixture and stir until 
it boils and thickens, about 2 minutes. 
7. Add sour cream and beef with any 
accumulated juices to pan and stir just 
until heated through, about 1 minute. 
Add salt and pepper to taste. 

8. Pour beef Stroganoff over hot noo- 
dles. Sprinkle with parsley if desired. 
Per serving: 975 cal., 47% (459 cal.) from fat; 
42 g protein; 51 g fat (24 g sat.); 74 g carbo 
(3.8 g fiber); 486 mg sodium; 259 mg chol. 





Most people would harves€é after 
Yuaree years. / left these particular Cabernet 


vines to adevelop for five years before harvesting qvapes 
from then — its Crag nuproved their fret flavor. 


A nelly successful harvest, 


TURNING LEAF 


Cialyjria 
CABERNET SAUVIGNON 


HANDCKAFTED 
FOR MOMENTS 


LIKE THESE. 
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Cheese straw comeback 


A favorite party nibble takes on new shapes and flavors 


By Linda Lau Anusasananan ¢ Photographs by Kevin Candland 


ith the return of the cock- 

tail party comes the re- 

birth of that old-fashioned 
appetizer, the cheese straw. Slender, 
crisp wands of pastry, cheese straws 
make the perfect companion to a 
martini or a glass of wine. 

But think of classic cheddar—albeit 
tasty—only for starters. These sticks 
take well to many flavors, from savory 
to sweet. We’ve twisted tomato-basil 
straws, rolled out curry-seasoned 
ones, and spritzed blue cheese ver- 
sions, from homemade pastry, pur- 


chased puff pastry, and butter-rich 
cookie dough. The mildly sweet varia- 
tions are at home paired ith cheeses. 
The sugar-crusted stra turn ice 


cream or fruit into a lively G ssert. 
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Two-Tone Puff Straws 


PREP AND COOK TIME: About 45 minutes 
Notes: If making up to two days 
ahead, cool and store airtight at room 
temperature; freeze to store longer. 
MAKES: 14 straws 


1 sheet puff pastry (half of a 17.3-oz. 
package), at room temperature 


1 large egg, beaten to blend 
Seasoning mix (see above right) 


12 teaspoons coarse salt or 1 
tablespoon coarse sugar 


1. Unfold pastry sheet; lay flat on a 
lightly floured board. Roll into a “16- 
inch-thick rectangle (10 by 14 in.); cut 
in half crosswise. Lightly brush both 
halves with egg. Sprinkle one evenly 
with seasoning mix. Set remaining half, 
egg side down, over seasoned half, 
aligning edges. Gently roll to seal 
layers without enlarging rectangle. 


FOOD STYLING: BASIL FRIEDMAN 
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MEXICAN CHEESE SEASONII 
In a small bowl, mix 2 cup 
shredded Mexican chee 
or cheddar cheese, 2 teas 
cumin seeds, and 1 teas: 
chili powder. 

Per straw: 119 cal., 64% (76 cal.) 
fat; 2.6 g protein; 8, 4g fat (1.9¢ 
8.1 g carbo (0.4 g fiber); 237 mg 
sodium; 17 mg chol. ; 


TOMATO-BASIL SEASONIN¢ 
In a small bowl, mix 4 cup g 
parmesan cheese, 2 tables 
finely chopped drained « 
tomatoes in oil, 1 tables 
minced garlic, and 1 teas 
dried basil. 
Per straw: 114 cal., 61% (69 —— | 
fat; 2.5 g protein; 7.7 g fat (1. 3g 
8.8 g carbo (0.4 g fiber); 241 mg 
sodium; 15 mg chol. 7 


CINNAMON-NUT SEASONIN¢ 
In a small bowl, mix “3 cup ff 
chopped pecans, 1 tables E 
firmly packed brown sugz 

’2 teaspoon ground cinnai 
Per straw: 126 cal., 62% (78 calf 
fat; 1.9 g protein; 8.7 g fat (1. 2¢8 S2 
10 g carbo (0.4 g fiber); 48 mg sod 
14 mg chol. i 


COCONUT-ORANGE SEASO} 
MIX. In a small bowl, mix 
sweetened flaked or shre 
dried coconut, 1 teaspoon § 
1 teaspoon grated orange 

and 2 teaspoon ground ging 
Per straw: 115 cal., 59% (68 cal.) | 
fat; 1.7 g protein; 7.6 g fat (1.5 g 84 
10 g carbo (0.4 g fiber); 52 mg so¢ 
14 mg chol. 


2. Cut rectangle lengthwise i 
inch-wide strips. Brush tops’ 
with more egg; save remaining 
other uses or discard. Sprinkl 
evenly with salt (or sugar if 
sweet seasoning mix); with you. 
press lightly into surface of puff) 
3. One at a time, pick up strips | 
ends, twist in opposite directio 
transfer to buttered 12- by — 
baking sheets (you’ll need two), 
strips about 1% inches apart 
ends onto sheets. (See photo be 


(Continued on pa 


| 
| 
4 
| 


hr 





Somewhere in the last hour, 





you started out making 


Chex Party Mix, 





and ended up making a memory. 





§ A recipe for holiday traditions: 
The Original Chex® Party Mix 


psp. butter or margarine 3 cups Rice Chex® cereal 
ssp. Worcestershire sauce 3 cups Wheat Chex® cereal 
D. seasoned salt | cup mixed nuts 
BD. garlic powder | cup pretzels 


P. onion powder | cup garlic-flavor bagel chips 
ps Corn Chex® cereal 


Oven to 250°. Melt butter in large roasting pan in oven. 
Seasonings. Gradually stir in remaining ingredients 
evenly coated. Bake | hour, stirring every 15 minutes. 
d on paper towels to cool. Store in airtight container. 
12 cups of snack mix. 
.chex.com for more great Chex recipes. 


Registered trademarks of General Mills, Inc 
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4. Bake salt-crusted straws in a 400° 
regular or convection oven (sugat- 
crusted ones at 350°) until crisp and 
lightly browned, 8 to 13 minutes (14 to 
20 minutes for sweet), switching pan 
positions halfway through baking. Let 
straws cool about 1 minute on sheets, 
then, with a wide spatula, loosen while 
still warm and transfer to rack (if straws 
stick, return pans briefly to oven to 
reheat). Serve warm or cool. 


Pastry Straws 
PREP AND COOK TIME: 50 to 60 minutes 
notes: If making up to 3 days ahead, 
cool and store airtight at room tem- 
perature; freeze to store longer. 
MAKES: About 4 dozen straws 


About 1'”2 cups all-purpose flour 
Seasoning mix (see right) 

72 teaspoon salt 

¥2 cup (4 lb.) cold butter or 
margarine, cut into ’2-inch pieces 

1 tablespoon sesame seeds or 
coarse sugar 


1 large egg, beaten to blend 


1.In a food processor or bowl, 
combine 1'2 cups flour (1% cups if 
using Cornmeal-Parmesan Seasoning 
Mix), seasoning mix, and salt; whirl or 
stir to blend. Add butter and pulse or 
cut in with a pastry blender until 
mixture forms '4-inch crumbs. 

2. Sprinkle 3 tablespoons cold water 
(or lemon juice, if using Lemon-Anise 
Seasoning Mix) over mixture and 
pulse or mix with a fork until evenly 
moistened. Gently squeeze about “4 
cup of the dough into a ball; if it won’t 
hold together, crumble lump back 
into bowl, sprinkle with 1 to 2 more 
tablespoons cold water, and pulse or 
mix again until dough is evenly 
moistened and holds together. 


Sweet or savory 










puff pastry 
twists 








cookie-press 
spritz straws 
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3. With lightly floured hands, press 
dough into a ball; dust lightly with 
flour and press into a '2-inch-thick 
rectangle (42 by 61 in.). Press edges 
to make smooth. 

4. On a lightly floured board, with a 
lightly floured rolling pin, roll dough 
firmly but gently in short strokes from 
the center outward into a ’%-inch-thick 
rectangle (10 by 12 in.). Trim edges to 
make even. Sprinkle sesame seeds (or 
coarse sugar, if using Lemon-Anise 
Seasoning Mix) evenly over dough and 
roll lightly into surface without 
enlarging rectangle. 

5. With a fluted pastry wheel or a knife, 
cut rectangle in half crosswise, then cut 
lengthwise across whole rectangle into 
’2-inch-wide strips. Brush lightly with 
beaten egg; save remaining egg for 
other uses or discard. One at a time, lift 
strips by both ends and transfer to 12- 
by 15-inch baking sheets (you'll need 
two), spacing about 1 inch apart. 

6. Bake savory straws in a 375° regular 
or convection oven (sweet Ones at 
350°) until lightly browned and crisp, 
12 to 20 minutes. Cool on sheets 1 
minute, then transfer to racks with a 
wide spatula. Serve warm or cool. 


Golden Spritz Straws 
PREP AND COOK TIME: About 45 minutes 
Notes: If making up to 3 days ahead, 
cool and store airtight at room tem- 
perature; freeze to store longer. 
MAKES: 20 to 24 straws 


’2 cup (%4 lb.) butter or margarine, 
at room temperature 


’, cup granulated sugar 
1 large egg 
14 cups all-purpose flour 
1 tablespoon coarse sugar 


1. In a bowl, with a mixer on high 
speed, beat butter and granulated 
sugar until creamy. Add egg; beat until 
well blended. Stir in flour, then beat 
until well blended. 

2. Scrape dough into a cookie press 
fitted with a rosette or star-shaped tip 
(‘2 in. across widest dimension). Press 
dough through tip in straight lines 6 to 
8 inches long onto 12- by 15-inch 
baking sheets (you'll need two), spacing 
about 1/2 inches apart. Sprinkle spritz 
straws with coarse sugar. 

3. Bake in a 350° regular ‘or 325. 
convection oven until straws are 
golden brown, 12 to 19 minutes, 
switching pan _ positions halfway 
through baking. With a wide spatula, 
transfer straws to racks to cool. Serve 
warm or cool. 
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CLASSIC CHEDDAR S$ : 
MIX. In a small bowl, n 
shredded sharp chedil , 
and '4 teaspoon cayen n 
Per straw: 42 cal., 57% (24 ca 
fat; 1.0 g protein; 2.7 g fat 
3.4 g carbo (0.1 g fiber); 56 n 
sodium; 11 mg chol. 4 
CURRY SEASONING 
small bowl, mix 2 teaspoa 
powder and % teaspoon ¢ 
Per straw: 36 cal., 53% (19 cal 
fat; 0.6 g protein; 2.1 g fat (4.2 
3.5 g carbo (0.2 g fiber); 45 m 
sodium; 8.8 mg chol. 
CORNMEAL-PARMESAN § 
ING MIX. In a small bow 
cup grated parmesan 
V4 cup yellow cornmea 
teaspoons Italian seaso: 
1 teaspoon each dried b 
dried oregano). " 
Per straw: 40 cal., 55% (22 cal.) 
fat; 0.9 g protein; 2.4 g fat (1.4 
3.5 g carbo (0.1 g fiber); 61 
sodium; 9.4 mg chol. 

LEMON-ANISE SEASONI 
In a small bowl, mix 
granulated sugar, 2 teas} 
grated lemon peel, an¢ 
teaspoons anise seeds. 
Per straw: 41 cal., 44% (18 cal. yf 
fat; 0.6 g protein; 2 g fat (1.2 g 
5.1 g carbo (0.1 g fiber); 45 mg | 
sodium; 8.8 mg chol. 


cnr geet 






Per straw: 73 cal., 51% (37 cal.) from 
1.0 g protein; 4.1 g fat (2.5 g oe 8. 
(0.2 g fiber); 42 mg sodium; 19 mg¢ 






Blue Cheese Spritz Stiiis 
Follow recipe for Golde | 
Straws (preceding), but redu 
to 3 cup, replace granulated 
¥. cup crumbled blue cheé¢ 


| 
| 
oz.), and replace coarse sug al 
| 
‘ 





tablespoons finely chopped al 
Per straw: 64 cal., 56% (36 cal.) fro 
1.7 g protein; 4 ¢ fat (2.2 g sat.); 5.2 
(0.2 g fiber); 70 mg sodium; 18 mg cl T 
= ) | 





Gingersnap Spritz 
Follow recipe for Golden 
Straws (preceding), but suk 
large egg yolk and 3 tablespo 
molasses for the egg, and| 
teaspoons ground ginger, 2 t 
ground cinnamon, and % t 
ground allspice to the flow 
until edges turn slightly darker 
Per straw: 80 cal., 46% (37 cal.) from 
0.8 g protein; 4.1 g fat (2.5 g sat.); I 
(0.2 g fiber); 41 mg sodium; 19 mg 
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Once you taste Smucker’s® Sugar Free™ Preserves, you'll wonder how it can be 
sugar free. But it is. Combining Smucker’s great-tasting goodness with NutraSweet* 
brand sweetener, Smucker’s Sugar Free Preserves are sure to make you smile. 


To locate a store near you that carries Smucker’s Sugar Free products, 


call 1-888-550-9555 or visit us online at www.smucker.com 


With a name like It has to be good.’ 


201 The J.M. Smucker Company @Registered trademarks of The J.M. Smucker Company *NutraSweet and the NutraSweet symbol are registered trademarks of the NutraSweet Company 
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Pumpkin Ice Cream Torte 
with Gi ; 


FOOD STYLING: BASIL FRIEDMA\ 


New endings 


Mix and match holiday flavors for stylish desserts 
By Linda Lau Anusasananan e Photographs by James Carrier 
lassic holiday ingredients aren’t following the rules this year. Pumpkin 


escapes the ubiquitous (albeit satisfying) pie and tangles with caramel, 
chocolate, and candied nuts in an elegant frozen torte. Apples mingle 


with dried cherries and apricots under a crumbly hazelnut streusel in a 
multiple-harvest pic. Lemons make their seasonal appearance in a refreshingly 
unseasonal sherbet, tangy with buttermilk. Limes follow suit in a simple 
sorbet. Cranberries have moved from the relish tray to the top of a cheesecake 
(a wonderful light yogurt version). And persimmons copy the cranberries and 
make a shimmery oranze glaze on a cheesecake of their own. Any of these 
desserts would end din >-r—Thanksgiving, Christmas, or your festivity of 


choice—on a delicious ne.’ note. 
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Pumpkin Ice Cream 
with Ginger Cru} 


PREP AND COOK TIME: Abou 
plus 5 hours to freeze 
NOTES: For the smoothest tex 
a rich, full-fat ice cream. 1 
slightly, heat it in the car 
microwave oven at half poy 
for 15 to 30 seconds. 


MAKES: 12 servings 


8 ounces crisp gingersnaz 
cookies 


tablespoons sugar 


3 tablespoons butter or mé 
melted 


1 can (15 oz.) pumpkin, cl 
2 teaspoons pumpkin pie} 
About 1% cups caramel i 
cream topping 
1 quart vanilla ice cream, | 
(see notes) 4 


About 1 cup hot fudge sq 
chocolate ice cream toppi 


Candied Walnuts (recipe 
follows) 


1. Place about a third of the ec 
a zip-lock plastic bag, seal bag, 
with a rolling pin until cool 
finely crushed; pour into a 
cheesecake pan with removable 
least 2 in. tall). Repeat t 
remaining cookies (you need } 
total) and pour into pan. Ad! 
and butter and mix. Press 
mixture over bottom and abou 
up sides of pan. ; 
2. Bake crust in a 325° reg 
convection oven until lightly bf 
10 to 12 minutes. Let cool 2 
minutes, then chill or freeze un) 
5 to 10 minutes. 


3. Ina chilled large bowl, mix p 
pumpkin pie spice, and 4 cuf 
caramel topping until smoo 
cream and mix until blended. — 
4. Working quickly, spoon 4l 
third of the ice cream mixture i 
cold crust. Drizzle with 2 table 
caramel topping and 2 table 
fudge sauce (if fudge sauce is & 
warm slightly in a microwave 
full power [100%], stirring ont 
until fluid, 15 to 30 seconds); 
half the Candied Walnuts Oj 
Repeat with two more layers, 0) 
nuts on the top layer. Freeze unti} 
about 5 hours, then cover and 
up to 1 week. 















BOTS 
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5. About 15 minutes before serving, 
remove sides from pan, set torte on 
a serving plate, and let stand in 
refrigerator to soften slightly. Cut into 
wedges. Serve with additional caramel 
topping and fudge sauce (warm and 
stir again if too stiff) to add to taste. 


Per serving: 495 cal., 38% (189 cal.) from fat; 
5.9 g protein; 21 g fat (9.1 g sat.); 77 g carbo 
(1.3 g fiber); 339 mg sodium; 38 mg chol. 


Candied Walnuts 


PREP AND COOK TIME: About 5 min- 
utes, plus about 7 minutes to cool 


NOTES: Use these sweet nuts in the 
Pumpkin Ice Cream Torte (preceding) 
or sprinkle on salads or ice cream. If 
making Candied Walnuts up to 2 days 
ahead, cool and store airtight at room 
temperature. 


MAKES: About 1 cup 


In a heavy 8- to 10-inch frying pan, 
combine 6 tablespoons sugar and 
cup walnut or pecan pieces (about 
in.). Shake and stir often over medium- 
high heat until sugar is melted and 
amber-colored, about 5 minutes. Pour 
onto a piece of foil and spread into a 
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thin layer. Let cool until hard, about 7 
minutes. Break into small pieces. 


Per 2 tablespoons: 101 cal., 55% (56 cal.) from 
fat; 1.4 g protein; 6.2 g fat (0.6 g sat.); 11 g 
carbo (0.5 g fiber); 1.1 mg sodium; 0 mg chol. 


Harvest Apple Pie with 
Hazelnut Streusel 


PREP AND COOK TIME: About 2 hours, 
plus at least 1'/2 hours to cool 


NOTES: If desired, substitute a home- 
made pastry for the purchased one. To 
save time, you can slice the apples 
(peeled, cored, and quartered) in a 
food processor. If making pie up to 1 
day ahead, cool, cover, and chill. If 
desired, reheat, uncovered, in a 325° 
oven 20 to 25 minutes. 


MAKES: About 8 servings 


’2 cup chopped dried apricots 
/2 cup chopped dried cherries 
/4 Cup rum or orange juice 

/, cup granulated sugar 

2 tablespoons cornstarch 

1 teaspoon ground coriander 
‘4 teaspoon ground ginger 


/4 teaspoon ground cinnamon 


That’s right, ‘cause it’s her birthday. 
Did you and Mommy used to make cookies ? 


Oh yes. She liked lots of chocolate, just like you. 


How many candles is she? 


Maybe you should ask your Mommy. 
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for a 9-inch single-crust j9 ia 
of a 15-oz. package), at r bie 
temperature 


6 cups thinly sliced peeled 
Smith apples (about 2 | 
see notes) 
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About 1 cup all-purpose 
2 cup firmly packed brows 


6 tablespoons cold butter 
margarine, cut into chu 


2 cup chopped hazelnuts 


1. In a bowl, mix apricots, 
and rum; let coal until fruit | 
softened, 6 to 8 minutes. 


2. Meanwhile, in a large bi 
granulated sugar, cornstarch, ¢ 
ginger, cinnamon, and apple 
dried-fruit mixture. | 


3. Ease pastry gently into a 9} 
pan, fold edge under itself fl 
rim, and flute decoratively: 
apple mixture in crust. | 


4. In a food processor or a be 
or stir 1 cup flour and th 
sugar until well blended. Ac 
and whirl or rub in with you 
until mixture forms coarse) 
Stir in nuts and whirl until 


} 


d, or chop nuts with a knife 

into flour mixture. Squeeze 
s of the streusel until it sticks 
rr then crumble into chunks 
yver apple mixture. Set pie on 
hed rimmed baking pan. 


on the bottom rack of a 350° 

or convection oven until filling 

ling around the edges, about 

rs. If pie becomes brown too 
cover the dark portions 
with foil. Cool on a rack at 
hours. 


ng: 490 cal., 37% (180 cal.) from fat; 


ein: 20 g fat (8.6 g sat.); 77 g carbo 
r); 190 mg sodium; 28 mg chol. 


uble-Lemon Sherbet 


D COOK TIME: About 1 hour, 


Beast 2 hours to freeze 


his sherbet comes from Linda 
of Portland. It has a wonderful 
uality if made with lemon 
and Meyer lemons (available 
> farmers’ markets), but it’s 


By good made with lemon grass 


sular lemons. Up to an hour 
serving, scoop sherbet, set 
ina single layer in a cold metal 


i freeze. 


1 quart; 8 servings . 
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Dest times begin with America’s favorite rich and creamy morsel. 


Bake The Very Best*” 


~ 
IN 


ounces fresh lemon grass (about 
2 stalks) or 73 cup lightly packed 
lemon verbena leaves, rinsed 

(see notes) 


1 cup sugar 


1'2 tablespoons grated lemon peel 
(see notes) 


3 cup lemon juice (see notes) 


1's cups buttermilk 


s cup half-and-half (light cream) 


1. Trim and discard root ends and 
tough tops from lemon grass; remove 
and discard tough outer layers. 
Coarsely chop tender inner stalks. 
2.In a 2- to 3-quart pan over high 
heat, bring * cup water to a boil. Stir 
in lemon grass, remove from heat, 
and let stand for 15 minutes. Press 
through a fine strainer set over a bowl, 
then return liquid to pan; discard 
lemon grass. 


3. Add sugar to lemon grass water and 
stir often over high heat just until 
dissolved, 2 to 3 minutes. Remove from 
heat and stir in lemon peel and juice. 
Nest pan in a bowl of ice water and stir 
often until mixture is cold, about 10 
minutes. Stir in buttermilk and half- 
and-half. 


; ™ 23 Se 
—— 
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4. Pour mixture into an ice cream 
maker (1-qt. or larger capacity) and 
freeze according to manufacturer’s 
directions until dasher is hard to turn 
or machine stops. Package airtight and 
freeze until firm enough to scoop, at 
least 2 hours or up to 2 weeks. 

Per serving: 142 cal., 17% (24 cal.) from fat; 

2 g protein; 2.7 g fat (1.7 g sat.); 29 g carbo 
(0.1 g fiber); 53 mg sodium; 9.1 mg chol. 


Lime Sorbet 


PREP TiME: About 35 minutes, plus 
about 45 minutes to chill 


MAKES: About 1 quart 


4 or 5 limes (about 2 in. wide), 
rinsed 
1 cup sugar 


2 tablespoons orange-flavor 
liqueur (optional) 


1. With a vegetable peeler, pare green 
part of peel from four limes. Put peel 
and sugar in a food processor and 
whirl until peel is very finely chopped. 


2. Cut limes in half; ream enough juice 
to make 1 cup. Add to sugar mixture 
and whirl until sugar is melted. Cover 
mixture and chill until cold, about 45 
minutes. 





The very best recipe made very easy. 


Original Nestlé® Toll House® 
Chocolate Chip Cookies 


914 cups all-purpose flour 

1 tsp. baking soda 
1 tsp. salt 
1 cup (Q sticks) butter, softened 

3/4 cup granulated sugar 

¥4 cup packed brown sugar 
1 tsp. vanilla extract 
2 large eggs 
2 cups (12-0z. pkg.) Nestlé® Toll House® 

Semi-Sweet Chocolate Morsels 

1 cup chopped nuts : 


Preheat oven to 375°F. Combine flour, baking 
soda, and salt in small bowl. Beat butter, granulated 
sugar, brown sugar, and vanilla extract in large mixer 
bowl until creamy. Add eggs, one at a time, beating 
well after each addition. Beat in flour mixture. Stir 
in morsels and nuts. Drop by rounded tablespoon 


onto ungreased baking sheets. Bake for 9-11 minutes. 


Makes about 60 cookies. 


For many more easy recipes log on to: 
www. VeryBestBaking.com 





























































































3. Pour lime-sugar mixture through a 
fine strainer into an ice cream maker 
(1-qt. or larger capacity), then pour 3 
cups ice water through strainer into 
maker; add orange-flavor liqueur. 
Freeze according to manufacturer’s 
directions until dasher is hard to turn 
or machine stops, about 25 minutes. 


4. Serve softly frozen, or cover and 
freeze to store longer. If frozen hard, 
let stand at room temperature until 
soft enough to scoop, 10 to 20 
minutes. If desired, cut one lime into 
thin slices (discard ends) and garnish 
portions with slices. 

Per '2 cup: 106 cal., 0% (0 cal.) from fat; 

0.2 g protein; 0 g fat (0 g sat.); 28 g carbo 

(0 g fiber); 0.7 mg sodium; 0 mg chol. 


Cranberry Crown 
Cheesecake 


PREP AND COOK TIME: About 1! hours, 
plus at least 2'2 hours to cool 


NOTES: For the Yogurt Cheese, drain 
22 to 3 quarts nonfat yogurt at least 
24 hours. If using cream cheese, omit 
the gelatin and step 3; in step 4, beat 
in the liqueur and vanilla until 
smooth, then beat in eggs. 


MAKES: 12 servings 


1 cup graham cracker crumbs 


ho 


tablespoons butter or margarine, 
melted 


L’2 teaspoons unflavored gelatin 


nN 


tablespoons orange-flavor 
liqueur or orange juice 


bo 


teaspoons vanilla 

3 cups Yogurt Cheese (recipe page 
162; see notes) or cream cheese 

| cup sugar 

4 large eggs 


12 to 2 cups cool Baked Cranberry- 
Orange Sauce (recipe page 160) 


1. In a 9-inch cheesecake pan with 
removable rim (at least 1°44 in. tall), mix 
graham cracker crumbs and butter. Pat 


mixture evenly over bottom and about 
’2 inch up sides of pan. 

2. Bake crust in a 350° regular or 
convection oven until slightly browner, 
8 to 10 minutes. 

3. In a 1- to 1'2-quart pan, mix gelatin 
with 2 tablespoons cold water; let stand 
until softened, about 1 minute. Stir over 
medium heat until gelatin is dissolved, 
about 45 seconds. Remove from heat 
and stir in liqueur and vanilla. 

4.In a large bowl, with a mixer on 
medium speed, beat cheese, sugar, and 





vn, Cheesecake 


gelatin mixture until smooth. Beat in 
eggs, one at a time, until smoothly 
blended. Pour mixture into hot or 
cool crust. 

5. Bake cheesecake in a 325° regular 
or 300° convection oven until center 
jiggles only slightly when pan is gently 
shaken, 30 to 35 minutes. Cool cake 
on a rack for about 30 minutes, then 
chill, uncovered, until cold, at least 2 
hours. Serve, or cover airtight and chill 
up to 1 day. 

6. Just before serving, lightly blot any 
moisture from surface of cake with a 
paper towel. Spread cranberry sauce 
evenly over cake. Remove pan rim and 
cut cake into wedges. 

Per serving with yogurt cheese: 259 cal., 

15% (39 cal.) from fat; 7.9 g protein; 4.3 g fat 
(1.8 g sat.); 48 g carbo (1 g fiber); 116 mg 
sodium, 77 mg chol. 

Per serving with cream cheese: 419 cal., 

52% (216 cal.) from fat; 6.9 g protein; 

24 g fat (14 g sat.); 45 g carbo (1 g fiber); 

251 mg sodium; 138 mg chol. 


Persimmon-glazed 
Cheesecake 


PREP AND COOK TIME: About 1/2 hours, 
plus at least 2*/4 hours to cool 


Notes: Hachiya persimmons need to 


NONE 
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be as soft as jelly for this 
they’re too firm, let them ¢ 
room temperature for a few d) 
fully ripe. 

MAKES: 12 servings 


Follow recipe for Cranberry 
Cheesecake (preceding), but 
of the Baked Cranberry-Orang 
spread the following glaze ¢ 
cool or cold cake: Rinse 2 Of 
ripe Hachiya persimmons ( 
to 3 in. wide, about 112 Ib. 
notes). Cut them in half and 
the soft flesh; discard stems an 
In a blender or food process 
flesh until puréed (you need 
save any extra for other usé 
1- to 2-quart pan, mix 1 tabl 
sugar with 1'/2 teaspoons cor 
Add the 1'2 cups persimmot 
and stir over medium he 
mixture boils and thickens, 
minutes. Nest pan in a bow 
water and stir mixture until i 
but still fluid, about 3 minutes 
diately spread evenly over cog 
cheesecake. Chill until firm, at 
minutes. Cover cheesecake 
glaze is set. 

Per serving: 244 cal., 17% (41 cal.) ff 
8.2 g protein; 4.5 g fat (1.8 g sat.); 4 


(0.2 g fiber); 116 mg sodium; 77 mg} 
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Double the blueberries, double the love, 


mIm%H7/7 


And as if that wasn't enough, in less than L0 MUNUUES you can have those 


piping hot pancakes ready to be adored. 






Now that’s worth at least two smooches., 


t griddle or skill 





a more great Bisquick recipes at the new www.bettycrocker.com 
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The Cabin Collection 
By William H. Phillips, Jr, AIA 


16 picture-perfect cabin designs 


guaranteed to take you away 


anes tart 


Porttolio Cost: $20 


Call 1-800-755-1122 to order 


ving 
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‘Trees 
clean our 
water. 


The trees you plant in our 


Global ReLeaf projects make 
water clean and safe for 
drinking, boating, 
fish, and wildlife. 


Every dollar plants a tree. 
Call 800-545-TREE now. 


Plant 25 trees for $25 
and receive a personalized 
certificate for you or your 
gift recipient. Call now or 

plant trees online at 


www.americanforests.org. 


AMERICAN iat, 
@EORESTS Raine 


People caring for trees and forests since 1875 
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Mornitty & 
evening 
classes \\ 
available 
Financial \ 
Aid availaby 


Call 


to those 
who qualify. 
Veteran ‘ a 888. 55: 


approved. 
www.t 


6020 Dillard CircleW Austin, | : 
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www.camplajolla.q im 
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Pre-teens 8-12, Teens 13-17, , 
Collegiate Young Ladies Prog, 
EXCLUSIVE “FAMILY FITNESS | 
*Call for Special Holiday) 


Cau us First! We're TM 
1-800-825-Tf 
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Disneyland * Seaworld & more! - plus FREE 2- 
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Traditional Schoo} 


THE DELPHIAN SCHO@ 


Education that makes a difference 


* Individualized Program * Ages 8-17 
- Residential Coed * Coastal Oregon 
‘visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 


0 f ditional Schools 


TDA WeSC 


ve Student Success Program 
jer Development Program 


DE MILITARY ACADEMY 


cellence in Young Men Since 1907 


O-CADET - 1-800-462-2338 
932-6251 - www.cadet.com 


Squaw Valley Academy 
at Lake Tahoe since 1978 


WASC Fully Accredited 
ent * Coed grades 6-12 * 100% College * AP 
Prep * 1 to 9 Teacher Ratio * Summer School 
Clean Air * Safe * High Sierra Adventure 
Ski/Snowboard * Fall/Spring Trips 
Rd, P.O.Box 2667, Olympic Valley, CA 96146 
g * info@sva.org * 530-583-1558 


pecialty Schools 


IS YOUR TEEN 
mye 
HANGING ON? 


Big Sky Montana is a 
m= great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
fe) R35 
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Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 

- Small Animal Care 
- Emotional Growth 





§sunset School & Camp Directory 


Specialty Schools 


Specialty Schools 


Cc kc Progra 





“Not Just Programs, But A Solution” 


« Residential 

* Separate Boy and Girl Programs 
* Therapeutic and Non-Therapeutic 
* Substance Abuse 

* Behavior Disorders 


* Fully Accredited 
* Junior High and High School 
* Highly Structured 
* Year-Around 
+ Safe Environment 
* Non-Denominational 
* High Values 
* Community Service & Activities 
¢ Warranty Program 


* Learning Disabilities 

¢ Youth and Parent Seminars 

+ Full Psychological Testing Available 

« Academic Loans Available, Based 
Upon Credit Criteria 





To Speak To A Representative, Call 1-800-818-6228 
www. crosscreekprograms.com 
www.crosscreekprogram.com 


OUT OF CONTROL, 
SELF-DESTRUCTIVE, 
V.V LOW SELF-ESTEEM, 
UNDERACHIEVER? 


Is Your Family... 
Tearing Apart? 


e Specialty Schools 
¢ Self-Help Programs 


¢ Troubled Teens 
& Transports 


e Discipline Programs 
Financing & Referrals 


¢ Tools, Information 
& Resources to 
Assist Families 


metic 877- 770-7726 


- Academic Program 
- Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
Toit FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


Free Booklets for Parents 


Ta 
Phas 


Resource 
Catalog 


Recommended 
Schools & Programs 


Difficult Teens 


Suggestions 
for Parents 


Teen Drug 1OR 


34 warning Signs 


Receive Booklets online at 
http://www.difficultteens.com 


Or Call 
1-800-981-2876 


To advertise call 1-800-222-9404 
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Specialty Schools Specialty Schools 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 

| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 














“Ask about our parent chatroom” 


1-800-635-4441 


www.rrrtc.com 


Ue oe 
cont 800) 898-1244 
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Outdoor Therapy Program 

Red Rock 

| @icanyon School : 
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i \ YAS nature heals, es 

q Hope for the future... 1 dteams soar... and a aes 
. : Wo. f sit Amante iirls and Boys 

Healing wounds from the past | Bars Jind new direction. Depression 

1” Boys and Girls 12-17 —_* Accredited Academics \ Substance Abuse 

i” Strong Therapeutic * Substance Abuse i _ Behavior Disorders 

i Environment Treatment 1 30 pee one 

y ° Life Skills * Family Involvement o BS Se 

j Development * Maternity i 
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EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 
foster growth in adolescents who are facing emotional 
and behavioral issues and not succeeding in traditional 
educational settings. The licensed and accredited schools 
blend emotional growth and challenging academics to 


create an integrated curriculum that nurtures potential 


and inspires greatness in young people. 


Call today to learn more 


about the junior and senior 
boarding schools in Calif.and C : Dp) U 
\daho and the therapeutic i Since 1967 
adventure program. 


(800) 858- 1943 ccenul com 


Member of The Brown Schools 
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Specialty Scho 


P stentis 


concerned about 
your child reaching 
their full potential, 
we can help. 


Located in Greybull 
River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability. 












We offer a structured | BY 
home setting stressing 
academic achievement, 
work and recreation 





www.basinhome. CO}, 







CATHERINE FI 
ILDERNESS THE 
PPR hI a 
Meme: 
~ onal i 
atColl 
EF Egon Ad 

on Ac ih ‘ed. 

ormatio onta | 
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NOT EVERY PROGR 
WILL HELP YOUR 


Your choice can make the differe hi.) 
between his/her future suc i. 


* Mistakes are costly in dol 
* Mistakes deepen suffering. 
Before making this important dec 
consider all the options. 
The right choice for your chil 
many factors. 
Virginia Reiss has helped o 

families make these difficult d 


Virginia Reiss, MS. (415) 461-4 
Licensed Educational Psycho. 






















A Christian Home & School for | A 


TEEN RANCH A year-arou! 
Asmallcl 
SINCE 1920 A farm setti 


P.O. Box 1101 A vocational 
Turlock, CA 95381 4 novelas 
ELV ACY val 


http://www.cwebpages.com/faithhome 
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SUNHAWK ACADEMY 


“A life skills program for teens that 
have lost sight of who they are”’ 


* Crisis Intervention with immediate placement 

e Wilderness Trek leaving every 2 weeks 

¢ Drug and Alcohol Treatment 

© Group, Individual and Family Therapy 

¢ Emotional Growth Seminars 

¢ Fully Accredited by Northwest Schools & Colleges 
for grades 7-12 

¢ Music, Art and Martial Arts 

¢ Parent Support Groups 

e Escort referrals 





A comprehensive program that combines 
Wilderness, Residential Treatment, Academics and 
Emotional Growth. 


,Mildren are the future! 
‘the future with care. 
ccredited Academics 
prenticeship Programs 
herapy / Treatment 


7-650-HELP 


ys.liahonaacademy.com 





948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 





peutic Boarding School 





* Family Workshops 
Wilderness Adventure 

tional Growth Curriculum 
dited College Prep Academics 
mic & Achievement Seminars 


Creating a healthy 
new balance. 






Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


out on the web: www.mtba.com 





ASCENT 


Self discovery in nature 


ount Bachelor Academy 
3051 NE Ochoco Hwy. 
Prineville, OR 97754 

800-462-3404 


We Can Help! 


We help teenage students 
organize their lives to become 
more responsible through insights 










pven, unique program for 
bled, defiant teenagers on 
self-destructive path. 
'-800-842-1165 
nttp//www.turnaboutranch.com 


onment « Parent references nationwide 
B working * Christian ethics/ 
h non-denominational 


h, Inc. P.O. Box 345, Escalante, UT 84726 


into behavior, emotional growth, 
and education. 


1-800-455-4590 or 435-638-7318 
JCAHO ACCREDITED 


SORENSON'S 
RANCH SCHOOL 
P.O. Box 440219 + Koosharem, Utah 84744-0219 


www.sorensonsranch.com 















Garden & Outdoor Living 


©000000000000000CCO 
. REDWOOD : 


‘ GREENHOUSES ° 


America’s BEST Values! . 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©0000 088008608008808088 


ST 


Swim or exercise 

against a smooth current 
3 justable to any speed or ei Ideal for 
swimming, water aerobics, rehabilitation and 
fun.The 8’x 15’ Endless Pool” is simple to 


maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1531 


or visit www.endlesspools.com 


200 E Dutton Mill Rd, Dept 1531 
Aston, PA 19014 


ENDLESS POOLS 


WOOD, WATER f FIRE... 


A kanpatet. BLEND " 


Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubbing can become 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FREE information 


snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 1X4 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 
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ening adventure, 


+ Sizes: 6'x8' to 16'x30' 

* Prices as low as $869 

» Do-it-yourself assembly 
+ Full line of accessories 


Call NOW for 
FREE 88-pg catalog! 





Your online resource for 
Western Living has lots to offer. 















TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans 


FOOD 


Quick and delicious recipes 
and meal ideas 


Plus information on subscriptions, 
books, special issues, events and 
more. And, as a Sunset subscriber, 
you can now search more than 2000 
articles on Western Living. 


VWwWWw.sunset.com 


Visit us soon. 





Thanks to you 
itworks... | 
\ 


FOR ALL OF US 
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Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


ACME 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


aaa 
Sanad7 


CA.LIC, #521967 
NV.LIC. #0034377 


Factory — 
Direct Prices. 


7h 


1-888-470-7011 : 
StovesUnlimited.com 
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3 QUALITY PRINTS! 


WWW.PHOTOTIME.COM 
Palo Alto, CA 650/326-7687 





HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 








VAT eS RETA i 


Sell Seunset in Your” 


selling power to work fot 
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Home Improvemer ke. 
Garden Centers, 
here’s your chane 


ehigh profits 
¢ quaranteed sales jt: 
free display racksi.. 
free shipping 


Put Sunset’s reputation’ Ps 


CALL NOW! & 
1-800-435-50(": 


(8-5 pm EST) | 
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se call 1-800-222-9404 










Proudly featuring the 
Ermitage by 
Transtherm® Caves. 


Replicates conditions | 
normaly found only in 
natural caves. 


Storing 240 
bottles for only 
1745°°. 
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hure Now 3 Showrooms open to serve you! 


0-595-9663 


1-866-595-9663 Toll Free 


Sonoma Wine Hardware _ The Wine Appreciation Guild Napa Valley Wine Hardware 
Toll Free: 866-231-9463 Toll Free: 800-231-9463 Toll Free: 866-61 1-WINE 
Phone: 707-939-1694 Phone: 650-866-3020 Phone: 707-967-5503 
Fax: 707-939-0130 Fax: 650-866-3513 Fax: 707-967-5506 


deplankflooring.com 





fing Name in Wide Plank Flooring 


vi ee 
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Names You Trust. a 
SI 
1) Q} 
off plus off} ©! 
Mention code B52 Qa 1 
ed Low Price - Free Shipping 5! 


> Catalogs and Samples 


[ATIONAL 


INDS & WALLPAPER 


800-477-8000 


tionalDecorating.com 
} MOHAWK and more! 


essarily be the price at which the product is sold in your market 
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MANUFACTURER 
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Cuisinart KitchenAid’ BRAUN 


BoNJouR. Oster KRUPS 


ee 


CULINARY PARTS 


1-800-543-7549 
www.culinaryparts.com 
M-F 6am - 6pm, Sat. 7am - 4pm, 
Sun 8am - 4pm PST 


Hand-crafted 
select lodgepole pine 





Premium lacquer finish 





Choice of over 100 ec 

items res Mention this ad 
ees and receive 20% off 

Factory direct a- fe = = through 11/30/01 











Pai 


if 
MIRO EGA LOS 


SPECIALIZING IN POST & BEAM CONSTRUCTION 
FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN e CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
CONSTRUCTION MATERIALS ¢ FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


T TEAMS FOR 

DENCE... 
jassistance dogs to 
n disabilities 
lindness. 
can pulla 
Ichair, turn 
ts on and off, 
ts, open doors, push elevator 





o< SAVE THIS NUMBER...IT 














1.888.546.9663 
www.linwoodhomes.com 




















ong other tasks. STI provides 
olutely free. 

information on joining our team, 
member or sponsor, or applying 
yourself or someone you know, 











TEAMS FOR 

‘DENCE, INC. 

of Assistance Dogs 

| Perris, Calif. 92572-1329 





Weather’s Great! 
Maximum ’s full line 

of matched instruments 

with 6'/2” solid brass cases 

make great gifts — for yourself 


or friends. For a copy of our 

catalog, contact Maximum, Inc., 30ST Barnet 

30ulevard. New Bedford, MA 02745. Call us 
today: 508-995-2200 


WWw.maximum-inc.com 





NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 


— over 100 full colour designs — 


sh Nes ¢ 

i eh RT 
on pee! ie wiiaa' 
testi a 
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Live Your Dream. 
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houseboat - anywhere! 
° Stainless steel ® * Odor-free 
° Waterless 





° + No composting mess or hassle 
° Incinerates v waste to clean ash! 


800-527-5551 For Free Brochure 


Pee Cunt! 
2639 Andjon e Dallas, Texas 75220 


www.incinolet.com 





Pee M CS 


Station Come: 


{ | Haws ican 
QUICK-ViEW ICONS Sit 


forecast at a glance. 


Moving ticker tape display 
gives more details. 


Monitor temnerature SUNO111 
| humidity, wind, rain, and more. 


barometric pressu 
On-screen graphirig fur every sensor. 
Wireless or cabled, starting at just $495! 

Order now, or ask for your FREE catalog. 


Davis Instruinents 
3465 Diablo Ave, Hay\ard 
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Enjoy the convenience of INGINOLET 
anywhere — home, cabin, office, barn, 


° Easy installation 


ie | 


,CA 94545 
800-678-3669 * www. iavisnet.com 


How DID YOU EVER 
LIVE WITHOUT ONE? 








Sterling, Plated & Stainless Flatwaj 
at very affordable prices. 
New China & Crystal also availabl 





Lion by Wallace 
Brand new 4 piece setting $14! 
(Knife, Fork, Salad Fork, Tsp) 























800-262-3134 
Fax 727-586-0822 






The Homewaiter'"/5. It's fully automatic. And it carries 
loads up to 75-lbs. So whether it’s groceries, wine bot- 
tles or laundry, the Homewaiter 75 can help you trans- 
port things from floor to floor at the touch of a button. 


INCLINATOR 


COMPANY OF AMERICA 
® 


MISSING A PIE | 
OF YOUR PATTE 


Replace pieces or add to your sterling sil 
at up to 75% off retail. We specialize 
in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 
inventory of your sterling pattern. 
(We buy sterling silver, with a careful 
appraisal for maximum value.) 


BeverlyBremer 


SILVER SHOP 


404-261-4009 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 303¢ 















For free information, call 


1-800-456-1329 

or write to: Dept. 20, PO Box 1557 

Harrisburg, PA 17105-1557 

e-mail: isales@inclinator.com wvww..inclinator.com 
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KKK KR ale UJ) a 
America’s #1 Choice for 8 5 5 

Wallpaper, mysO Retail 


Take An Extra 
Blinds & More! 10% OFF 
You'll never find a reason 


CODE: SUD1 
to buy from anyone else! 
We guarantee it! 





















100% Satisfaction 
Steve Katzman, President vs Guaranteed! 


American 
Blind and Wallpaper Factory 


1-800-567-2047 
Decorating so easy, it's fun! FREE UPS Shipping!* 
FAX 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 


Call or click 24 hours a day, 7 days a week. 


All major credit cards, money orders & checks accepted 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 








Statewide Toll Free: 
Serving Your Community 20 Years 


FREE MEASURING SER} i 
Factory Direct Table Pad Co. ww) » 





*Ask for Details. **$2 shipping & handling for wallpaper catalog only. 


> MIRRORSPLU; 


, 
( * 













Your worldwide source for 
\ ‘ Mirrors up to 8X magnificatic 

styles for the Vanity, Wall, Tra 
Shipped within 48 hours & fie) 


WWW.MIRRORSPLUS.(| 
Tel: (888) 227-640 


Holiday ARee 


Popcorn in a Holida} 


ds _ 
POPCORN SHOPP |< 





Ween OREGON DOME 


Complete, Flexible & Affordable 


Catalog $15¢ Video $10¢ Construction Guide $42.95 
25331 Jeans Rd., Veneta, OR 97487 


OREGON @ DOME, INC. 
www.domes.com ‘s, 1-800-572-8943 







Call for an order form: Telephone/Fax 541 





se call 1-800-222-9404 


‘ortable 
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Toe 


he 


nteed Quality and Service 


rect from America’s oldest and largest 
id company. 30-year limited warranty. 


| 7237 Sorlty ¥ rss eap co, 


) orn 


29, Greensboro, NC 27420 Dept.TU 
‘EPLACE (1-800-737-5223) 


ww.replacements.com 


4 FN 


FREE Product Info Kit: 
-800-444-0778 


“ALL MAJOR 
CREDIT CARDS 
ACCEPTED 


= 
GUARDIAN 


CUSTOM PRODUCTS 


t. 1923 www. quardian-tablepad.com | 
: eo. ef 
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Step up toa Spiral stait that’s right for you. 


is 


ame SC 
re eT a 
> “The Furniture ert Se 
aa RLU 
arm eras ce 


: SETA 
be Ns is Ly} 
Metal Spirals Oak Spirals 


from es from 


erat *1575 


SF TTS SETTLES 
3'6" to 7'0" i 4'0" to 6'0" 

CS i 7. ae 
Units f i Construction 


ee i 
ain) 


SIT 


Bt 
4'0" to 6'0" 
SSO TL are 
STAC 

















The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 





Call for the FREE color Catalog & Price List: 
D-/4L/ Ask for Ext. S01 


or visit our Web Site at www.ThelronShop. com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA « Sarasota, FL * Houston, TX ¢ Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 





©2000 The Iron Shop 








Hoop Dreams. 


At last. Comfortable earrings for unpierced ears. | 
Gently spring-loaded, classic 18k gold hoops. 


pit 





495 X-Larae 1 your personal jeweler 
Major credit card 800 484.1235 code 1723 


www.canadianindianart.com 


Salmon Family by Marvin Dana Baker 


The higher your energy costs, 
the more you need Bosch. 






Cut energy costs as much as 50% with a Bosch AquaStar water heater. 
Finally, a water heater that delivers big energy savings without compromising 

: ; 2 
performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy * 
only when you're actually using hot water. Plus, it delivers endless hot water and is 
compact enough to hang on a wall. To learn which AquaStar is right for you, 


call or visit our Web site today. 


CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONT 





ASSM1101 


www.ControlledEnergy.com/ss | 800-642-3199 
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Unset Classifieds 





2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 
email:mkavula@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 
for typographical errors or response. 





ADVENTURE TRAVEL 





BAJA’S FRIENDLY WHALES! 
FEBRUARY/MARCH. ECOTOURS 
SINCE 1966. 800-726-7231 
www.bajasfrontiertours.com 





APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 


FANTASTICALLY FUN FLEECE. 
Individually, artfully crafted. Unforgettable 
Rozwear. www.rozwear.com (360) 376-3788. 


FILSON - Ruggedly built clothing, footwear, 
luggage, and headwear. Crafted in USA of 
highest quality all natural fabrics since 1897. 
Uses include travel, photography, birding, 
camping, leisure. For dealer or catalog call 
1-800-624-0201; mention SUO. Online 


www.filson.com 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 


HOLIDAY ORDERS now 
for UGG’s, Haflinger’s, Birkenstock’s, 
Dansko’s, Merrell’s, Born’s & more! 
www.woodscove.com 888-376-3763. 


a I SS TS 
AD 
\RTS/ANTI 


OLLECTIBLES 
INTERNETARTAUC} 





Taking 


;.COM is 


currently featuring sculptor Norman 
Grochowski. Piece is valued at over 
$350,000. For more information contact Steven 


Roach at sroach' yetartauctions.com 


To view the piece: ww, wtauctions.com/ 


sculptors/grochowski.h 





BLINDS/SHUTT =!iS 
TODAY’S WINDOW FASHIONS® 
Buy Wood Blinds/Vinyl Shi 


franchise locations or online. FRI inded 


S trom 


corners, “no-holes” privacy option 


www.todaysblinds.com 1-877-99TODAY. 
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CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 





Carpet Brokers. 





BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 
www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com 

SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 2823 Central Ave., 
St. Petersburg, FL 33713. 1-800-900-2557 
or 1-727-328-0557 www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 

800-562-2655: SHOP 
www.chinareplacements.com for 


online: 


discontinued China, Crystal and Flatware. 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 
1-888-567-8185. 





CHRISTMAS TREES 


CHRISTMAS TREES 
www-holidaytohome.com_ Bring 
Christmas to your doorstep with a quality 
fresh cut tree and wreath. Free Shipping 


800-438-3304. 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
western sandstone. 
www.CreationsU.com 1-800-543-2610. 





absorbent 





CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 





DECORATIVE ACCESSORIES 


SOUTHWEST STYLE home decor 
products and 





ideas, rugs online. 


www.casastyle.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





FENG SHUI 


TRANSFORMATION BY DESIGN - 
Essential Feng Shui Consultations - Brochure - 
805-730-1484 lonistarr@earthlink.net 





FINANCIAL 





CREDIT CARD DEBT? REDUCE 
INTEREST! LOWER PAYMENTS! 
Not for Profit organization can help. 
Start becoming debt free - call 
DEBT REDUCTION SERVICES 
today. Toll-Free 1-877-688-3328. 
www.DebtReductionServices.com 


GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext (4972). 


FLOORING 


Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 





800-283-6038 www.authenticpinefloors.com 





FURNITURE 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 





delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


1-800-714-4448, FURNITURE DIRECT 
ee Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes, www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www.WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings on 
brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com 





FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 


sweet peas. 


Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


GOURMET FOODS 


100% HAWAIIAN COFFEE perfect for gifts 
and everyday. www.hawaiiancoffeetraders.com 
1-800-529-8141. 
























BUY QUALITY SWEET 
direct from third genera 
BuySweetPotatoes.com 


HOT! HOT! HO 
Jalapeno seasoning, dry sals 
chili mix. $3.99 each or aj 
+ $3 S&H. www.jotprod 
1-800-269-0740 pin 23. 


SMOKED SALMON an 
Villa Tatra Colorado 1-8€ 


www.villatatra.com 
—_—_—_—— eee ES ee 


HELP WANTEI 


EASY WORK! EXCEL { 
Assemble Products At Hon} 
Free 1-800-467-5566 Ext. 117) 


| 
HOME DECOF. 


HANDWOVEN SOUTH") 
Rugs, Pillows, Ay 
Ironwork, Woodworks § 


www.HomeDecorOfTheWe! 


HOME FURNISHIW 


PATIO FURNITURE - low § 
prices - quick delivery - mé 
(800) 288-1086 - www.thegard 


REAL ESTATE 


a 


AFFORDABLE BIG ISI 
2BR/1BA, level fenced-in y 
chair accessible. $49,500 919- 


IDAHO, WASHINGTON, I 
small to large acreages. Owner ¢ 
terms. (800) 942-5363. Roc. 
www.rockymountainland.com ‘| 


KERNVILLE MOTEL | 
Charming historic lodge on b¥ 
River, California. $495,000 (7\j 
or RiverViewL @aol.com 


NEW MEXICO SW Adobe!’ 
acres at edge of Gila Natic) 

Broker owned. (505) 772-5 
diac @ gilanet.com 


TIMESHARE FOR Sale. 
Weeks. R.C.I. Resort. Asking 


Both. 602-417-0175. 
on 


RETIREMENT LIV 
FIELDSTONE PLACE an / 


Community in Lynden Washil 
Star Golf Course, Free Golf} 


Included. Call 1-800-354-1196 


yr 


bah 


































b tS0 














Mature Living Choices - Senio} 
A FREE color magazine featul a 
choices specifically for people 5¢} 
coast to coast. Call 1-800-222-'} 





| 
ROMANTIC FOOL 


eee 


BODY HONEY, Body Syruq) 
Foods and Gifts. 1-800-2) Fi 
www.ohhh-yes.com { 





THER PRODUCTS 


NTAGE Weather Stations, 
Prices, Professional 
eather Systems Company, 


ems.com 877-249-4771. 


TRAVEL 


OUNT CRUISE GUIDE. 
ares major ships itineraries 
www.alaska-cruises.org 

































ONTEREY PENINSULA 


SAVINGS: 
oupons for all your favorite 


Download 


odgings, and Merchants on the 
insula. www.ezfreebee.com 


L/SPECIAL EVENT 


Anzona, Come Celebrate! 
nowbird Jamboree Festival. 
d 10, www.havasuchamber.com 
hamber.com 928-855-4115. 


ATION RENTALS 


Direct Ski Accommodations: 
Peaks, Big White, BC: 
Properties, locations, value, 
ustomer support! Discount 
ities, ski school. Searchable 
les, photos, online reservations, 
ents, resort info, maps. Book 
: list properties, destinations! 
00, info @alluradirect.com 
Direct.com 

ATION RENTALS on the 
d/cyberrentals.com Homes, 
direct from owners, color photos 
*s. Or call 1-800-628-0558 for 
ampler. 


CALIFORNIA 


ONT PRIVATE 
onterey to Santa Cruz. Info 


Home. 


SAN DIEGO, miles 
lly equipped condominiums, 
Schure, 800-248-5262. 
frontsandiego.com 


onthly vacation homes close 
ach. Fouratt-Simmons R.E. 
9, www.fouratt-simmons.com 


ISLAND - Your quick 
all seasons. Catalina Island 
800-631-5280 
avacations.com | 


Rentals. 


D Coast Beachfront Vacation 
fireplaces. 1-800-359-4649. 
properties.com 


SEACH SAN DIEGO Ocean 
furnished vacation condos. 
Decues, beaches & views. 
elcome. Day/Week/Month 
hes.com (800) 779-7263. 


SAN DIEGO-PACIFIC BEACH Brand 
new S5BR/SBA 5,000 sq. ft. home with 
pool/spa and unbelievable panoramic 
Lights, 
Pacific Ocean, La Joila. See virtual tour 
PBCASTLE.COM 

SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 


SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.edwardiiinn.com 

SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.4tahoegroups.com 

SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo Weekly/ 
Monthly furnished rentals. 310-373-3599 
or WWW.marineviewmanagement.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


www.durango-colorado-vacation.com BIG 
MOUNTAIN Views, River, Pond. 13 
acres, 4Bed, 2Bath. 


HAWAII 


KAUAL POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


views. City Mission Bay, 


BIG ISLAND, 3BR hideaway on 2.7 acres 
overlooking Kailua-Kona. 1-808-322-2912 


or www.keauhouhideaway.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.vi-great-vacations.com/rentals/ 


HAWAIIS BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

Kaanapali Alii Resort luxury accommodations 
photos available! REDUCED RATES Maui 
Beachfront Rentals representing individual 
owners 888-661-7200, mauibeachfront.com 


KAUAI BEACHFRONT VACATIONS 

Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 


To advertise call 1-800-542-5585 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 

KAUAI, HAWAII’S Garden 


Barefoot Hideaways vacation rentals. 


Isle. 


http://www.barefoothideaways.com 
1-888-944-8015. 


KAUAT POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI, POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 
www.poipu-kapili.com 1-800-443-7714. 


KAUAT POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront Coastline 
Toll-Free 866-641-6900 


www.coastlinecottages.com 


Cottages 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


WWw.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


Kona, PRIVATE RETREAT, ocean 
views, 4BR furnished. $2800/mo 6+mo 
lease. 1-650-575-8313. 


MAUI BEACHFRONT Condo 
2BR/2BA. Speciacular. $700/$1295 Week. 
888-757-8780 


www.mauicondo.org 


Owner Brochure 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent/ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 
(800) 905-8424 x24. 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI - Private luxury 5BR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 
800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409 www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3BR2BA. Walk to everything! (800) 707-4599. 
Fabulous!! www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @aol.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8 206-617-2794 Email: 
melianei @ yahoo.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


OAHU/NORTH SHORE old-style 
beachhouse 1BR/1BA $150/night. Second 
BR available. Near Banzai Pipeline 
(877) 423-2225 beback @lava.net 


IDAHO 


SUN VALLEY’S High Country Resort 
Properties - Homes, Condos, Unique 


Retreats. Wide array of choices and 
prices. Call 1-800-726-7076, on-line 
www.svliving.com/highcountry 


NEW MEXICO 


SANTA FE, CASA TENORIO Close to 
everything. Charm, privacy, location. Sleeps 8. 
1-800-746-8222, www.fpmrents.com 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
hot tub, reasonable, 800-455-3650, 
www-.sfcasitas.go.cc 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on lake. 1-800-255-6936, 
www.rfry.com 


07-4 TN By.) 


WHISTLER, B.C., Luxury vacation 
homes with private settings, hot tubs, 
and all amenities. Reserved underground 
parking at the ski lifts. Call 1-866-938-4646 
or visit www.nicknorth.com 


Nieto a 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 
www.cabovillas.com 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 
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By Elaine Johnson ¢ Photograph by Douglas Merriam 





Mr. Mushroom 


# “You don’t hunt for Oregon truffles with pigs or dogs,” 
explains Jack Czarnecki as he traipses through a Douglas fir 
forest. “You go with a rake in one hand and a prayer book 


, 


in the other, and you poke around a lot.” * Czarnecki’s 
knowledge is well earned. As mycological expert, cook- 
bo hef-owner of the Joel Palmer House in 
Dayton, Oregon, ‘necki has transformed Northwestern 
fungus from oddity inary treasure. *In 1996, Czar- 
necki his wife, Heidi, sold their 80-year-old family 
restaurai: *ennsylvania and traveled west in search of a 
locale “whe: uld combine the round, rich flavors of 


Pinot Noir with :oms.” They found this Eden in the 





WESTERN hs 













Willamette Valley. * Today Czarnecki’s restaurant || 
occupies a classical revival home built in 1853 by ¢ 
pioneer Palmer) ranks among the best in the 
west. * As Czarnecki cleans his day’s haul, he expla’ 
evening menu. “We’ll have a three-mushroom tart 
with fresh and dried cepes. Then Ill shave the truffle 
beef Stroganoff and loin of elk with marionberry, 
People always say, ‘Too bad you can’t put mushrot 
dessert.’ For them, we have a surprise: cheesecake 
with a candy cap mushroom sauce. It tastes just like 
syrup.” Joel Palmer House, 600 Ferry St., Daytoi 
(503) 864-2995 or www.joelpalmerhouse.com. 
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NOT THAT YOU WOULD. BUT YOU COULD. 


Nissan, the Nissan Logo, DRIVEN and Nissan Model Names are Nissan trademarks. ©2001 Nissan North America, Inc. Tread Lightly! Please. 


THE If frozen feet and crinkled toes are taking the allure out of fly-fishing, try adding th 
240-HP NISSAN Pathfinder to your tackle box. With the surefootedness of its state-of-the-art All-Mox 
PATHFINDER powerful 3.5-liter 240-horsepower V6 engine, you'll have the strength underfoot t: 














iE 


speaker Bose audio 


the 2002 Nissan Pathfinder is one piece 
326-9116 or visit NissanDriven.com. 
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nent you'll never want to be without. To find out more, call 800- 
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J In icy streams all day will seem downright inviting. In short 
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the eternally your 
Staythat way. 









Do the things you love to do. Learn new things. Or if you choose, do nothiif} 


. a 
all. At www.mysuncity.com/now discover an active adult lifestyle designe} 


| 


folks just like you, age 55 or better, who want a beautiful home and the fret 


to choose the ways they want to live on. 


CALIFORNIA:NEVADA:ARIZONA:TEXAS:ILLINOIS:SOW 


Del Webb Corporation. 600! Nord: 24th St, Phoenix,AZ 85016.At least one resident must be 55 years of age or better and additional restrictions apply. Community Association} 
+i fees for golf required, Some golf faciliries are privately owned and operated. Not an offer of CA, IL or TX to CT, NJ or NY residents. NY # H970032, H940021; 990007 and 99-00 
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our FREE Sun City Lifestyle Guide, log on or call 1-877-627-9686. 


plained maaan 





pr the homeowners’ associations are in offering plans available from sponsor. “Operating in FL as Spruce Creek Communities, not as a Sun City. Warning: The CA Dept. of Real Estate has not 
Mined or qualified communities outside CA Void where prohibited. ©200! Del Webb Corporation NA-MA-SS-612-01 
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If SANTA HAD HIS CHOICE 
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CHOCOLATES 
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WouLD BE LEFT By THR FIREPLACE. 





signature milk chocolates, featuring 


For eighty holiday seasons, a gift of 






See's Candies has brought smiles favorites like Chocolate Butter, 


to those receiving it—whether it’s Cocoanut, Mocha and Bordeaux: 

our bright and cheery Christmas See’s is happy to be a part of so 

Tin, or a | |). assortment of See’s many families’ holiday celebrations. 
Fo, shop locations or mail orders, call 800-347-7337 or visit www.sees.com 
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MMMUIKS 20.0... 5 0... eee 22 


places to stretch your legs in Northern 
ia, from Marin County to Carmel. 


many faces of ivy.......... a2 


to love this trouble-free plant for its 
ndless variety of colorful foliage. 

| 
| 


stmas around the West...75 


corating ideas and festive menus, we 
e the places we call home, from a 
cottage to a high-country cabin. 


— 


meal retreats ............... 90 


1e holidays at secluded getaways in 
‘ia, Oregon, and beyond. 








favorite cookies ... 1 


prizewinners, including 
read shaped as snowflakes 
on page 136), highlight the 
avors of the season. 









‘oto by James Carrier 
ing by Karen Shinto 
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A day for big hills. 





© Hormel Foods Corporation 2001’ 
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lemon & garlic pork 





It’s a day iy caring. 


A day to help those in 
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p Over the aa decade HORMEL | 
as gwen away CURE 81°hams to those less fortunate. This 
mete us vi the season, we're doing it again with your ap 











Black Label’ Bacon 
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nd a day for something special from HORMEL” FOODS. 


Ee vee: 
* > 


? Today OOO 


aply buy your HORMEL products at your local participating 

and the purchase will go towards the donation of CURE 81" hams 
vod banks and other nonprofit charities nationwide. Together, we 
' can make every day this season feel like a holiday. 
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& NORTHERN CALIFORNIA TRAVEL GUIDE: 
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Recipe index 
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engraved compass for voyage that fell through in 1972: 
NIV, 





bottle of wine for voyage you had to cancel in 1985: 
$65 


setting sail: 
priceless 


©2001 MasterCard International Incorporated 


Don’t know your port from starboard? We'll give you a free skipper for your voyage when you 
use your MasterCard” to chat a Sunsail Yacht. (Or a free yacht upgrade if you're an old sea dog.) 
So come sign up with MasterCard Exclusives Online™ at mastercard.com | 


\there are some things money can’t buy. WERGI@]@) for everything else there’s MasterCard™ 























From the Editor 


By Katie Tamony 


CHRISTINA SCHMIDHOFER 





Getting closer 


= Last year I had this crazy idea to take a family vacation to 
Mexico right before Christmas. We would even take my 
parents along, because they’d never been to Puerto Va- 
llarta. I figured the timing would be a good incentive to 
get my holiday shopping done early, and that the vacation 
would relax us just when we needed it most, before the 
onslaught of extended family. Surprisingly, it worked. And 
we discovered that being together away from home made 
us feel closer, making the holiday richer than I expected. 

By the fourth day, my daughters had almost talked my 
dad into parasailing from the beach, my mother and I had 
navigated the bus route into town for shopping, and my 
husband had covertly arranged a romantic dinner for us at 
a clifftop restaurant. Mom and Dad took the kids to a fi- 
esta, and we escaped to a lookout where we watched the 
sun float gently down into the Pacific. That strange, mall- 
induced stress I usually feel at the holidays was missing. 

More than ever, a peaceful trip sounds inviting this year. 
Someplace not too far from home. That’s the idea behind 
our “Peace on Earth” story starting on page 90. Our travel 
editors have found places where you can enjoy the quiet 
of winter and relax away from crowds. We chose places all 
around the West, some where you can stretch your legs by 
skiing or horseback riding, others where you can just 
stretch in front of a cozy fire. Whatever your plans this 
year, all of us at Szset wish you happy holidays. 


committed to giving you close-to- 
home travel ideas. P:it if you want to venture out of your 


region, visit www.sunset.com for travel articles from the 
editions we publish for other areas of the West. 


PS. As always, Sunse: 
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We have everything the special person in your life needs to improve their home. 






That's why the Lowe's Gift Card 1s such a great gift-giving idea. Whether it’s some- 


thing for the home, lawn or garden, we've got it all under one roof and at guaranteed 





Home Improvement Warehouse 


ee 


low prices!” Stop by or visit us at lowes.com to purchase a Lowe's Gift Card. And ae eae ee 
let us help you brighten the day of a special someone in your life. Improving Home Improvement 
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) “See store for details. © 2001 by Lowe's®. All rights reserved. Lowe's and the gable design are registered trademarks of LF Corporation 
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‘@Publish more success 
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TOYOTA 


Sometimes it takes a great idea to give 
power to good intentions. We think the 
National Center for Family Literacy is a 
great idea, and that’s why Toyota is proud 
to be one of its major supporters. 


NCFL is the leader in parent-child learning. 
It's a powerful way to develop learning 
skills in young children by helping 
disadvantaged parents complete their 
own education and learn important life 
skills at the same time. Parents and kids 
study together, play together, become 
motivated to succeed together. 


Toyota has provided support to more 
than 150 family literacy programs across 
America, helping to break the generation 
to generation cycle of underachievement 
and poverty. By supporting NCFL, we hope 
that the book on missed opportunities 
will one day be closed forever. 


To learn more about the great work of 
NCEL, visit www.famlit.org. 


www.toyota.com/tomorrow 


RN ee i: ty, 






















































Open House 


etters from our readers 





BROWN CANNON III 


More Seattle landmarks 
You showed one of my favorite spots in “Seattle 2001” (Oc- 
tober, page 96), but didn’t identify the location. Your 
photo captures someone watching Pike Place Market 
come to life over an early-morning double latte and crois- 
sant at Le Panier Very French Bakery. In my unbiased opin- 
ion (all right, my husband, Thierry Mougin, is the baker 
and co-owner), Le Panier turns Out amazing croissants, 
pains au chocolat, baguettes, tarts, and other treats. 
Other bakeries not to miss, if one is in the neighbor- 
hood, are Essential Baking Company in Fremont and La 
Panzanella on Capitol Hill. 


Stacey Jones 
SEATTLE 


We just returned from a weeklong visit to Seattle and all 
of the sites mentioned in your article. We stayed at the 
wonderful Edgewater Hotel, recently renovated, which is 
located right on the waterfront. Its claim to fame: It is the 
hotel where the Beatles stayed and fished out of their win- 
dow while on their 1960s U.S. tour. 


Patty Anderson 
FREMONT, CA 


Solar power has trade-offs too 

Solar power advocacy, as in “Produce Your Own Electric 
Power” by Peter ©. Whiteley (October, page 142), is inac- 
curate in claiming that no pollution is produced. To eval- 
uate photovoltaic power, we must evaluate the pollution 
produced over the fui! life cycle of the devices, including 
the mining of silicon, refining and production of the cells, 
transportation to pont of use, and recycling at end of use. 
There are trade-offs 1 every choice, which are glossed 


over in advocacy for ' en” power sources. 


David Janecky 
Los ALAMOS, NM 
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Low-e glass: Don’t build home 
without it _ , 
In your article “2001-2002 Western Home A 
(October, page 111), double glazing is mentione 
energy-efficiency feature. That’s not saying mi 
almost all new construction uses double glazing 
is news about today’s windows, in addition t 
energy-efficient frame materials, is the incredible} 
in the use of low-e glass coatings. These produ 
cut the solar heat gain by 50 percent and reduce 
exchange by 33 percent, with virtually no impact) 
window’s appearance, while significantly reduci 
ing and heating loads. My advice: Don’t build a 
without low-e glass. 
Ket 
Editor’s note: You can also apply low-e films to e 
windows, as we reported in the November issu 
“Ways to Winterize Your Windows,” page 122, 0 
www.sunset.com/home/energywise. html). 










Hawaii falls, 
revisited 

I was pleasantly sur- 
prised to see Akaka 
Falls included in “The 
West’s Best Water- 
falls” (March, page 
114). I was fortunate 
enough to visit the 
Big Island and my 
father included Akaka 
Falls on our tour. 
Enclosed is one of 
my photos [right] 
that conveys the awe- 
inspiring show. 


Eve Grueter 
SAUSALITO, CA 


To find articles mentioned here and thousa 
other recipes and stories, visit www.sunset.co 


Send letters to Open House, Sunset Magazine, 80 W 
Rd., Menlo Park, CA 94025; fax them to (650) 327; 
or e-mail openhbouse@sunset.com. Include yout 


name, hometown, and daytime telephone number 


rs 


New Norwegian Star 


se Hawaii’s only 7-day ship 
le a 7 - tnd 5 
1 balconies from $899 


' ever been a better way to see Hawaii. Our new Norwegian Star 
rpose-built for Freestyle Cruising™ and designed specifically to cruise 
ha State. You'll find over 500 staterooms and suites featuring private 
: balconies so you can enjoy Hawaii’s majestic coastline. 
aie _ There are also 10 different restaurants, new activities, 
increased service and flexible 7-day itineraries. Depart 
from Maui or Honolulu and visit the four major Hawaiian 
Islands and the Pacific hideaway of Fanning Island. For 


a brochure, see your travel agent or call today. 


. Ect 2002 scilings. Fare is envise onlyfor an Inside Stctercom, per person, double occupancy and includes non-commissionable fares. 
- not included. Offer is based on availability, capacity controlled and not combinable with other offers. Subject to change or 
but nolice and may be withdrawn ct any time. Other restriciions may opply. Ships’ Registry: Bohomas ©2001) Norwegian Cruise Line 
a 


paearen 
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1.800.327.7030 
www.nci.com 
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Best of the West 


By Jerry Anne Di Vecchio e Photograph by James Carrier 


Waters of life 


Luscious winter warmers are a specialty 
of Western vintners and distillers 






Fruit essence comes through in fortified raspberry wine (left), clear plum eau-de-vie, and golden pear brandy. We! 


@ In 1982, Alsace-born Jorg Rupf brought fruit-intense 
eaux-de-vie, once the exclusive domain of European dis- 
tillers, to the West when he made a classic Poire William. 
On a cold winter night, this fiery, smooth essence of 
pears, clear as a mountain stream yet lusciously redolent 
of ripe fruit, is a welcome warmer. During the holidays 
especially, eaux-de-vie (waters of life)—and the closely 
related fruit liqueurs and grappas—can hit just the 
right note either served after dinner or given as a gift. 

Of course, Rupf’s first effort only hinted at the inspired 
potential of digestifs that, since they are both fermented 
and distilled, bridge the very different arts of winemaking 
and distiilatic \t St. George Spirits, based in Alameda, 
California, Rup! s cau-de-vie selection now includes fram- 
boise (raspb: kirsch (cherry), and quince. He also 
produces fruit ; liqueurs, lower in alcohol and made 
cherry wines fortified with eaux-de- 
rotent, dry, fruity grappa. Grappa— 

‘version of it marc—is a type of 


of pear, raspbei 
vie, as well as a 
the French call a 
brandy that is disti om grape pomace, the skins and 
stems left over after , s are crushed for wine. 

ourred other winemakers and 


iy the West leads the nation 


Rupf’s success quic 
distillers to experiment 
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‘| ' 
in producing flavorful and innovative fruit bra! isn 


liqueurs, and fortified wines. i 

Clear Creek Distillery in Portland not only ma ke oy th 
eau-de-vie, but the most expensive bottling comes )) hime. 
pear in the bottle. Bonny Doon Vineyard of Santa), i 
uses grape spirits to fortify Framboise, its raspberry | bt 
Spirit of Elysium is an aromatic distilled “immé HS 
brandy—it isn’t aged in oak—made from blackm# — 
grapes by Quady Winery in Madera, California. At} 
Winery in Buellton, California, one special eau-de-vie 
a native wild plum has such a delicate fragrance of 
that you almost want to dab a drop behind your ea td 

Made in small batches and mostly using tradi 
alembic stills, these treats range in price from $10) 
375-milliliter bottle of grappa to more than $80 for 
pear eau-de-vie. They can also be hard to find; loc} 
them in fine wine shops or contact the producer. 
Bonny Doon Vineyard: (831) 425-3625 of | 
bonnydoonvineyard.com. Clear Creek Distillery: 
248-9470 or www.clearcreekdistillery.;com. Mosby Wii! Dues 
(805) 688-2415 or www.mosbywines.com. Quady Wif.... 
(559) 673-8068 or www.quadywinery.com. St. Ge 
Spirits: (510) 769-1601 or www:stgeorgespirits.com. %) . 


é 
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Enjoy the perfect cup of Starbucks 
coffee in your own kitchen 

Imagine it. Early morning and you're at 
home, relaxed, content. A warm mug is In 
your hand. And that steaming Starbucks* 
coffee aroma is rising from it. Now that 
fresh, coffeehouse taste can be as close 
as your own kitchen every morning. 

ucks Encore® home delivery service brings our 

se direct from the roaster to your door, so you 
enjoy the taste of Starbucks coffee right in your 
home. You can change your order or delivery 
dule at any time. To get you started we will ship 
pne 1-lb. bag of Starbucks Encanta Blend” coffee 

st $10.95, plus $2.95 shipping and handling. 


1 
— 4 













. er Code: 218-102 
Item No: EN5041 





Free ait toi new cue if you enroll now 


Sign up today for Starbucks Encore® and we’ll also send you a free welcome 
gift that is yours to keep — two stainless steel travel mugs ($44 value). 
To enjoy the taste of Starbucks coffee when you’re on the go, just pour 
your morning brew into one of these durable, thermal tumblers. 


Call 1-800-STARBUC (1-800-782-7282) 
or visit www.starbucks.com/encore206 
to start your membership online. 


Questions? Call us and one of our customer service cenieeE aves Ww will be Happy to help you. 





With fresh-roasted Starbucks coffee delivered right to your door 


More exclusive benefits for 

Starbucks Encore® members 

e Convenience and flexibility. You set your own 
delivery schedule and you can change your order 
to try different coffees as frequently as you like. 

e Special blends you can’t buy anywhere else. 
Your first shipment will come with Starbucks 
Encanta Blend® — our smooth, rich, all-day-long 
coffee. And there are many more special coffees 
you will have the opportunity to try. 

¢ Discounts from the Starbucks Catalog. 
Starbucks Encore® members also save on brewing 
equipment, serveware, gift baskets and more. 


| LT ES PE EL SY FS em a a mS 
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=“Melaroucks Encore® Home Delivery: 1. Call 1-800-782-7282 and mention Offer Code: 218-102 2. Provide your name, address and credit card information to our customer 
“Hesentative. 3. We will send you one 1-lb bag of Starbucks Encanta Blend® coffee, along with your free gift, for just $10.95 (plus $2.95 shipping and handling). You may also 







of our other coffees, but the price may change. 4. Every five weeks thereafter, you'll receive two 1-Ib bags of coffee for the direct ship price of $21.90 (plus $2.95 shipping and 
Charges after the first shipment will depend on the type and amount of coffee you choose. 6. You can'change your coffee selection or delivery schedule or cancel your membership 


mf you receive your first shipment. This offer is applicable only to mail-order purchases and is not redeemable in our retail stores. Limit one membership per household. All 
1U. 'S. dollars. Sales tax will be added where applicable. Offer only good for new, first-time memberships and only for shipments to U.S. addresses. Offer expires 01/31/02 
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Western Wanderings 


By Peter Fish 


The voice of Christmas 


mw SPOKANE, WASHINGTON—In our house, the December 
ritual goes like this. We gather around the VCR, eggnogs in 
hand, and fidget until the movie begins. Opening scene: 
Christmas Eve 1944, the European theater, not far from 
the front lines. On an impromptu stage, two song-and- 
dance men in Santa hats soft-shoe for their fellow Gls. 
Then the dance number ends, and one of the hoofers 
steps forward. In a baritone of almost ethereal purity and 
strength he begins to sing, “I’m dreaming of ....” 

The dream is of a white 
Christmas; the singer is 
Bing Crosby. At one time, 
such identifying informa- 
tion would have been su- 
perfluous. But in the quar- 
ter century since his death, 
the singer has been pushed 
aside in favor of flashier en- 
tertainers. Now he is being 
rediscovered. 

“IT could listen to him for 
hours,” says Stephanie Ed- 
wards Plowman, curator of 
the Bing Crosby Collection 
at Gonzaga University in 
Spokane. 

The Bing Crosby Collec- 
tion is here because Harry 
Lillis 
Spokane boy; he 


“Bing” Crosby was a 
studied during school year: 7:30 A.M.— 
with the Jesuits at Gonzaga 
High School and later at Sat-Sun. Gonzaga University, 
Gonzaga University. He was _ Spokane; (509) 323-3847 (for 
pondering law school when 
he realized his weekend hours outside school year). 
passion—singing with a lo- 
cal five-piece band known 
as the Musicaladers—mattered more to him than being an 

torney. In 1925, at the age of 22, he hotfooted it to Los 
\ngeles and tried to break into show business. 

tie hit it big. He toured with jazz band leader Paul 
Whiteman, made a movie, sold records and more records 
(although his first gold record, Sweet Leilani, did not 
come until 1937). By the late 1930s he was among the 
nauon’s most popular radio personalities; by the 1940s 
vas one of Hollywood’s top stars. And all the time he 


is singing in a voice that friend Louis Armstrong likened 





Curator Stephanie Edwards Plowman, doyenne of the Crosby 


collection, handles Bing’s gold records with white gloves. 


Bing Crosby Collection at the 


Crosby Student Center. Hours 


12 A.M. Mon-Fri, 11 A.M.—12 A.M. 


information) or (509) 323-4097 (for 


to “gold being poured out of a cup.” 

Mementos from this career fill the Crosbyana} 
sheet music and gold records, posters from C 
Road movies with Bob Hope, and the Oscar he € 
Going My Way. 

There are reminders, of course, of Crosby’s bigg 2 
“White Christmas.” Irving Berlin wrote it for Crosby 
film, Holiday Inn; it seemed to tap into a nationa I 
for peace and hope in troubled times. “White Chr 
topped the music chal 
year, and did so ag 
1945 and 1947. In| 
Crosby starred in 4 
White Christmas, ia 
by the song, which | 
the top grossing m 
the year. Even today, 
Christmas stands as th 
selling record of all tin 

“Crosby is a great. p 
says Gary Giddins. 
critic for The Village 
Giddins this year pu 
Bing Crosby: A Pocke 

1 
Dreams, which has 
revive interest in the: ‘ 
“He could sing anything with authenticity, 4 
was an unparalleled interpreter of lyrics.” : 





TORSTEN KJELLSTRAND 


For Giddins, there is something else — 
Crosby: a niceness, an everyday-guy-ness. 
audiences adored him,” he says. “Especially 
ing through the Depression and World Wat 
was a guy people invested hopes and drean 

These qualities shine in the movie - 
Christmas. Through all the improbabil | 
plot, the mix-ups with Danny Kaye and Ve 
and Rosemary Clooney, through the lesser§ 
there he is, the boy from Spokane whose voice 
your heart and heals it again. 

Here in the Crosbyana Room, in the Crosby Studeé 
ter, Stephanie Plowman turns on a tape and Bing $ 
sing, “Don’t Fence Me In.” We listen for a while, $ 
Soon, at our house, White Christmas the movie willn 
end. Snow will at last fall on that Vermont inn, and Bi 
step forward a second time to sing the reprise of t 
song. And, even in troubled times, we'll feel that Chi 
is possible after all. 
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Lagle Peak is a trademark of Letver Vineyards 
A 2001 Letwer Vineyards 
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Cagle “Peahs 
MERLOT 
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LET FETZER 
TAKE YOU THERE: 


ei Site beyond ere lie thé er me % oe Ne ee ete 
—— Where the Sun.and soil and fog combine just SORE gee: 
to create theold, rich flavors of Fetzer Eagle Péak Verne 
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www.fetzer.com Please drink responsibly. 
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Take one or more as directed 
to ward off the effects of 
holiday celebrations 


By Ann Marie Brown 
Photographs by Sherry Tesler 


m You aspired to the lofty heights of modera- 
tion, but you landed with a belly flop in glut- 
tony. Your best intentions for skipping 
dessert and bypassing second helpings were 
waylaid by the siren call of an overflowing 
holiday table. Just like last year. But take 
heart: If self-restraint at the feast isn’t one of 
your virtues, a walk in the brisk air may help 
undo what you’ve overdone. 

While December will likely see rain, it 
also offers some of the year’s best hiking 
weather in foothill parks and near the coast. 
ya Near Carmel 
i , a m Soberanes Canyon and Rocky Ridge 

; Loop. There aren’t many places where you 
can see prickly pear cactus and redwood 
trees growing along the same trail, but that’s 
what you'll find in Soberanes Canyon. The 
trail starts by following a year-round creek at 
the base of steep coastal hills, cutting 
through stands of willow, cactus, and chap- 
arral. After ascending gently for a mile, you'll 
reach a cluster of redwoods and bay laurel 
perched beside the sandy pools of Sober- 
anes Creek. From here, you can retrace your 
steps or forge onward, climbing much more 
steeply to Rocky Ridge Trail. Turn left to 
loop back, enjoying bird’s-eye coastal views 


SANTA CRUZ 


OLD COVE LANDING TRAIL 


his walk in Wilder Ranch State Park offers copious rewards: jagged coastal 
ci bluffs, sandy beaches, seafaring history, and a hidden cave. From the trailhead, 
the ranch road makes a short, direct path to the rim of the headlands, then meanders 
west along the bluffs to the Old Cove Landing, and beyond that to a U-shaped 
beach with a cave. Return to the bluffs and follow Old Cove Landing Trail 0.3 mile 
farther. The next sandy cove is an ideal spot to settle in and watch the waves. 
WHERE: Parking is inside Wilder Ranch State Park. From Santa Cruz, take State 1 
north; 2 miles outside city limits, turn left into park. DISTANCE: 2.5 miles round trip. 
DIFFICULTY: Easy. COST: $3 day use. CONTACT: Wilder Ranch State Park: (831) 
423-9703 or (831) 426-0505. 
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as you crisscross the high bluffs. 
WHERE: Garrapata State Park is 9 
miles south of Carmel on State 1. Trail- 
head is on the east side of the highway 
near gate 13. Look for a line of cypress 
trees along the east side of the high- 
Way. DISTANCE: 2 miles round trip or 
a 6-mile loop. DIFFICULTY: Moderate 
for 2-mile option; moderate to strenu- 
ous for loop. cost: Free. CONTACT: 
(831) 624-4909. 


Fairfield/Suisun City 

g Rush Ranch Marsh Loop. Located 
in the Suisun Marsh on northeastern 
San Francisco Bay, 2,070-acre Rush 
Ranch is a place where people are far 
more than the birds—230 
species reside or pass through here. 


rare 


The Marsh Trail starts from the back 
side of the ranch’s visitor center and 
winds its way around a series of 
sloughs where you may spot a river 
otter. Don’t forget binoculars: Red- 
tailed hawks are frequently seen fly- 
ing over the tidal marsh and grass- 
lands, and you may also see northern 
harriers, osprey, barn owls, American 
kestrels, and golden eagles. 

WHERE: From I-80, take State 12 east 
4 miles to Grizzly Island Rd. and turn 
right; it’s 2.2 miles to Rush Ranch. 
DISTANCE: 2.2-mile loop. DIFFI- 
CULTY: Easy. FY!: Can be very muddy 
with uneven footing on levees when 
wet. COST: Free. CONTACT: Solano 
Land Trust: (707) 432-0150. 


Marin County 

= Benstein and Cataract Loop. AI- 
though close in miles, the hubbub 
of San Francisco is far away when 
you’re deep in the woodlands of Mt. 
Tamalpais. Take Cataract Trail from 
Rock Spring, bearing right immedi- 
ately on Benstein Trail. Benstein 
ascends steadily, joining briefly with 
Lagunitas—Rock Spring Fire Road, 
and then turns left back onto a foot- 
path. The path descends to Laurel 
ell Fire Road. Go left for 100 yards, 
Barth’s 


‘n turn left again 


treat, where you'll pick up the 


WOODSIDE 


TAFONI TRAIL 


ne of the main attractions of the 2,821-acre El Corte de Madera Creek 
Ci Preserve is its monolithic sandstone formations, called tafoni. Pick 
free trail map to help you negotiate the trail system that weaves through fir 
redwoods and to find the narrow footpath descending to the base of the 50 
high rock outcroppings, nearly hidden in the thick woods. Paths circle the r | 
allowing you to inspect their prolific nooks and crannies. iz 
WHERE: At State 92 and State 35 (Skyline Blvd.), drive 9 miles south on S 
DISTANCE: 4.4 miles round trip DIFFICULTY: Moderate. COST: Free. CO 
Midpeninsula Regional Open Space District: (650) 691-1200 or www.openspéE 


Mickey O’Brien Trail, which leads 
gently downhill to a junction with 
Cataract Trail; head left to return to 
Rock Spring. 

WHERE: From State 1 take Panoramic 
Hwy. east 5.2 miles to Pantoll Rd. 
Turn right and drive 1.4 miles to 
Rock Spring parking. DISTANCE: 
4-mile loop. DIFFICULTY: Moderate. 
cost: Free. CONTACT: Marin Munici- 
pal Water District: (415) 945-1181. 


Richmond 

a Wildcat Canyon Loop. What be- 
gins as a shady, paved trail quickly be- 
comes a hilly track through open 
grasslands with expansive Bay Area 
vistas. Start on Wildcat Creek Trail, an 
old paved road. In 0.5 mile, take Bel- 
gum Trail and you'll quickly climb 

















around here for a shorter x 
bear right when Belgum Trai 
another trail and ascend more 
to the San Pablo Ridge Trail ; 
wider views. Loop back by 
right on Mezue Trail, then fi 
on Wildcat Creek Trail. 4 
WHERE: From I-80 north, & 
Amador/Solano exit and dri 
blocks east on Amador St. T 
on McBryde Ave. and take i 
Ave. Turn left on Park and go 
to Wildcat Canyon Regional P 
TANCE: 2.8 miles round trip” 
mile loop. DIFFICULTY: 
some steep uphills on Belg 
cost: Free. CONTACT: East 
gional Park District: (510) 544 


y!" Dine responsibly off-road. ©2001 Land Rover North Aenea. inc. Always use your seat Dalts. SRVaidags alone do oat provide suthcient protection | i 











There are those who talk about adventure. And there are those who actually live it. If you count yourself 
among the latter, consider the Discovery Series I]. With permanent four-wheel drive and Hill Descent 
Control, it's outfitted for serious exploration. But because there's a difference between traveling and being 
well-traveled, we've equipped the Discovery SE with dual-zone climate controls and a sumptuous leather 
interior. Indulge your sense of adventure in a Discovery Series II. It's more than an SUV. It's a Land Rover. 


The most well-traveled vehicles on earth. 





FREELANDER - RANGE ROVER 
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simple solutions 


Sunset is pleased to bring you the following products and services from Sunset and a = | 


handful of our fine advertisers. We hope you’ll find this resource page helpful. 


Coldwater Creek 

Discover shopping the way it 
was meant to be, at your OWN 
leisurely pace. Choose from 
our signature collection of 
women’s apparel and acces- 
sories, unique gifts, and soft 
accents for the home...every- 
thing for the woman with a 
keen sense of her own style. 
Your kind of clothes. Online. 
All the time. 


www.coldwatercreek.com 


Sun City Communities by 

Del Webb 

At www.suncity.com/now, you 
will discover a way of life that 
lives on. If you’re 55 or better, 
log on, browse floor plans, 
study features, and take virtual 
tours of the homes and com- 
munities. Visit today, order 
your free Lifestyle Guide and 
discover all the ways you can 
choose to live on. Log on. Live 
on. Visit www.suncity.com/now 
or call 888-733-5932. 


Hampton Inn and Hampton 
Inn & Suites 

Hampton hotels offer business 
and leisure travelers comfortable, 
well-equipped rooms at a good 
value. And during November 


and December, you'll receive a 


free web decoder prize card 
for each weekend night vou 
stay at Hampton. Just log on to 
hamptoninn.com/win to in- 
stantly see what gre: you 


have won. Everyone | er! 


Jayco Recreational Vehicles 
Request your free information 
on Jayco’s outstanding line of 
recreational vehicles. Enjoy the 
comforts of home while making 
memories for a lifetime in your 
Jayco camping trailer, travel 
trailer, or motorhome. You’re 
in Jayco Country. Welcome 
home. www.jayco.com 


Kuhn Rikon 

Taste your foods the way nature 
intended! This revolutionary 
new Swiss cookware from Kuhn 
Rikon will change the way you 
cook. Meats are more succulent, 
fish tastes fresher, and vegeta- 
bles and grains burst with flavor. 
The concept is simple, the tech- 
nique easy to learn, and the 
results supurb. Call for a free 
demonstration CD or to check 
availability. 
www.kuhnrikon.com 
800-662-5882 


Pacific Coast Feather 
Company 

Pacific Coast Feather’s family 
of high quality, natural bed- 
ding—comforters, pillows and 
feather beds—is designed to 
be the comfiest, fluffiest bed- 
ding you'll ever own. Our 
down is cleaned with our 
HypercleanR process to maxi- 
mize fluffiness, and we provide 
a warranty that the bedding 
will be allergy-free. For more 
information, call 888-297-1778 
or visit us on the Web at 
www.pacificcoast.com. 


Good News for Dog Lovers 
For those who want to give 
their dog the best of every- 
thing, there’s new Purina 
Beneful dog food, a perfect 
balance of healthful ingredi- 
ents, quality nutrition, and 
superb taste. Beneful contains 
wholesome ingredients like 
real beef, plus crunchy grains 
and vitamin-rich vegetables to 
provide abundant nutrition for 
a dog’s health and happiness. 
Look for new Beneful wherever 
you buy Purina foods. 


Spice Islands 

"Tis the seasoning for all your 
holiday cooking! Make tradi- 
tional holiday favorites even 
more memorable by adding the 
taste of Spice Islands. And start 
some new holiday traditions 
with delicious recipes from the 
kitchens of Spice Islands. From 
tantalizing appetizers to adven- 
turous entrees, we make it easy 
to travel to Spice Islands...and 
taste the world. 


Venture to 
www.spiceislands.com 


Toyota Music Fund 

To celebrate the launch of the 
new, reinvented Camry, Toyota 
has created the Camry Music 
Education Fund in association 
with the National Association 
for Music Education (MENC) 
to help save school music pro- 
grams around the United States. 
Toyota developed the Camry 
“Making Tracks” enhanced CD 


featuring music, video: 
clusive interviews with 

Lopez, Lyle Lovett, Kin’ 
Go-Go’s, and Earth, \ 
Fire. For more informa’ 
to find out how you ca’ 
tribute to the fund, ple 
www.toyota.com/cami 


Sunset Winter Escap a 
Winter fun anyone? Ma) 
most of your winter ho! 
with this online travel | 
from Sunset. Search for 
modations, restaurants 
bureaus, activities, and } 
Find a new wonderland 
explore with Senset Wii 
Escapes, online Novem 
through February only. 


Visit sunset.com and ch 
on Travel. . 
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Sunset Holiday Idea | 
Visit www.sunset.com 1) 
festive dishes, Western t 
and do-ahead tips to he 


sail through the season 
ce) 


www.sunset.com/fo od/ 
holidays. html 






















W icky few, the annual 
ridge Dinner is an 
remember 


racebridge Dinner at the Ah- 
Hotel in Yosemite has been a 
as tradition since 1927. The ho- 
d dining room is transformed 
i7th-century English manor 
a Washington Irving story of 
lish Christmas celebration— 


« So popular are seats that the 
Are awarded by lottery, a full 
®dvance. 
wre lucky, however, it might still 
ble to get tickets to this year’s 
Wo extra seatings have been 
bringing the total num- 
ven. Call on the Mon- 
Thanksgiving, when 
Ai tickets are put up for 
* nother tip: When ap- 
or tickets (for this year 
i, ask for seats on De- 
125, which gets a dra- 
ly smaller number of 
% than earlier dinners. 
ire’s still no room at 
So to speak, there are 


) will also be performing in the hotel lounge 


T Iree performances (8 pM. December 17, 21; 2 PM., 


ind 8 pm. December 23). And the best news of 








ROBERT HOLMES (2) 


The costumes alone make 
Bracebridge a worthwhile affair. 
Even if you can’t get a ticket to the 
big dinner, the Ahwahnee’s Great 


Lounge is open to all. 


all: There’s no ticket required. 

The Bracebridge Dinner takes 
place December 18, 20, 22, 24, 
and 25. Tickets cost $275 per per- 
son and include entertainment 
and a seven-course meal. Plan 
now if you’d like to attend next 
year. Applications for lottery tickets to the 2002 dinner 
are available December 1 through January 15, 2002; call 
(559) 252-4848. 

For the Ahwahnee Hotel and for information on An- 
drea Fulton Chorale performances, call (209) 372-1426. 
— Michael J. Ybarra 


DECEMBER 2001 27 
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a City savvy 
Where in San Francisco 
can you encounter the 
ghost of John Lee Hooker? 
Where’s the nearest Goldi- 
locks Bakeshop? What do 
you see in the Camera 
Obscura? Find the answers 
in Diverse City Destina- 
tions, a series of pocket- 
size pamphlets to help you 
hot-foot around the city. 
The portable publications 
contain self-guided neigh- 
borhood walking tours, 
entertaining facts (best 
place to buy Mexican 
sweets: intersection of Al- 
abama and 24th Streets), 
and information about sea- 
sonal events. Best of all, 
they’re free. 
Pick up 
at San 
Francisco 
Visitor Infor- 
mation Cen- 
ter, 900 Mar- 
ket St., lower 
level. Or order 
them; (415) 283- 
0177 or www. 
sfvisitor.org. 


— Chiori Santiago 


Hail to the hill 

@ Pioneer Park atop San 
Francisco’s Telegraph Hill 
has a new look, thanks to 


dedicated neighbors who 
raised {2.2 million for 
landscapi: ig, a viewing ter- 
race, and new paths to 


Coit Tower, the park’s 
famous monumen!. Now, 
urban hikers can climb the 
steep Filbert Street sicps at 
Levi Plaza, past blooniing 
front-yard gardens, to 
walk leading to a stunning 
360° vista of the city. Ove: 
the next two years, volun- 
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BEN DAVIDSON 













































The dawn of 7 
Donner’s new lodg 
@ The turn-of-the-centu ry 
house is long gone, as is t 
bledown inn that replacec 
the shore of Serene La 
‘ “= Tahoe’s Donner Summit c& | 

iia a In their place is the Ice La 
Lodge, which opened in t 
of 2000 with 26 elegantly decorated rooms, a huge granite fireplace, a co: y 





ence 


wood bar, and a dining room that looks out on snowy Dulzura and Serena 

The new lodge is less than 5 miles from Sugar Bowl’s downhill slopes at n 
1 mile from Royal Gorge cross-country skiing. Also nearby are Soda Springs 
Resort, Donner Ski Ranch, and Boreal Mountain Resort—each offering supé 
beginner and intermediate ski terrain. 1 

From I-80, take Norden/Soda Springs exit west of Donner Summit. Tse 
Soda Springs Rd., head south 2 miles to the lodge. From $145. 1111 Soda Spr pr 
Soda Springs; (530) 426-7060 or www.icelakeslodge.com. — Ben Davidson 
776-9416 or check ! 
overmire.com/pio 

San Francisco’s 
graph Hill, by Dat 
Myrick, Telegraph) 
Dwellers/City igi 4 
dation, San Fra ll 
2001; $54.95; (415 


teers will rip out the last of | one of the city’s first, was 





























a site of bohemian revelry 
and sword fights. In the 

1920s, the notorious Gray 
brothers opened a quarry 


the overgrown gardens 
and plant Califor- 
nia buckeye and 
lupines to 
restore Pio- there, planning to use it as 
a source for gravel. 


You can read about all 


neer Park 
to its native 


splendor. this and more in another 6799. —C.S. 
You're in- community project, San 
vited to Francisco’s Telegraph Click and hi Ki 
pitch in at Hill, a 1972 history just w If you’re tired of ¢ 
volunteer work par- republished in a joint ven- ging your bookshe 
ties held the second Satur- ture between the City with guidebook 


outdated informat 
Bay Area trails, jut 
the Web and go to ) 
bahiker.com. The | 
site is updated cot . 
| 
| 
| 


day of each month. Lights Foundation and the 


The effort, which is a Telegraph Hill Dwellers 
partnership between the 


city and citizen-run Pio- 


neighborhood association. 
For information on vol- 

unteer work parties, con- 

tact Joe Butler at (415) 


neer Park Project, is the 
and includes detai 
scriptions of trails 
with clickable map 
zoom in on your ¢ 
tion. You can choc 
lists of hikes spect 
suited to kids or t 
find wheelchair-ac 
trails, find out abot 
unteer opportuniti€ 
even learn which flo 
~. you'll find along 

* — Justis 


latest chapter in Telegraph 
Hill’s long history. In the 
city’s early days, residents 
looked to the semaphore 
station on the peak of 
the hill to learn of 
ships arriving in port. 
A group of citizens 
bought the land, 
named it Pioneer Park, 
and gave it to the city for 
protection from develop- 
ment. The 5-acre park, 


You’ve been very, very good. 
Now go to your room. 


From condos that feel like home, to resorts you’ve only dreamed of, there are places to stay 
out there you never imagined. And by negotiating Expedia Special Rates, we can help you 
get into them as easily as we help you get to them. Easy and secure transactions backed 
by 24-hour customer support. It’s never been easier to find the trip you're looking for. 


ses deals business fim 
>. Expedia.com § 


Don't just travel. Travel Right: 









ae 


Vena! Tel m1 ¢ 
aT) wat ee 2 
eae TTT 


Sear) 


. ED ¢ 

















Z E You can As find 
se aminaiaieigcons CaS AS alas cope aes 


: | | re : 
| ey 3 
| oo 
i e a ° z 5 2 s s ie 
Showtime in San FranciscO sms] 23 4 
Post St. ibeqaee ead jear 
Along Geary Street and the Theater District, a star is born Geary s \ 
y 1 . 1 
By Harriot Manley ¢ Photographs by Terrence McCarthy oe Curran / 











You don’t need theater tickets to enjoy Geary Street: Browse rare paperbacks at | \ 
v 


Kayo Books and immerse yourself in hipness at the Clift’s Redwood Room. 


woman enters stage right, 

stiletto boots clicking across 

the floor. A man looks up, 
rises from an ostrich leather settee, 
and glides to her side. Stage left, the 
doorman sweeps open glass doors to 
let the couple exit. 

In San Francisco’s Theater District, 
the handful of blocks just west of 
Union Square, the sleekly remodeled 
Clift hotel on Geary is now playing 
the role of diva—and yet the entire 
neighborhood is coming into its own. 
With tickets in hand for A Christmas 
Carol or Pulitzer Prize-winning 
Proof, com« nd spend some 
time taking in ‘staurants, gal- 
leries, and sho 
refurbished hote! 

Start your visit at the Clift. The 86- 
year-old hotel has b« 


irrounding the 


ackaged as 


a hip, surreal exper! Che lobby 
ceiling soars higher th > feet, and 
fantastical furniture—a t throne 
chair, a couch sprouting horns, a Dali 
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table—resembles stage props. The 
larger-than-life atmosphere is equally 
evident at the Clift’s jazzy new restau- 
rant, Asia de Cuba, where oversize 
booths are the perfect setting for 
Latin-Asian culinary adventures. 

the Clift, step out onto 
bustling Geary Street. An hour before 


From 


showtime, the Geary Theater opens its 
second-floor art gallery to all. On De- 
cember 8, you’re invited to see behind 
the scenes on a backstage tour ($8). 

But swanky hotels and performing 
arts centers aren’t the only games in 
town. Across the street from the Clift, 
you can browse the shelves at Gold- 
wasser Rare Books. And although 
Union Square, just east, is closed for 
renovation, the wish-list windows of 
surrounding stores still beckon. 

The area also has its share of art 
spaces. For a striking standout, take 
Post Street west to the 10,000-square- 
foot John Pence Gallery, showing 
portraits, landscapes, and still lifes 


Travel planner 
WHERE: The Theater District ri 
along Geary St. a few blocks wi| | 
of Union Square. Ae 
CONTACT: Asia de Cuba: (415)} ‘\ 
929-2300. Clift and Redwood fy 
Room: 495 Geary; (415) 775-47 
Curran Theatre: Proof plays Nov 
27-Dec 23; from $27; 445 Gean 
St.; (415) 512-7770. Geary Theal 
A Christmas Carol plays Dec 8-6 
from $11; 415 Geary; tickets (47 
749-2228, tours (415) 439-2471, 


(415) 292-4698. John Pence Ge 
750 Post; (415) 441-1138. Kayo | 
Books: 814 Post; (415) 749-0564) 
a 
by American artists. At Kayo B) 
peruse “collectible paperbacks, | 
buck-a-book choices upstairs. — 
Before the play, return for ¢) 
at the Clift’s Redwood Room 
from 5 p.M.). The redwood-pi 
walls have lent elegance to the 
since 1934, but the new etche 
bar is one heck of a showstopf 


me | 


I have a very sapphire side, but the 





other is green. I am esteemed for being 


soft and carefree, yet those who are 





closest to me know | love the thrill 


of life. Full of energy and spirit, I 


am the coasts of México and the 


bodies of water that surround. 























lam blue 


My beautiful sun warms my sea, 


the waves bring treasures from afar, 
























































and my shining moon lures lovers 





























hand in hand. 











6 A 


Jn 00. 
MEXIC 


I have many states of mind. My adventurous side leads to lush rain forests. Spectacular beaches caer 
'l attitude, with crystalline waters that are clearly invigorating. I am also sophisticated, appointed with breathtakin : 
re, extraordinary works of art, and hundreds of museums filled with exquisite treasures. I will entice you with tantalizing 






«\ 
id when excitement stirs, my nights dance until dawn. I am México. 

















For more information, call 800-44-MEXICO or log onto www.visitmexico.com. 











‘The closer you get to it, the smarter you become. 





honda.com 1-800-33-Honda 





ida Motor Co., Inc 


Arguably, it’s the 





most intelligent car on the I} y 








‘The Accord. 
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The strait story 


Art, history, and the outdoors come together 


along the Carquinez Strait 


By Lisa Taggart ¢ Photographs by Sean Arbabi 


he Carquinez Strait is the 





watery throat of California 
an 8-mile channel between 
Vallejo and Martinez through which 
4.5 trillion gallons of water pour each 
year en route to the Pacific Ocean. 
The strait is also a crossroads. Deep- 
water ports at Carquinez permit 
oceangoing vessels to link with inland 
river traffic. 

The waterfront towns here are also 
a crossroads of sorts, where Califor- 
nia’s history and changing economy 
meet environmental activism and an 
emerging arts scene. Martinez, former 
home to John Mui 


of the Sierra Clul 


nors the legacy 
ander with its 
growing open-spac ict. Benicia’s 
arts scene is sprea: ut too. And 


oreserved historic si ve a reminder 


of the key role Ca: played in 
he settling of the Wes 
During its early days, i could 
ive been called the lard of dashed 


opes. Farming, shippii 


ishing 
> 
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and industry have all sputtered here. 
But hope seems to always return 
along the Carquinez. After the Benicia 
Arsenal munitions factory closed in 
1964, artists’ studios and antiques 
shops began to open in the neighbor- 
hood. Today, the arts can be found all 
along the strait. The regional plein air 
artists’ festival, Scene on the Strait, 
celebrated its fifth anniversary this 
past August. Festival coordinator 
Sarah Beserra says artists are drawn to 
the area for its mix of natural beauty 
and historic, industrial towns. “Artists 
like to use the word gritty to describe 
the scene here,” she says. 

Artists aren’t the only ones who ap- 
preciate this distinctive scenery. For 
the last decade, the East Bay Regional 
Park District, aided by local land 
trusts, has been preserving land on 
the strait’s south side. Tina Batt, exec- 
utive director of the Muir Heritage 
Land Trust, says the blend of new and 
old, natural and man-made, is what 
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Carquine: 
Overlook 
Trail at Cz 
Strait Rec 
Shoreline 
hikers a _ 
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water 
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_ 7X 
Crockett 
Bay rocket 


Carquinez 
Scenic Dr. _ 


} 
Oakland | 

4 
appeals most to her about thi 
“At the shoreline, I walk throu) 
marsh, past the open hills. A tt | 
be going by and I'll see a big 
coming down the strait. The 
thrilling.” 

At the water’s edge in the tin} 
of Port Costa, visitors on a Suni 
ternoon double the resident p§ 
tion of 300. Some are just out en 
the Carquinez Scenic Drive; oth 
here to dine at the Bull Valley B® 
rant. Most evenings visitors and| 
alike pause to enjoy the twill 
lights of Benicia, the graceful are 
Benicia Bridge, the stately progt 
a passing oil freighter—the ul? 
mon blend that is Carquinez. 
(Continued on pas 
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40 U SEE BLISSFUL COMFORT. 


: 


“Y see Wittics Weave” fabric and Comfort Lock® construction. 


nn 





| 
; : ; 

















uty, as they say, is in the eye « er. You see viting promise 


omfort imaginable. We, on lo ting, most durable down 


> bedding possible. Our fa 






= products—down comforters, pillows 
feather beds—was created with 


d. Designed to fit your body, your bed, your 


style. We begin by selecting the very best down available. Then, we clean it using our 





perclean® process which maximizes fluffiness 


anty y unmatched in the industry. We finish with our high- quality a Weave 


SEAueTETA IN Ty 





ics and innovative constructions, such as our patented Comfort Lock system 
ures a three-sided border that locks the down in place where you sleep, keeping it from 
ting to the edges or bottom. The result is pure comfort. Guaranteed. 

? 


| a 
. COMFORTERS PILLOWS FEATHER BEDS 





COMFORT GUARANTEE Fluffy for Life™ 
Try any of our products for 30 nights, and if you’re 
not completely satisfied, we'll give you a full refund. 


-*Only Pactiies Joast down is Hyperclean. If not completely allergy free, return to the store within 30 days for a refund. 





free brochure or to find a retailer near you, call toll free 1.866.433.9476 or visit us at pacificcoast.com. 
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Introducing Capital One’s Revolutionary No-Hassle Platinum Car 
NO FEES FOR TRANSFERRING BALANCES » NO ANNUAL FEE « NO TELEMARKETING « ONE LOW 9.9% FIXED RATE ON PURCHASES, BALANCE TRANSFERS AND | 


CapitalQOne 


what's in your wallet?" 


Terms and conditions apply. See following page for details. 
© 2001 Capital One Services, Inc. 





owntown Benicia (First St.) and 
Martinez (Main St.) have good 
antiques shopping and gal- 
Benicia’s First Street pier and the 
ine on the strait’s south side pro- 
ice strolling and hiking. 

regional information, contact the 
a Chamber of Commerce and 
Center (601 First; 707/745- 

) or the Martinez Area Chamber 
merce (603 Marina Vista; 925/ 
2345). 

excellent book on area history is 
ay to the Inland Coast: The Story 
> Carquinez Strait, by Andrew Neal 
(California State Lands Com- 

2, Sacramento, 1996; $21.95). To 
a copy, call the Carquinez Strait 
ation Trust at (610) 787-2487. 


actions 

cia Capitol State Historic 

. This handsome brick building was 
bia’s capitol from 1853 to 1854. $7. 
est G St., Benicia; (707) 745-3385. 
icia Historical Museum at 
amel Barns. Photographic 

of Benicia in the original 1850s 
al buildings. Closed Mon-Tue; 
(024 Camel Rd., Benicia; (707) 


Wuinez Strait Regional 

reline and Martinez Regional 
reline. Trails near Port Costa and 
tinez run through 2,800 acres of 
Op and shoreline parklands off 
luinez Scenic Drive. The Franklin 

€ Loop from the Bull Valley Staging 
jin Carquinez Strait Regional 

feline offers hikers and bikers nice 
Ms. To access Martinez Regional 


quinez Strait travel planner 


Sierra Club 
founder John 
Muir spent 
his last years 
writing in his 
home near 
Martinez. 


























Shoreline, which has bocce courts, a 
baseball field, and paved bike paths, 
take the West Marina Vista exit off 
|-680 in Martinez. Carquinez Scenic 
Drive is a lovely winding road along the 
4-mile stretch between Crockett and 
Port Costa and on the 3-mile portion 
west of Martinez. (670) 562-7275 or 
www.ebparks.org. 

Epperson Gallery. Paintings, sculp- 
ture, and pottery by many local artists. 
Closed Mon-Tue. 1400 Pomona St., 
Crockett; (510) 787-2925. 

John Muir National Historic Site. 
Self-guided tours of Muir’s 1882 home. 
Closed Mon-Tue, ranger-led walks at 2 
PM. Wed-Sun; $3. 4202 Alhambra Ave., 
Martinez; (925) 228-8860. 

Nourot Glass Studio, Smyers 
Glass, and Zellique Art Glass. 
Handblown vases, paperweights, lamps, 
tableware, and jewelry at three Benicia 
studios. On weekdays you can watch 
glassblowers do their fiery work. Nourot 
and Smyers: 675 East H St., Benicia; 
(707) 745-1463 and (707) 745-2614. 
Zellique: 701 East H St; (707) 745-5710. 


Dining 

Bull Valley Restaurant. Steak din- 
ners in an 1897 roadhouse. Closed 
Mon-Tue. 14 Canyon Lake Dr., Port 
Costa; (510) 787-2244. 

Dead Fish. Have crab for brunch, 
lunch, or dinner as you look toward the 
Carquinez Bridge. 20050 San Pablo 
Ave., Crockett; (610) 787-3323. 

First St. Cafe. Small eatery serving 
breakfast, sandwiches, and pasta, with 
great homemade desserts. 440 First, 
Benicia; (707) 745-1400. 
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Plus 







First USA 
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Citi 
Platinum 
Select’ 


Rate and product features obtained from applicable bank — 
web sites as of 8/01. Purchase, Balance Transfer and Cash_ | ||| 
Advance APR 9.9%. Penalty APR 19.8%. Minimum finance | ||| 


charge $.50. Cash Advance fee greater of $5.00 or 3.0% of | ||| 
amount of Advance. Offer intended for new accounts only. | ||| 


Subject to credit approval. One-Rate pricing does not apply 
to special incentive rates that may be offered. 


Check your mailbox or go to 
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your No-Hassle Platinum card today. 
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Look Who’s 


Cooking with 


California 


Raisins 


How do you bake like 
Nancy Silverton, one 
of the best pastry and 


dessert Chefs in the 


OLN world? 


simple, natural ingredients like 





“Start with 


California raisins and develop your 


own style froin there,” she says. 


» Join 


y fora 
monthly tui nn her 
“4, a baking tec sat 


wrees! 


Baking wit. 
Nancy Silvertc 
www.calraisins.o. 


FORNIA RAISIN MARKETING BOARD 





©2001 CA 








By Bonnie Henderson 


AY 
f | 


Winged wonders §, 


Howard Hughes’s famed Spruce Goose lives again in O 4 





At the Evergreen Aviation Museum, a Ford Tri-Motor, nicknamed Tin Goose, I 


tiny compared to the massive Spruce Goose. 


ts wingspan is wider than a foot- 

ball field, and its tail fin is taller 

than a four-story building. But 
mere statistics cannot prepare you 
for your first encounter with the 
breathtakingly big Spruce Goose, 
Howard Hughes’s legendary plane. 
Having flown but once, for just 
90 minutes in 1947, ughes Flying 
Boat is now the centerpiece of a 
new aviation museum on the out- 
skirts of McMinnville, southwest of 
Portland. 

Evergreen Aviation Museum ac- 
quired the Spruce Goose from the 
Aero Club of Southern California, 
disassembled it, and had it shipped 
by barge to Oregon in 1992. Through 
its museum and educational insti- 
tute, Evergreen has been restoring 
and reassembling the Spruce Goose 
ever since. 

It and the other aircraft on display 
in the towering 121,000-square-foot 
museum tell the story of aviation his- 
tory, beginning with a full-size replica 
of the 1903 Wright brothers’ first fly- 
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able plane—a marvel of ash, 
and unbleached muslin. The: 
tion of more than.40 aircraft in 
commercial planes such as the 


| 


Ford 5-AT-B Tri-Motor Tin Go 7 


well as early private aircraft. BiB, |. 


lion’s share of the planes are 
War II military aircraft, from a 
Boeing-Stearman biplane t@ 


pride of the Luftwaffe, a # 


Messerschmitt Bf. 109 G-10 Gil 
Museum officials plan to di 
planes—many of which are sti 
able—on a rotating basis. | 
You can get a decent lunch 
museum’s Spruce Goose Cafe 
for more options, seek out Mel 
ville’s charming historic downte 
few minutes north. An influ 
wineries in the area has resul 
slew of good restaurants, plul} 
McMenamins Hotel Oregon 
handful of worthwhile shops. 


Evergreen Aviation Museums 


daily; $9. 3685 N.E. Three Mile I} 
off State 18; (503) 434-4180 or Uy, 


sprucegoose.org. 


Look Who’s Cooking 


with California Raisins 


LISS 





PHOTOGRAPHED AT RIO RANCH, PART OF THE SCHILLER - DEL GRANDE RESTAURANT GROUP 


ROBERT DEL GRANDE’S 
Pork Chops with California 
Raisins and Ancho Chiles 

For Robert Del Grande’s recipes 

and party ideas, visit our websi 
www.calraisins.org 


©2001 CALIFORNIA RAISIN MARKETING BOARD 




















A weekend of exploring and enjoying fast-changing downtown doesn’t have to break the ba 


tanding at the foot of San 

Diego’s Fifth Avenue, gateway 

to downtown’s historic Gas- 
lamp Quarter, we gazed up a long, 
narrow canyon of Victorian buildings 
that stretched northward through 
the heart of the city. Late-afternoon 
sunlight slanted in over the rooftops, 
gilding brick facades and turning 
wavy old glass windows into shim- 
mering mirrors. 


We set off walking, appreciating 


this historic brick-and-mortar side of 
a city better known for leaping 
whales, great swimming beaches, 


and swank seaside villages elbowing 





up to pricey resorts. While few East- 
erners would recognize the season 
locals call winter, thi of year, 
the city itself is em tly ex- 
plorz affordable 

The key to planning winter 
weekend here is to focu. explo- 
rations around the city’s refur- 
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By Pete Jensen 
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EMBARCADERO= 
MARINA PARK 


San Diego 
Convention 
Center 


bished downtown. This urban cen- 
ter has shown a remarkable rebirth 
in the last decade, with frenzied im- 
provements still underway—includ- 
ing a new ballpark. Here new mixes 
with old, and you can rediscover 
the joy of exploring on foot and rid- 
ing efficient trolley cars. 


Sidewalk dining in the historic 
Gaslamp Quarter; over-the-bay 
views in Seaport Village. 


The room 

A luxury hotel on the beach oa 
$300 a night on weekends, butt 
are plenty of less expensive alt 
the tr 
Gaslamp Quarter, for example 
tels catering to midweek busi 


tives downtown. In 


travelers may offer discounts 
weekends. 


We list either standard doubl 


cupancy rates or sample packé 


but you can always negotiate. Try) 
free numbers, but also call the he} | 
Reqi, 


reservations department. 
seasonal specials, AAA or other 
counts, or meal and other packé 
Asking for a total including taxes 
surcharges should reveal any hid 
costs, such as the California Eni 





‘QC. The all-new 2002 Buick Rendezvous 
the ride of a luxury sedan, the seating capacity 
Minivan and capabilities of an SUV in one 
Mitive package, with available extras like 
@rak™ on-demand AWD, and reconfigurable 
g for up to seven adults. Track one down 
w.buickrendezvous.com. 


Bg at $25,624. Rendezvous CXL shown, $32,832. 


Tax, title and license extra.) 


Buick RENDEZVOUS (<*>) 
its allgood ‘WwY) 


= . 
Star ® 
GM ©2001 GM Corp. All rights reserved. Buick is a registered trademark and Rendezvous and Versatrak are trademarks of GM Corp. OnStar is a 
YARD registered trademark of OnStar Corp. Buckle up, America! For more information, visit www.buickrendezvous.com or call 1-800-4A-BUICK. 
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ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED. NONSTICK AND NOW DISHWASHER SAFE* 


7 VN(eyke) 


merge ueE Ly Y 


For more information, visit us @ anolon.com or call 1 800 388-3872. —* using recommended dishwasher gels 


Comfort they told me... 
me 


Surcharge, that some lodging 
on when you check out. Re 

to get a confirmation number. 
Hilton San Diego Gaslamp 
ter. Downtown’s newest hotel] 
great art, moderne styling, 28 
rooms, and a rooftop pool) 
stone’s throw from the conyg 
center. BounceBack Weekend 
fast package for two starts at 
401 K St.; (800) 445-8667, (615 
4040, or www.hilton.com. 
Horton Grand Hotel. Victorias 
hotel in the heart of the Gasla 
blessed block away from the 
throng of revelers along Fifi 
enue. Modern rooms with pf 
furnishings. 132 rooms with 
night bed-and-breakfast pal 
starting at $160. 311 Island) 
(800) 542-1886, (619) 544-188 
www.hortongrand.com. | 
Quality Inn and _ Suites 
borview. Located high on @ 
above downtown and adjacent tf 
El Cortez tower (a local landn| 
this well-kept hotel offers son 
the best harbor views in towaly 
little outdoor pool, friendly stafil 
rooms from $79. 1430 Seventh 
(800) 404-6835, (619) 696-091) 


www.qualityinnsandiego.com. | 


ii best 


éle Wi 


i Ital 


lero 

phere 
Miia S 
E Bra 
best th 
and ar 
is br 


Mt, bu 


os fri 


iT 0) 


The food 
The city that popularized that ta: 


of no-utensil-required delicacies! 


ime, (( 


hin 


fish taco, still knows how to {a 


good table. Prices are for an ave 
meal for one. 

Cafe 222. Thick waffles and plen 
homestyle cooking in a hip little, 
complete with chandeliers 
from old spoons. A bargain ¢ 
pared to downtown hotel breal 
prices. Meals about $7. 222 Ish 
(619) 236-9902. 

Cheese Shop. Eat in or take 
Don’t miss their turkey sandwit 
(turkey roasted daily); one is 
enough to split. About $6. 
Fourth Ave.; (619) 232-2303. 
Filippi’s Pizza Grotto. Squé 
your way in past the Italian gro) 
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plete with salt cod and hanging cheeses) for a taste 
nat Italian cooking was like before the discovery of 








‘sterol. There’s a half-century of good eats in this 
sphere redolent of anchovies and garlic. About $7. 
India St.; (619) 232-5094. 

le Brasserie & Bar. At first it might seem madness 





pest that this elegant restaurant with the mosaic-tile 
and art-covered paneled walls is a bargain, but con- 





its brasserie style. It’s best known for its fresh 











Mod, but, yes, you can get French fries—pardon, | Azure seas. Verdant vineyards. 
es frites. Try sharing an entrée (about $25) with an | And centuries-old Spanish architecture. 
tizer or two and you'll escape for under $50. 224 It’s like visiting the Riviera 
a Q) 227.4¢0 : : 
Ave.; (619) 237-4900. without the jet lag, 
fun | 
er and fall crowds are gone and days are short, yet | Call 1.800.549.5133 or visit us on the web 
eather remains shirtsleeve-comfortable. today for your free Visitors Guide. 


a Park. The city’s green heart is a botanical and cul- 
Oasis where you can occupy several hours without 





@ing through a turnstile. For a real bargain, visit the 
asters hanging in Timken Museum of Art (scheduled 
Mopen Dec 1; 10-4:30 Tue-Sat, 1:30-4:30 Sun; free; 
1839-5548). The Inez Grant Parker Memorial Rose Gar- 

land the Desert Garden at the Prado’s east end era, Barren 
@hed via the footbridge over Park Boulevard) are free. ee 


; the American Rivi 
ite-suited players put an expert spin on an offbeat an Aiwiers 














@ at the lawn-bowling courts at the west end of the 
b near Sixth Avenue and Laurel Street. You can test 
Wskills with a flying disk (bring your own) at the park’s 





Bee golf course—the sport is played just like Tiger’s 
i@. Ask for directions at the Balboa Park Visitor’s Cen- S aenedepua ba bia CE we ) 
-4 daily; in the House of Hospitality, 1549 El Prado; 
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STEPHEN SIMPSON 


Afternoon sun glints off the preserved 
steam yacht Medea and historic 

ferry Berkeley at the San Diego 
Maritime Museum. 


619/239-0512 or www.balboapark.org). 
The visitor center also offers details 
about the park’s 14 museums and at- 
tractions, which offer free admission 
on Tuesdays on a rotating basis. Most 
museum admissions run $5 and up; a 
one-week passport, good for admis- 
sion to 13 of the museums and the 
park’s IMAX theater, is $30. 
San Diego Zoo. If you haven't vis- 
ited this attraction in Balboa Park in 
the last couple of years, several ex- 


Our best 


tinds 


ACTIVITY: Ferry rid 

take the 15-minute run on the 

Coronado. It costs far less than 

provided all the narration \ 

$4 round trip. San Diego Harbor 
619) 234-4171. 


cries 


NEIGHBORHOOD: Gaslamp Quar'! 
wn, the Gaslamp has a new shine. Than 


NSET 


a Day cruise with gorgeous views, 
estrian ferry (bicycles allowed) to 
Uuided harbor tour, and seagull 
ieeded. 9-9 daily on the hour; 
ursion Dock, 1050 N. Harbor; 


value travg) 


tee Hi 
diy Cundlendel| Mh 
CV URAUUN 
a 





hibits will be new to you, including 


habitats for rare douc langur mon- 
keys and a huge rain-forest aviary 
with brilliantly as birds. 9-4 daily; 
$19.50, (O19) 2 

sandiegozoo.org. 


51-1515 or www. 


San Diego Maritime Museum. On 
the other side of the city from Balboa 
Park, visit a collection of seagoing 
beauties. Medea, a classic steam yacht, 
and Star of India, a square-rigged 
bark, are open for belowdecks tours. 
9-8 daily; $6. 1492 N. Harbor Dr. at 
Ash St.; (619) 234-9153. 

Boardwalk. Embarcadero Marina 
Park South (great for picnicking), 
behind San Diego’s waterfront con- 


AAD TN ABATE RITUAL OEA NE 2 


efforts and a 1980 designation on the National Register of Hist 
Places, the quarter is packed with new restaurants, shops, 
nightclubs. The best time here is at lunch or during the even 
when the sidewalks are alive with pedestrians. Gaslamp. Gui 
Walking Tour: Saturdays at 11 a.m.; $8. Start at the historic 
Heath Davis House, 410 Island; (619) 233-4692. For area é 
event information, try www.gaslamp.org. 
ROOM: La Pensione Hotel. Tiny rooms, but we love the hot 
location in Little Italy and its style. Enjoy views and bay breezes 
rooms with balconies. 80 rooms from $55. 606 W. Date St. (at India). 
(800) 232-4683, (619) 236-8000, or www.lapensionehotel.com. | 
MEAL: Rubio’s. Grab extra napkins: These Baja-style fish tact 
with deep-fried or grilled fillets drip with slaw garnish and a tang 
creamy sauce. About $5. 901 Fourth; (619) 231-7731. @ 


Centrally located 
ks to preservation 




































vention center, is the start of a hari 
front boardwalk reserved for bicyeli 
and pedestrians. It runs northw. 
about 3 miles, passing Seaport 4 
lage’s eateries and shops. We duc | 
in one shop to buy a kite and 504 
had it fluttering above yet anoth 
grassy park—this one behind § 7 
port Village—with great views | 
passing sailboats. Bike Tours Sd 
Diego: bike rentals $6 per hour, §) 
per day. 509 Fifth; (619) 238-24 

Kite Flite: 859 W. Harbor, Suited 
(877) 234-8229. 
San Diego Trolley. The city’s Ss i 
markably efficient light-rail syst ! 
stops at the entrance of the Gaslai 3 
and links to many of the city’s f 
vorite destinations, including C 
Town, Mission Valley, and the Q> 
Qualcomm Stadium. A $1.25 tick 
allows you to ride anywhere int 
downtown area with unlimited sto 
for two hours. (619) 233-3004 | 
www.sdcommute.com. 
Arts. San Diego has become one 
the nation’s best-regarded resi@y nz 
theater centers. For half-price ticke 
on the day of performance only, 
out the Art Tix booth. Beside Hortol 
Plaza on Broadway Circle; cas 
only. (619) 497-5000 or ww 
sandiegoperforms.com. 
International Visitor Informati 
Center. For more information andj 
travel planner, contact the cent 
(619) 236-1212 or www. ae on 
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your personal jeweler since 1912 Cs) 


Selected Locations (888) 448-1912 


_“Trademarks of Rolex Watch U.S.A. Inc. include Rolex, @, and Cellini 











On the trail of the Monterey pine— 


Make an excursion to admire California’s natural Christmas tree 


n a mist-filled morning, I 
take off my day pack and 
settle against the trunk of a 
Monterey pine growing on the slopes 
of Waddell Valley, in Big Basin Red- 
woods State Park due north of Santa 
Cruz. The surrounding forest is cool 
and silent. After a few seconds, I real- 
ize there is a noise, and a sensa- 
tion—the soothing sound and 
feel of fog droplets gently rain- 
ing down from pine branches. 
Some trees here are telephone- 
pole straight, perhaps 60 to 80 
feet tall, and branchless save for 
their uppermost reaches, where 
limbs tipped with dark green 
needles compete with neighbors 
for sunlight. Others are massive 


PO OE DER SOS 


Pining for pines 





® Aho Nuevo State Reserve/ 
Big Basin Redwoods State 
Park. These adjoining parks, on 
the San Mateo-Santa Cruz county 
line, hold numerous stands of 
pines. At Waddell Valley, within Big 
Basin, you can hike inland along- 
side Waddell Creek. Or visit the 
Rancho Del Oso Nature and History 
Center and explore the self-guided 
nature trail through a pine forest. 

WHERE: The main entrance to Afo 
Nuevo is on State 1 approximately 55 
miles south of San Francisco and 20 miles 
north of Santa Cruz. Access to the Wad- 


dell Valley is located 2.5 miles south of the 
main Ano Nuevo entrance. CONTACT: 
Ano Nuevo State Re (650) 879- 


2025. Big Basin Redwoods 
(831) 8388-8860. Rancho 


State Park: 
de! Oso Nature 





and History Center: (831) 427-2288. 
m Jacks Peak County *'ark. Just 
east of Monterey, this 525-ac. = park com- 
cis 
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By Jerry Emory 


and complicated, as if sttuck by light- 
ning and split asunder. My tree fits 
into the latter category. To the left, a 
3-foot-thick branch grows parallel to 
the ground for some 10 feet before 
touching down in a large graceful 
arc, then twists and turns skyward. 

A December morning is an appro- 





Seeing the forest and the trees, hiker scrutinizes 


Monterey pines at Point Lobos State Reserve. 


bines fine stands of pines with equally 
good views of the Monterey Peninsula. Try 
the 2-mile loop on the Earl Moser and 
Madrone Trails. 

WHERE: From Monterey, take State 68 
east (toward Salinas and the airport) off 
State 1 and continue for 2 miles. Turn 
right on Olmsted Rd.; continue for 1 mile. 
Jacks Peak Dr. will be on your left. CON- 
TACT: Monterey County Parks Depart- 
ment: (831) 755-4899. 

™ Point Lobos State Reserve. Bet- 
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priate time to pay homage to the Mp wil’! 
terey pine (Pinus radiata). In sd@ xi" 
senses, the species is coastal Calije iii 
nia’s natural Christmas tree—pli¥ iti 
ant, reliably green, thriving in yards, 
and down the state. Readily pro 
gated and fast growing, the trees | 
also the basis of a multibillion-do 
lumber and wood-pulp indus : 

But a native Monterey p 
stand is altogether differe 
wilder, more mysteriously be! 
tiful—from pines grown 
ornamental purposes or | 
plantations. I contemplate th 
fact and realize that I’m sitting) 
a unique spot—one of just fi 
locations in the world whe 
native stands of Monterey pin 
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ter known for its wind-sculpted 
Monterey cypress, the reserve h 
fine stands of Monterey in 
as well—a good place to sé 
them is along the 0.7-mile Pi 
Ridge Trail. . 
WHERE: 3 miles south of Carn 
on State 1. CONTACT: Point 
State Reserve: (831) 624-4909. 
m Cambria. Like Carmel, t 
San Luis Obispo County 
derives its charm from ocean, 
and Monterey pines. a 
WHERE: Cambria is on State 1, 20 
north of Morro Bay. To reach the Car 
cemetery from downtown, take Mai 
east, then turn north on Bridge St. 
follow it uphill to its end. To view 
coastal stand of pines, follow Win 
Blvd. to its end at the ocean; from ‘ 
trailhead here, you can walk the bluffto 
trail for views of the trees. CONTACT, 
Cambria Chamber of Commerce: (805 , 
927-3624. Greenspace—The Cambria 
Land Trust: (805) 927-2866. 


VERN FISHER 






. Three of these sites are in 

fornia: Ano Nuevo State Reserve 

the adjacent stretches of Big 

Sin Redwoods State Park; the 

interey Peninsula; and Cambria, 

e San Luis Obispo County coast. 

i ¥ two other populations grow on 

) “Wi remote islands of Guadalupe and 
\l Gilros, off Mexico’s Baja California. 


‘“ What we know today as the Mon- 
Ini 




















Sy pine once grew from Marin 
junty to the Los Angeles Basin. To- 
! s restricted distribution is the 
It of climatic changes, sea level 
] tuations, and a lot of time. 
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fr e-touring the coast 
Wnterey pines choose their homes 

’ : All three California stands grow 
' bundance in stunningly beautiful 
i» Wales. At Ano Nuevo the pines strad- 
9 @ State 1 and continue immediately 
i: Sathward, covering Waddell Valley’s 
t FP slopes and the western entrance 
i Big Basin Redwoods State.Park. 


"| arther south, the entire region 


I 
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between the Monterey Peninsula and 
Point Lobos is covered with rem- 
nants of a once-extensive pine forest. 
You can cruise 17-Mile Drive and 
gaze at pines almost the entire way; 
Carmel’s Mission Trail Nature Re- 
serve also lets you combine walking 
with pine viewing. But the area’s 
prime sites are Jacks Peak County 
Park, overlooking the peninsula, and 
the craggy shoreline of Point Lobos 
State Reserve. 

Follow State 1 to Cambria and 
you'll have a hard time nct seeing 
towering pines in the folding hills 
above this coastal town. Two good 
sites, one high and one low, offer de- 
cidedly distinctive pine perspectives. 
Above town is the Cambria Cemetery 
District, which dates back to the 
1870s and is home to an extensive 
pine forest. Or go down along the 
shoreline, at the end of Windsor 
Boulevard. Here a narrow bluff trail 
crosses Open country known today 
as the East West Ranch, affording 





DAVID WAKELY 


views back toward pine forests em- 
bracing the town. 

Today California’s small native 
stands of Monterey pines are under 
siege—threatened by a combination 
of development, invasion by exotic 
plants, and the deadly impacts of 
pitch canker fungus. However, not 
all is doom and gloom. The species 
has been here for millions of years 
and may still be able to rebound. “We 
know that Monterey pine has long 
been a very dynamic species, dancing 
across the landscape over time, in 
rhythm with climatic changes,” says 
Dr. Deborah Rogers, a conservation 
geneticist with the University of Cali- 
fornia’s Genetic Resources Conserva- 
tion Program. “If we can just allow it 
some space on the dance floor, this 
remarkable species may still have 
some lessons for us about grace un- 
der fire.” 

Visit any of the pine sites listed here 
and you'll likely give this graceful tree 
a rousing round of applause. 


Kensington Homes would like to thank the 
following companies for providing products 
and services for the Sunset Idea House. 


Full service tile contractor and 
fabrication company (916) 388-2649 


iz/ 


Cook Cabinets, Inc. 
Established 1976 


Integrity and service for 25 years 


(530) 621-0851 


( PACIFIC COAST 


way, Puilding products 


Whose companies provided brick, concrete 
pavers, and terra cotta products 


(916) 444-9304 


KENSIN ea LO) HOMES 


Builder of Sunset’s New Gold Country Idea House 


(916) 989-4545 













































































A tasty holiday in Hollister 


In this San Benito County town, Christmas means tamales—and tortillas and chocolate 


By Lisa Taggart 


s winter approaches in the 

town of Hollister, members 

of the Zuniga family know 
with every chilly night they’re getting 
closer to tamale time. Each Christ- 
mas, Aurelio and Patsy Zuniga—with 
the help of many relatives—make 
hundreds of hand-folded holiday 
tamales filled with chile verde, spicy 
red chile with cheese, or cinnamon 
and raisins. It takes hours. 

Aurelio will tell you they do it to 
honor tradition, making the tamales 
the same way his grandmother did, 
62 years ago, when she and her 
husband opened a tamale restaurant 
here after they moved from Chi- 
huahua, Mexico. 

“In one day we ema about 1,300. 
There’s 


“We make so many because everyone 


about 25 of us,” says Aurelio. 
wants to take some home.” 

Hollister visitors can sample out- 
standing beef tamales at the Zunigas’ 
Tamale 


restaurant, the Progresso 


Parlor. But tamales aren’t the only 
treats in this San Benito County 
town, 45 miles south of San Jose. You 
can also pick up fresh tortillas and 
Mexican pastries, learn to make spe- 
cial holiday dishes, and tour a choco- 
late factory. Hollister’s edible gifts, 
both spicy and sweet, abound in the 
holiday season. 


A heritage of great food 
Since: 1959; 
Parlor has been serving Mexican stan- 


the Progresso Tamale 


dards, 
tamales, using fresh masa and the 
me family recipes. And the family’s 
vale factory, now run by Aurelio’s 

in Elizabeth Valenzuela 

‘uc » hundreds of tamales 


pro- 
laily for 
‘ly restaurant. 

‘oor to the parlor, El Nopal 


including handmade _ beef 


KRISTEN LOKEN 











Tamale traditional, 
Aurelio and Patsy | 
Zuniga serve savo) 
holiday fare at thei) 
Hollister restauran| 


Travel planner 


@ Hollister is 45 miles south of San Jose and 14 miles south of Gilroy. State 25 
Benito St.) runs through downtown. For general information, contact the | | ey 
Benito County Chamber of Commerce (8-5 daily; 615-C San Benito || 
831/637-5315). j 

De Brito Chocolate Factory. Chocolate-dipped apricots and nuts, p 
truffles and other goodies. Closed Sun. 160B Briggs Rd.; (831) 637-0 ( 
Dorothy McNett’s Place. Well-stocked shop with cookware and sour | 
gredients. Register for cooking classes on the website. 800 San Benito St.; 6 
637-6444 or www.happycookers.com. El Nopal Bakery. Cinnamon and su 
treats, plus fresh tortillas. Closed Tue. 216 Third St.; (831) 637-5484. Progres| 
Tamale Parlor. Excellent handmade beef tamales, plus chile rellenos, burr 
tacos, and huevos rancheros. Closed Mon. 230 Third; (831) 637-3278. F| | 
plement any holiday feast. 

Cap your Hollister food tour 
dessert at the De Brito Choc 
Factory. Here, chocolate mixes | 
locally grown apricots and nu 
combinations that make for fin 
dulging and pretty gifts. 

You may even decide to maj} 
tasty day in Hollister part of 
own holiday tradition. 


Bakery produces fresh tortillas and 
Mexican pastries. Down the street, 
you can learn recipes for Christmas 
brunch or tricks for decorating 
gingerbread houses at Dorothy Mc- 
Nett’s Place. The recently expanded 
cookware store, gourmet food shop, 
and home cooking classroom has all 
kinds of sauces—from apricot red 
pepper to organic tahini—to com- 


xtraordinary Places. Extraordinary People. | 


You'll find them at the retirement communities 
of the Episcopal Homes Foundation. 





Whichever location you prefer, the fully accredited Episcopal 
Homes Foundation communities share qualities that make 

them among Northern California's most desirable retirement 
communities. Each is known for its welcoming group of friends 
who enjoy a wide range of activities. Each creates a friendly 


environment for active, independent people. And each offers 





the peace of mind and security only Life Care can provide. 


Canterbury Woods. Set in Pacific Grove on the Monterey 


peninsula, with its scenic beauty. Please call Carol Raj at 


(831) 657-4193 License #270708224 








St. Paul's Towers. Overlooking scenic Lake Merritt and | 
centrally located near BART and the Paramount Theater. | 
Please call Karon Sullivan at (510) 891-8542 

License #011400627 





Los Gatos Meadows. The Santa Cruz mountains provide 

a dramatic backdrop for this charming community, close to 
historic Los Gatos. Please call Maria Scoles at (408) 354-0292 
License #430700382 





Spring Lake Village. 26 lovely acres of casual country living 
in Santa Rosa's Valley of the Moon, close to Spring Lake 
Park. Please call Georgia Griffin at (707) 538-8400 

License #490107656 





San Francisco Towers. The City life at its best — close to 
San Francisco's museums, theaters, restaurants and shopping. 
Please call Sally Winton at (415) 447-5527 

License #380540292 







































































LEE CARE = “Security and the Full Life” ® 


: Independent living, with the assurance of lifetime medical 
care (including skilled nursing and assisted living on site) 





° Three meals a day in a gracious dining environment 
Weekly housekeeping and flat linen services 
* Utilities and maintenance services 


¢ Fitness, wellness and social programs 


pies COP Ak 


HOMES FOUNDATION 


WUAL HOUSING OPPORTUNITY 


Hl the above communities are not-for-profit, nond 


retirement communities owned by the Episcopal Homes Foundation 
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www.ehf.org 
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Northstar-at-Tahoe speli 
fun for the whole famih 


Northstar-at-Tahoe is recognized as) 
of the top winter resorts in the Wes 
With 2,420 acres of terrain and 701 
for all ages and abilities, Northstar i 
of Lake Tahoe's largest winter resort 
= addition to groomed trails, Northsti 
Vl UE also offers seven terrain parks with] 
made features such as spine and tat} 
jumps, a half-pipe, and a super pipe} 
snowmobile tours, cross-country ski} 
snowshoeing, tubing, dog-sled tour} 


i 


a variety of fun snow toys. { 













Toyota Sequoia 











For parents with children ages 2 thr. 
6, there’s lots of fun at the Minors’ Cy“ 
Northstar's licensed child-care cente 
A full day includes lunch, two snack}, 
and activities. The Starkids and Shrei),, ; 
center provides supervised childcare}, . 
skiing or snowboarding lessons for¢#,,.. 
dren ages 5 through 12. The lesson 1)},,., 
cludes lift ticket, rental equipment, ‘#, 
snow recreation such as tubing. | ti 
Location: Interstate 80 east to Truckee. Fi} 
signs to Highway 267. Turn right onto 


Highway 267. Continue 6 miles and turn 
onto Northstar Drive. iit 
Contact: (800) GO-NORTH, 
www.skinorthstar.com 
Hours: Daily 8:30—4, November 17 throu)” 
April (depending on snow conditions) 1 
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toyotanorcal.com Hi All information is subject to change. 
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sports safety tips 


‘ot er skiers and snowboarders 

a safe speed 

ifety signs 

ie talkies to stay in communication 
y or friends 

jhtly colored waterproof clothing 











fanny pack or backpack for water and 


ured skiers with crossed skis 
nowboard with a buddy 
wait for help and mark where you are 
FR . 
ossec skis 
go in areas marked out of bounds 
f 












a-at-Tahoe—a perfect 
tip for those who like 
ay! 
the closest resorts to both San 
@sco and Sacramento, Sierra-at- 
Mis conveniently located near Lake 
is south shore on Highway SO. 
eatures over 2,000 acres of terrain 
chair lifts. Free advanced lessons 
*@ered daily, as well as lessons for 
e@zinner skier and snowboarder. 
Whe Serpentine Learning Curve 
‘@ first timer, to the rolls and 
pdedoos” for the more experi- 
you'll enjoy the exhilaration of 
ul and snowboarding in no time. 





“a E t-Tahoe is considered a snow- 

a ers favorite and has some of the 
SPee-ride snowboarding and terrain 
r the country. It is also one of 


Tahoe's few resorts to offer a super pipe 
in its snowboard park. In fact, Sierra was 
named one of the top 50 places to ride 
by TransWorld Snowboarding Magazine 
in 1999. For lunch or after hours, Sierra 
is known for great food and magnificent 
views of Lake Tahoe from the Grandview 
restaurant. For those who don’t snow- 
board or ski, there’s always snowshoeing 
and tubing! 


Location: Highway 50, east of Sacramento 


Contact: (530) 659-7453, 
www.sierratahoe.com 


Hours: Weekends, holidays 8:30-4; weekdays 
9-4, mid-November through mid-April 
(depending on snow conditions) 


For cross-country skiers, 
Royal Gorge is synony- 
mous with heaven 
Cross-country lovers can’t ask for more 
than what is offered at Royal Gorge. 
Located east of Auburn on Interstate 80, 
Royal Gorge is the largest cross-country 
ski resort in North America and was 
ranked number one by Snow Country 


Magazine. The resort offers an extensive 


network of trails throughout 9,000 acres 
of wilderness. It’s also the only cross- 
country ski area that offers surface lifts. 
You can go for the day and enjoy the 
services of the day lodge or stay over- 
night in the comfort of the Rainbow or 
Wilderness trailside lodges. In fact, 
Royal Gorge offers a variety of trails for 
every level, including challenging inn- 
to-inn trails throughout its track system. 


Those looking for variety in their day can 
ski to the Sugar Bowl Ski Area via Royal 
Gorge’s groomed trails. On weekends and 
holidays, you can ride the Sugar Bowl 
tram to the parking lot and catch the 


shuttle bus back to Royal Gorge. 
Location: Interstate 80 in Soda Springs (near 
Lake Tahoe). Take the Soda Springs/Norden 
exit off I-80 and follow the signs to Summit 
Station. 

Contact: (800) 666-3871, www.royalgorge.com 
Hours: Weekends, holidays 8:30-5; 

weekdays 9-5, mid-November through April 
(depending on snow conditions) 


special advertising section 
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Win a ski weekend 
getaway to 
Northstar-at-Tahoe 


Enter to win two-night accom- 
modations and lift tickets for two 
at Northstar-at-Tahoe, courtesy 
of your Northern California 
Toyota dealers. Enter online at 
www.toyotanorcal.com/skiing 
for your chance to win. Entries will 
be accepted from November 20, 
2001 to December 20, 2001. 
Eligibility is restricted to persons with 
online access. No purchase neces- 
sary. Visit toyotanorcal.com/skiing 
for complete rules and disclosure 
of this giveaway. 


NORTHERN CALIFORNIA 


TOYOTA DEALERS 


toyotanorcal.com 






















































































Beach beauties: Glass orbs by artist Bryan Duncan are ready to be “hidden.” 


Winter beach treasure 


Head to the central Oregon coast to comb the sands 


for glass floats and prowl galleries for art 


By Bonnie Henderson 


n his 12th birthday, Eliot 
the 
sandy spit north of Wald- 


Stone was strolling 
port, Oregon, seeking treasures be- 
tween winter squalls. The last thing 
he expected to find was a globe of 
watery green glass. 

A generation ago such an object 
could have been a Japanese fisher- 
man’s float, torn loose from the nets 
and cast upon this beach after 
months or years at sea. But Eliot’s 
treasure never tasted seawater. It was 
blown by an Oregon artist and placed 
on the beach, simply waiting to be 
found. It is part of a kind of winter 
Easter egg hunt that has visitors flock- 
ing to the central Oregon coast in the 
off-season. And lucky 
enough to find an art glass float on 


those not 


the beach can buy one at nearly any 
gallery on the central coast. 

This new take on beachcombing 
was the brainchild of Waldport artist 
Bryan Duncan in the late ’90s. He 
wanted to celebrate the millennium 


44H SUNSET 


by placing 2,000 glass 
floats on the beach at the 
start of 2000. The idea 
caught on and, with the 
help of volunteers, Dun- 
can secretes the brilliantly 
colored floats on beaches 
near his home year-round. 

Predictably, whenever a fun idea 
catches on, business dives in. Lincoln 
City merchants have thrown them- 
selves into glass floats with gusto: For 
the past two years, the group has 
commissioned its own floats and 
placed them on beaches. Not to be 
outdone, 50 merchants from Yachats 
north to Lincoln City are capitalizing 
on the fad with a float drawing. 

While the float frenzy hasn’t hurt 
his own business, it isn’t quite what 
Bryan Duncan originally had in mind. 

“We walk on the beach, and 
whether we expect it or not, we’re al- 
ways hoping to find a treasure,” he 
says. “It’s fun to make them show up. 
It turns people into kids again.” 


















Gallery- . 
hopping on. 
the coast | 


blow fiercely, rain prodigiously; 
then suddenly break into blue: 
skies and sun for a few min- | 
utes of gusty respite mid- 4 
storm. The Lincoln City Visi-| 
tor and Convention Bureau | 
(800/452-2151 or www. 4 
oregoncoast.org) is one place | 
to start for travel planning. i 
Find blown-glass floats on the 
beach November through Februa 
from Florence north to Lincoln City — 
If you aren’t lucky, you can find them) 
in dozens of galleries—we list a fe | 
favorites—for about $40 to $70. 
American Shadows Gallery and 
Gifts. Its glass ball selec- 
tion is among the best. 
825 N.W. U.S. 101, Lin- 
coln City; (641) 996-68 
Earthworks. Lincoln City” 
location has glass balls by | 
numerous artists. 620 N.E. 
U.S. 101, Lincoln City; (641) 994- 
5600. Also at 2222 N. U.S. 107, 
Yachats; (541) 547-4300. 
Freed Gallery. Big windows en- 
hance appreciation of fine glass art. 
6119 S.W. U.S. 107, Lincoln City; 
(541) 994-5600. 
Gallery at Salishan. This gallery 
continues to be one of Oregon’s 
best. In the Marketplace at Salishan, i 
Gleneden Beach; (541) 764-2318, — 
Pyromania Glass Studio & Gallery: } 
Watch artists work the glass. Lo- 
cated south of the Yaquina Bay 
Bridge next to the Oregon Coast 
Aquarium. 2925 Ferry Slip Rd. #101, | 
Newport; (888) 743-4116 or (541) 
867-4650. # 


— 








*, 


©2001 Yuban Coffee Company. 


100% 


(AT re 
Coffee 


N— 
t 
$ 

oS 

; O 
| O 
a 

O 

VY 

. UO 
, 
VY 

WD 

WD 

| VY 
YU 

iG 

= 


The essence of Sunday. 


€-) 


7 ONMRBBG  s 


Ment aes bi. 
NC permission 





While you're thinking about whether to give this year, here's something else to think about. 
Sooner or later, the United Way helps one in three people in our community. 
And you never know when you or someone you love might be 


the one. 


























United Way 








Alaska 
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The Smart Cruise 


-, 9-, and 14-night cruises aboard our 
hip Universe Explorer. Rates from 
». No single surcharge and 2nd person 
F OFF in select cabin categories. 
Umino ee Rs Perey 
2 brochure. www.wecruise.com 


strictions apply. Ship Registry: Panama. 


LD EXPLORER CRUISES 


f discovery, learning and adventure since 1978 





“S ALASKAN ADVENTURES 
fully escorted tour of Alaska & 
"kon. Get off the beaten path. 
bys available for hiking, bird- 
axing. AK owned & operated. 
| 1-888-764-2662 


www.whittsadventures.com 





| 
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p Denali « North Face Lodge 


ctive Learning Adventures 
in Denali National Park 


3.2290 www.campdenali.com 


Gold Country 


ee ee 


MA CALAVERAS 
COUNTY 


aia 
485 \% He 


ation = 


IR A FREE “COLOR BROCHURE. 


0-225-3764 


VISITCALAVERAS.ORG 


Catalina Island 


island Packages with boat, tours, iv t? 
& Pavilion Lodge, 14 steps from UY ey Pa 6 
the beach: $88-$180, PP/DO, in, 

determined by # nights & date of travel. 11/12/2001 to 3/14/2002 





Central Coast 


- www.ClassicCalifornia.com 
~ : ae 





High Sierra 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

| STRAWBERRY INN 

1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
4+ 44 


1-888-965-0885 


Highway 108 in Strawberry, CA 
















Mendocino Coast 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoAsT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


To advertise call 1-800-222-9404 
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Mendocino Coast 





SEAFOAM LODGE 
Jeean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
_—Saeeme «=O Www.seafoamlodge.com 
(707) 937-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 











HORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 
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NO COAST 
ise Ocean Views * Hot Tubs 
NMBA ynCA 95437 


MENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 


www.mendocinovacations.com 
Homes+B&Bs «SPAS «VIEWS + FIREPLACES 
FREE BROCHURE 


707-937-5033 » 800-262-7801 


e-mail: mcr@mcn.org 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


Mendocino County 


Timeless villages 
and natural beauty... 


cen 


Another Time Another Pace 


Phenexecino 
Pe 
- Oa a 
SS 
Mendocino County Alliance 


goMendo.com 
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Lake Tahoe/Reno Area 





We're the only Lake Tahoe luxury resort with an on-property chairlift and 


ski-in, ski-out privileges. Value Season Packages start at $185* Peak Season Packages 
start at $225* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com. 


Discover Resort at Squaw Creek D where everything’s at your ski tips. 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA + LAKE TAHOR, CALIFORNIA 


45 minutes from Reno/Tahoe Int'l Airport. 90 minutes from Sacramento Int'l Airport. 200 miles east of San Francisco, 


BENCHMARK €) HOSPITALITY 


403 Luxury Rooms and Suites * 
Foon Tliemnad 


a 


Heated Pool + Jacuzzis Snowshoeing 


Five Restaurants and Bars + 
Dogsledding 


The Spa at Squaw Creek + 
Ice-skating * 


Cross-country Skiing 
Children’s Programs 











“Per person, per night, double occupancy. Subject to availability. Includes accommodations, breakfast, lift tickets or FlexiPlan credit, and resort fee. 
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“Truckee 


Surrounded by 
.. Six World Class Ski Areas 


a 
Rot 


© 


Irn 


530.587.2757 
www.truckee.com 


ILING - SIGHTSEEING 


ONIIMS - DNIGGAIS - DNIddOHS 
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NORTH TAHOE’S PREMIER VACATION RENTALS 
Luxury lakefront & lakeview homes, condos, cabins 
x estates. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
800.841.7443 www.vacationstation.com 
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HomeES 
Conpos 


LAKE De CHALETS 
AHOE "4 

Accommopations VIEW & BOOK ON LINE 
www.TahoeAccommodations.com 
800-544-3234 





)UTH LAKE TAHOE 
Vacation Rentals 


Lakefront * Condos * Cabins 
Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
Q CRKVT www.stayintahoe.com 
/ 


(Am 
or call for Free Video 


MCKINNEY & ASSOC., INC. 


UU-/ 46-0080 


Northstar 


Tahoe pita Tavelee es 
SKI WEST Tahoe Donner * Truckee 
"ACATION RENTIA” Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs © Fireplaces 
FALL & WINTER RENTALS 
Firewood © Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 www.skiwestvacations.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





MO eco ical 


Arve ta 
ON 





poned simplicities such as a | 
chat. Call 1-888-898-2463 or| 
WWW. coy taiOe aie nneene ann 
We'll handle all the | 


details that help make 







up the ideal vacation. 






RESORT A 





1-800-655-0608 
www.stayinlaketahoe.c 





Xl 
TAHOE } 


INCLINE VILLAGE Vacatior 
NortH LAKE TAHOE (ae 









Tahoe Timberline Propert 
Vacation Rentals on Tahoe’s North & Wes, 


s tavern stores (800)443-4 
@ LAKE FORESTGLEN (530) 581- 


¢@ PRIVATE HOMES 
@ COZY CABINS 


P. O. Box 5848, TAHOE CITY, CA 9 


www.tahoetimberl 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete if 
tion, including rates, reservatio 
accommodations upon requig 
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C en Peninsula San Diego Areaa San Diego Areaa 


s AWN DIEGO 


FAMILY ADVENTURES 


Log on for Big Savings at San Diego's 
hottest attractions! You'll also save 
on accommodations, dining and 
family fun. 

And you can 

enter to win 

a fabulous 

family 

adventure 


} to sunny CONVENTION & 
@ San Diego! —_ VISITORS BUREAU 











@ setting in downtown Carmel, Lobos 
Dnly four blocks from the beach. Your 
90m with fireplace and patio or balcony 
you as we serve you a complimentary 
breakfast in your room. You can explore 
h freedom using our parking facilities. 

»« LI 831-624-3874 
CA 93921 fax 831-624-0135 
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WALK TO BEACHES 


Fireplaces & Spa Available 
Sontmiertt Breakfast 





World ~Famous 

























\OUU) 24 an Diego Zoo 
Erte Ti SeaWorld. San Diego 
Wild Animal Park: 


Redondo Beach 


' RRR Cees 





















Napa County Northern California 


rnd TH 


oy the best of Southern California. 
unhurried and accessible 
ion V8.5 li Visitors Guide 


a eee 


www.visitredondo.com 


SCENIC RAIL ADVENTURES | 
in the Shadow of Mt. Shasta — 






Napa County 
JOHN MUIRINN | 
a 

4 


Bateway to the Wine Country 





AO SL ee In Complimentary at check in . . Ree 
. “101 Things To Do In ee Valley” “GO BODO 


2230 Madison Cireet 4 NMecixsieiel € CA 94599 1-800- 733-2141 
www.woodsidehotels.com www.mctrain.com 





Shasta Sunset Dinner oe * Open air Es XxCUSIONS 
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San Francisco/Bay Area San Francisco/Bay Area 









San Francisco/Bay Arc 


Worlds Away. Close to Home. Mad) 


Right here, overlooking Enjoy breathtaking views rT L OUR OH 
San Francisco Bay, _.. at the new Paragon 


you'll find a relaxing Be Bar & Cafe, soothing 
retreat with world- . Restorative Fitness° 


























Aiscde Fisherman's Wharf Na 
Ghirardelli Square, both cable car, 
The Cannery and Pier 39. | 


class amenities. programs, swim- 


And now you can 


enjoy a great rate 4 
and a complimentary” 


i=, ming, tennis, and 
“more. Let our 


‘ dd Call 415-771- 9000! 
persion das or 800-WHARFAT 
spa treatment at the ‘specials take you worlds For reservations a vailabilae 


new Spa Claremont. away from your everyday. 





g 





Mid-Week 
Dat SAN FRANCISCO FISHEF FISHERMAN'S WHARi Le 
ates from 
de: - Sa ao 1300 Columbus Ave.* San Francisco, CA Th 
Includes One Com limenta. i *Per night, plus tax; based on availability. Canni UF 
S, 7 if D LA R E MONT used with any other discount or special offer. Valium 
a reatment ORE A up to four guests per room through 4/30/02 sae 


Tue Bay Area's ONLY Resort & Spa 





800.551.7266 - www.claremontresort.com 
Shop On-Line for Holiday Gift Certificates = = _—arrarerprr 


“Valid through 2/28/02, Sun.-Thurs. for standard room only and 50 minute Therapeutic Massage, Facial or a Hydrating Essential Oil Wrap. 
Based on availability. Does not include tax, parking, or resort incidental fee. Not valid for groups, catering or with any other offer. 


(01 ul De ‘Ames ed 


Step back in time and enjoy the ancient art of : 
Santa Cruz County Wax Sculpting. You'll see Hollywood Celebrities, § 


Sacramento Area US Presidents, Scientists, World Leaders 
and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 


million visitors over nearly 40 years. 
4 It’s All New! 


DISCOVER LopDI! 


WINE & VISITOR CENTER 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


www.waxmuseum.com 






Best ale exe 
Quality vacation homes 8 condos 
1/888/641-6100 * www.bestofpajaro.com 


Full conference facilities 











California’s Premier 
Wine Experience! 


California Dreamin 


is Special Advertising Travel Sectio! 

~~ A pril 2002 Issue 

a a Spate Close is 1/25/02 
mee eee eo 


‘ Biccoars “a spot rd oe it 
Sa Rec Pennies 


Wine tasting room, interactive wine 
experience, fascinating viticulture displays, 
unique wine programs, wine related gifts, 
| as well as travel and visitor information. 





Discover Lodi...life the way it should be. Vacation Py its Beach 
Enjoy sun, surf and golf on 

{ a 2545 West Turner Road Ee Monterey aa cae 
“= Lodi, CA 95242 
Ny (800) 798-1810 


_— www.visitlodi.com 


selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 





SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Colorado Island of Maui 


OUTRIGGER’S ISLAND 
OF MAUI 


A, 
x 


Exercise Facilities 
inemaker Dinners 


Yosemite Area 





ee ee 


en 
siipigiieageiegg | START A FAMILY TRADITION | 


Winter Park is the one place you can still experience 
winter the way you remember — you, your kids and 
a pure, unspoiled mountain experience. We also have 





gg 8 A ne Onn 












= : world-class accommodations and great places to dine, Nestled between Kaanapali and 
= but we know itS the mountain that will make your Kapalua, the Royal Kahana Resort 
5 Rae te coey beck. | offers spectacular views of Maui's 
rs FAMILY SKI & STAY FOR FREE breathtaking offshore islands. 
Ged terbalee acs Pa — From $185* per night. 
800-9 28 | _ © Studios/1- and 2-bedroom suites 
-977-2867 ¢ Pool and barbecues 
. ¢ Fitness center and tennis courts 
i inter eee ¢ Nearby shopping and dining 
ark Seat tae vee! For reservations, call any travel 


packages available. 





Resort’ 


COLORADO'S 
FAVORITE* 


Raa 


agent or 1-800-OUTRIGGER. 


skiwinterpark.com outrigger.com 
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ROYAL KKAHANA RESORT 


*Valid fSEah 12/18/02. siitieek to change. 
Restrictions apply. 








SUNOL ONIFZISLHOIS GAGGING ANVd IVNOILVN JLIWASOA 


THURSDAY AND SKIING MOND: rs Ue LY 
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Montana 





SSE sane 


: ‘EXPERIENCE : ot 5 i, fg 5 
THE BEST ee oie Be ALG elcome. 


Activities, oe ial eae age Shops & 


OF THE WEST I Dining Round Out a Breckenridge Experience! . 
B Ski Free/ Stay Free 


arn about sledding Idaho, Montana and 
: ' Pay for 3 Nights Lodging 
(oming at www.sledtherockies.org. AMERICAN] — and 3 Days of Lift Tickets 


EXPRESS 
gan even enter to win a snowmobile trip. GET THE 4TH NIGHT 
i & 4TH Day FREE! 
' Cards Longer Stays Available 


When You Use the American Express Card? 





























Call one of These Participating Companies or Your Travel Agent 
BRECKENRIDGE VACATION SPECIALISTS 
888-533-9882 » www.gobreck.com 
BEAVER RUN RESORT AND CONFERENCE CENTER J 
800- -525- 2253 * WWW. beaverrun. com 


ee Oe autos, 
Bei aay & more!, ~~, 


.4 





Call today for your FREE 32 page brochure 
TOLL-FREE 888-333-3066 
Wwww.mauivacation.com 





sledtherockies. org 
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Island of Maui 


a] From only 


PCL ee £ O/ 


eke eee aa 
< 1 -800- | 6 iE 5 yy) Good through 12/15/01 


www.crhmaui-com/sunset 
Condominium Rentals Hawaii 


KAHANA VILLAGE, MAUI 


" Oceanfront, low-rise, 
ean 1, 2 &3 bedroom condo's. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 www.kahanavillage.com 









When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 
hear the cadence of the ocean, 
and comtemplate the wonder of a 

starlight night. 


KonNilge CD 


www konzvillagecom has all the details or 
1-800-367-5290 or Your Travel Agent 















Children’s programs & special rates are not offered in 
May & from Labor Day to the end of September. 









Hawaiian Islands 


SUNSET 


island of Kauai 


Kauai Studio/car 
from $113 a night* 
Car/condo from $130* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 


*Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. 





ie ie ie) 


rete | --s 





SUITE PARADISE 
800-367-8020 


808-742-7400 www.suite-paradise.com 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96766 


ate B00. 367-5025 


1aiVacationRentals.com 





island of Oahu 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





Hawaiian Islands 


aU mate) TAU A 
1 ait OAV EU MCC ee Lim CUT en Pa Wake Ca UUs ee BPA 
i up at hawaiianair.com America Online Keyword: Hawaiian Airlines  - 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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800-522-7590 


www.aircombatusa.com 
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Special Cruises 
















Houseboats Houseboats 


y 
ck back 
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Explore the 
. Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 
- Call for your free Great 
* Adventure Brochure. 


1-800-327-2601 








Lo BO 2 


Se 


oO MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 













id Central California (70 miles north of Sacramento) ; www.windjammer.com 
Delta DeLuxe Houseboats at Competitive Rates i ?. cL 
, ra (800) 637-1767 (530) 589-3152 : Oredemmer 





—_ c www.funtime-fulltime.com 
5) Lake Oroville Real Estate (800) 772-1776 


120, Dept. 33, Miami Beach, FL 





} H ah ‘ 
| Vacations 
1-800-752-9669 


for information or a free brochure 877-HOUSEBOAT 
www.sevencrown.com 


thorized concessioner of the National Park Service D 
beet 
U.S. Forest Service in the ShastaTrinity National Forest Spacious Roo s 


Fireplaces * Spa Tubs 
- ¢ : p 1 
do you see yourself today! Special Cruises - Gourmet Breakfast 


Fitness Center 








Seattle, Washington 





houseboats.com 
INN AT HARBOR STEPS 


A luxury inn in the heart of Seattle 








Indoor Pool 


(888) 728-8910 


Ask about our 3-night 
Sample Seattle Package! $490 


A Four SISTERS INN 


Cruise America’s Waterways 


Chicago/New Orleanse Erie Canal 
Great Lakes * Gaspé» Montreal/Quebec 
New England Islands 
Like cruising on your friend's yacht® 
& FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
aeiincan CANADIAN CARIBBEAN LINE SMI 





Oregon OregonO 


« 


ner _eneseh 


W/ Holiday Celehralron 


A unique collection of 150 holiday events. Sleigh rides, 
teddy bear teas, breakfasts with Santa, magic shows 
and concerts will delight the entire family. Starting at 
$78 per room, per night. Call 800-593-1653 


SUNRIVER, OREGON 
The Heart & Soul of the Great Northwest 


wWww.sunriver-resort.com 
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TRAVEL 

To receive all information on a state 
or category, circle the state or 
category number. 


101. Alaska 

102. Alaska Tourism 

103. Camp Denali / North Face 
Lodge 

104. Whitt’s Alaskan Adventures 


Arizona 
105. Rancho De Los Caballeros 


California 

106. Best of Pajaro Dunes 

107. Calaveras County Visitors 
Center 

108. Catalina Express 

109. Catalina Island Chamber of 
Commerce 

110. Catalina Island’s Pavilion 
Lodge 

111. Central Reservations of 
Mammoth 

112. Claremont Resort & Spa 

113. Disneyland® Resort 

114. Family Adventures in San 
Diego 

115. Furnace Creek Inn & Ranch 
Resort 

116. Hotel del Coronado 

117. Inn at the Tides 

118. Irish Beach Rental Agency 

119. Lodi Conference & Visitors 
Bureau 

120. Mammoth Reservation Bureau 

121. Mendocino County Alliance 

122. Napa Valley Lodge 

123. North Lake Tahoe Resort 
Association 

124. Pacifica Suites 

125. Pismo Beach Conference & 
Visitors Bureau 

126. Redondo Beach Visitors Bureau 

127. Resort at Squaw Creek 


worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-63) 


128. Sacramento Convention & 
Visitors Bureau 

129. Santa Barbara Convention & 
Visitors Bureau 

130. Shasta Sunset Dinner Train 

131. Sommerset Suites 

132. Temecula Valley Wine 
Growers Association 

133. Tenaya Lodge, Yosemite Area 

134. The Wax Museum at 
Fisherman’s Wharf 

135. Truckee Donner Chamber of 
Commerce 


136. Canada 

137. Canadian River Cruise 
Vacations 

138. Hotel Grand Pacific 

139. Travel Alberta 

140. Vancouver Coast & Mountains 


141. Colorado 

142. Breckenridge Ski Resort/ 
Breckenridge Resort Chamber 

143. Winter Park Resort 


144. Hawaii 

145. Kona Village Resort 

146. Paradise Island Properties 
147. Suite Paradise 


Hotels/Resorts 
148. Marriott Hotels & Resorts 


149. Houseboats 
150. Houseboats.com 
151. Seven Crown Resorts 


Idaho 
152. Sun Valley/Ketchum Idaho 


153. International Travel 

154. Irish Tourist Board 

155. Windjammer Barefoot 
Cruises—Caribbean 


Visit www.sunset.com for more information. 

























156. Montana 
157. Sled the Rockies 
158. Yellowstone Park A:j¢h 


159. Nevada 
160. Bally’s Casino { 
161. Paris Las Vegas Casi) 


162. Oregon | 
163. Ashland Visitors Bui 
164. CVA of Lane County 
165. Inn at Cape Kiwand; 
166. McMenamin’s Granc 
167. Oregon State Parks | 
168. Oregon Tourism Coi| 
169. Sunriver Resort | 


170. Tours/Cruises/R2i 
171. Montana Rockies Ra 
172. Norwegian Cruise Li)” 
173. World Explorer Crui') 


174. Washington 
175. Bellingham/Whatcon) 

Convention & Visitoi! 
176. Fife Chamber of Con! 
177. Flying Horseshoe Rat: 
178. Snohomish County 7 

Board | 
179. Tourism Walla Walla 7" 
180. Victoria Clipper/Briti 

Columbia 


AUTOMOTIVE 
181. BMW of North Ameri) Ry 
182. Buick LeSabre Bn. 
183. Nissan Pathfinder |)... 
184. Toyota Camry 
185. Today, Tomorrow, Toy 


FOOD 

186. Anolon® Titanium 

187. Challenge Butter 

188. Clos du Bois - The B 
Sonoma County 


worth sending fo 





































89. Ferrero Rocher SHOPPING/GARDEN & 


90. Fetzer Vineyards, OUTDOOR LIVING 

Mendocino County 215. Coldwater Creek 

. Gallo Turning Leaf 216. Controlled Energy 

. Kuhn Rikon - Swiss Corporation 
DuroTherm Cookware 217. Endless Pools 

. Mauna Loa Macadamias 218. Fairfax Electronics Inc. 

. See’s Candies 219. Johnny’s Selected Seeds 

. Sun-Maid Raisins & 220. Security Systems/Wireless 
Specialty Fruit Driveway Alarms 

. Sutter Home Winery 221. The Silver Queen 


. Swiss Water Decaffeinated 
. The California Raisin 
Marketing Board 

. Torani Italian Syrups 

. Trinity Oaks Vineyards 

. Yuban Coffee 


- ASKO Appliances . 

: Carlisle Restoration 
Lumber 

. ChoiceDek 

. Culinary Parts Unlimited 
. Episcopal Homes 
Foundation 

. General Electric Major 
Appliances 

. J.-A. Henckels 

. KitchenAid Appliances 

. Pacific Coast Feather 
Company 

. Pergo Laminate Flooring 
. Sun City Communities by 
Del Webb 

. Wine Appreciation Guild 
Jenn-Air offers a full line of 
sophisticated kitchen appliances. 
for a brochure call 1-800-JENN-AIR 


ISCELLANEOUS 
214. GM Credit Card 





SOURCES: 
WHERE TO FIND IT 


m@ “Christmas around the West,” page 
75. Pages 70-77: Stars on raffia braid 
from Autry Museum of Western Her- 
itage; (323) 667-2000. Horseshoe hooks 
from Salsa Trading Company; (415) 925- 
1810. Cowboy boots from B & D Tack 
and Western Wear; (650) 368-9191. 
Yucca pods and dried desert plants from 
Ben Franklin Crafts; (520) 885-9775. 
Pages 79-80: Coast redwood from Red- 
wood City Nursery; (650) 368-0357. 
Weathered container for tree from Great 
Stuff by Paul; (888) 729-4548. Sea stars 
from Sanibel Seashell Industries; www. 
seashells.com. Beach glass from Smith & 
Hawken; (800) 776-3336. Pages 84-85: 
Hawaiian print cotton from Fabric Mart; 
(808) 947-4466. Hula girl statue by Dayle 
Rushall from Martin and MacArthur; 
(808) 941-0071. Tiki torches from Expo 
Design Center; (770) 433-8211. Pages 
86-88: Red fir from Villager Nursery; 
(530) 587-0771. Onyx plate and bowls 
from Kae’s Creations; (212) 587-0694. 
Reindeer candleholders from Pottery 
Barn; (800) 922-5507. Christmas tree 
candles from Crate and Barrel; (800) 
996-9960. Order buffalo from Native 
Game Company; (800) 364-3007. 


g “Easy Ornaments,” page 100. 

Gourds are available at craft stores, or 
from the Caning Shop (800/544-3373) 
or the Gourd Factory (209/887-3694). 


g “Start with a neutral sofa...,” page 
108. The sofa in all five images is the 
Zachary Sofa from Mitchell Gold Com- 
pany; (800) 789-5401. Page 108: Top: 
Soho Coffee Table from Crate and Bar- 
rel. Pillow fabrics from Designers Guild, 
available through architects and interior 
designers. Taupe baby alpaca throw 
from Crate and Barrel. Borrom: Floral 
pillow fabric from Calico Corners; www. 
calicocorners.com. Page 110: Top: Simi- 
lar Golden Bear pillows available from 
Shelter; (323) 937-3222. Roman shades 
from Smith and Noble; (800) 248-8888. 
Birch “Lack” coffee table from IKEA; 
(800) 434-4532. Bruno floor lamp from 
Pomp Home; (415) 864-1830. MIDDLE: 
Bento tray table from Crate and Barrel. 
Jute/coir mahogany rug from Crate and 
Barrel. Bruno floor lamp from Pomp 
Home. Periwinkle cashmere throw from 
Garnet Hill; (800) 622-6216. Borrom: 
Pillow fabric from Designers Guild. 
Feather and down pillow inserts from 
Garnet Hill. Beech “Lack” coffee table 
from IKEA. 


& “Simple Wool Throws,” page 120. 
Wool flannel fabrics from Designers 
Guild and from Britex (415/392-3906). 
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‘Golden Ingot’ 
Suffused with gold | 








‘Fluffy Ruffles’ 
Self-branching} 





+ \ 
. ‘Kolibri’” &s, 
* Mutates freely 
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— ‘Perkeo’ *_ 
«Re inded leaves 
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‘Spetchley’ 
Smallest leaves 
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‘Cascade’ 
Classic trailer for pots} 








: ‘Calico’ 
: pte Multicolored sities cs wi 
? ‘Henriette’ 


_Snowlike splotches 
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e “do anything” holiday plant. Green or golden, 
aves are Oval, heart shaped, or three pointed 









m McCausland ¢ Photographs by Christina Schmidhofer 


er trailing along a bookshelf, spilling out of a hanging 
or covering the soil around a potted palm, ivy is one of 
siest, most successful plants. It reacts to too much shade 
ding out a tendril toward whatever light it can find. It 
willingly on any type of support—a fence, wreath, or : 
piary frame. Its leaves come in hundreds of shapes, from 
Dt to heart, fan to curly—each overlaid with colors that 
irom solid green to green with snowy white spots or pale a . 
® edges. Stems can be green or red; on a few varieties 
‘blush pink in cold weather. = 
5 have a mythical history: Both Bacchus and Nero were 
have worn ivy wreaths, and Nero wore his around his 
while, Rome burned. Today, these graceful vining plants 


It 





‘Ilvalace’ 
A favorite curly 
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LEFT: Young ivy trails gracefully. RIGHT: Stems of silvery ‘Lady Frances’ entwine a tree-shaped trellis. 


are so ubiquitous that many people 
overlook them. 

So take a second look at the sprig 
of ivy that trails out of your holiday 
flower basket. Its intricate leaf pat- 
tern may startle you 





at least until 
you realize that horticulturists have 
been improving this plant for cen- 
turies. The breeder’s art has com- 


garden tip 

To root ivy, take a 6- to 8-inch 
sprig, strip off the lower leaves, 
and plant the cutting in a pot 


full of loose, moist planting 


mix. Put it on a windowsill and 
roots will form within a month 
or two. Ivy also roots easily in a 
glass of water, but water roots 
break easily. Tra:splant them 
with care. 
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bined with ivy’s natural tendency to 
mutate, resulting in a breathtaking 
array of gold, green, cream, gray, and 
white leaf patterns. All make hand- 
some topiaries during the holidays 
or versatile container plants anytime. 


Ivy’s ages and stages 

In its juvenile stage, English ivy runs 
and roots with all the reckless aban- 
don of youth. It can quickly become 
a lovely trailing pot plant, a dense 
ground cover, or the leafy hide for a 
fat topiary elephant. 

Unpruned, most varieties eventually 
reach the ‘adult stage (except in cold- 
winter climates). They then change 
leaf form, stop making aerial roots, 
stop climbing, and start flowering 
and producing black berries that are 
edible for birds but toxic to people. 

At any stage, ivy is usually happiest 
in places that get partial to full shade. 

















Given monthly doses of liquid 
izer and enough water to ke¢ 
soil from drying out, ivies grovi® 
Mites and worms can occall 
damage them, but ivies are tt 
free in most areas. 

There’s a fair chance that 
you buy for your mantel will set 
a shoot that doesn’t look lik 
mother plant. It could be a simy 
version—a change from variega 
solid green—or it might be a ne 
tern that’s more beautiful 
parent. If you like what you see, 
agate it (see “Garden Tip” at left 








Plants and information } 
A variety of ivies (including 
the ones shown here) is availa 
nurseries, florists, and superm 
throughout the West. Or yc 
order plants by mail from He 
(Continued on pé 


















































































































































© can make water boil. But passion, ah, that’s a completely different 


YOU Can see it in our engineering and design—shapes so sleek they 


fasily into a Soho gallery as they do on the road. To find out about our 


winning lineup, just call 1.800.CHRYSLER or visit us at chrysler.com. 


CHRYSLER 


Drive =Love 






















































































Slit 
ABOVE: ‘Duckfoot’, aptly named for 
its distinctive leaf shape, fills this 
hanging basket. RIGHT: Variegated 


ftens dges of this long 


container. p ited with three dwarf 


International (805/484-5262) or 
Samia Rose Topiary (760/436-0460 or 
www.srtopiary.com) 

To learn more about ivies, join the 
American Ivy Society ($20 per year; 
Box 2123, Naples, FL 34106-2123; 


www.ivy.org). You can also find out 
more from 7h: /1)’ Book, by Suzanne 
Warner Piero (Garden by the 
Stream, Willov NY, 1995; $15.95; 


845/688-5318). @ 


58 SUNSET 


i 


) Keeping I\ 


In its place 
n mild parts of the Pacific Ni 
west and along the Californi 
coast, English ivy grows toa 
It crawls into the woods fro} 
jacent gardens, spreads by: 

transported seed, and starts fre 

trimmings gardeners dump at tl 
forest’s edge. In Oregon, the pi 

lem is so serious that the Depa 

ment of Agriculture there may fc 
the sale of plain English ivy next 
year (they've already declared it 
noxious weed). Sale of numerou 
small-leafed and variegated cult 
would still be allowed, and garai 
ers who have ivy could keep it. 

To protect woodlands, keep | 
indoors, or outdoors only as a pi 
ted plant or in a contained area. 
your ivy blooms, cut off flowers é 
seed heads, and consider replac 
the ivy with a noninvasive grounc 
cover like Epimedium. 

Also keep ivy out of trees. It c 
weaken them by causing crown’ 
and by overtaking and killing leav 
To remove ivy from a tree, cut vin 
off at the base. After the vine abe 
the cut dies, strip it off by hand, — 





MAJOR CONGESTION 


HAS JUST BEEN 


- RELIEVED. 


't have to take it any more. Now you can take Allegra-D. It is an allergy medicine and decongestant in one tablet for 
2 and older. Allegra-D clears up your sniffling, your watery eyes, your stuffy nose. So get things moving again. 
‘se Allegra-D contains pseudoephedrine (the decongestant in most over-the-counter allergy medicines), Allegra-D must 
3 . taken if you are also taking MAO inhibitors (medicines that treat depression) or have stopped taking MAO inhibitors 
14 days or if you retain urine or have glaucoma, severe high blood pressure, or severe heart disease. Also, let your 
ow before you take Allegra-D if you have high blood pressure, diabetes, heart disease, glaucoma, thyroid disease, 

ed kidney function, or symptoms of an enlarged prostate such as difficulty urinating. The most commonly reported 
se eericnces with Allegra-D compared to Allegra alone were headache (13.0% vs. 11.5%), insomnia (12.6% vs. 3.2%), 


ea (7.4% vs. 0.5%). 


Please see additional important information on back. 
Visit our Web site at: www.allegra.com or call 1-800-Allegra 





ees © 2001 Aventis Pharmaceutical 


















































Brief Summary of 
Prescribing Information as of November 2000 


ALLEGRA-D® 


(fexofenadine HC! 60 mg and 
pseudoephedrine HCI 120 mg) 


Extended-Release Tablets 


INDICATIONS AND USAGE ; 

ALLEGRA-D is indicated for the relief of symptoms associated with seasonal allergic rhinitis in adults and children 12 years of age 
and older. Symptoms treated effectively include sneezing, rhinorrhea, itchy nose/palate/ and/or throat, itchy/watery/red eyes, and 
nasal congestion. alc 
ALLEGRA-D should be administered when both the antihistaminic properties of fexofenadine hydrochloride and the nasal decon- 
gestant properties of pseudoephedrine hydrochloride are desired (see CLINICAL PHARMACOLOGY). 


CONTRAINDICATIONS 

ALLEGRA-D is contraindicated in patients with known hypersensitivity to any of its ingredients. 

Due to its pseudoephedrine component, ALLEGRA-D is contraindicated in patients with narrow-angle glaucoma or urinary reten- 
tion, and in patients receiving monoamine oxidase (MAO) inhibitor therapy or within fourteen (14) days of stopping such treat- 
ment (see Drug Interactions section). It is also contraindicated in patients with severe hypertension, or severe coronary artery dis- 
ease, and in those who have shown hypersensitivity or idiosyncrasy to its components, to adrenergic agents, or to other drugs of 
similar chemical structures. Manifestations of patient idiosyncrasy to adrenergic agents include: insomnia, dizziness, weakness, 
tremor, or arrhythmias. 


WARNINGS 

Sympathomimetic amines should be used judiciously and sparingly in patients with hypertension, diabetes mellitus, ischemic heart 
disease, increased intraocular pressure, hyperthyroidism, renal impairment, or prostatic hypertrophy (see CONTRAINDICATIONS). 
Sympathomimetic amines may produce central nervous system stimulation with convulsions or cardiovascular collapse with 
accompanying hypotension 


PRECAUTIONS 

General 

Due to its pseudoephedrine component, ALLEGRA-D should be used with caution in patients with hypertension, diabetes mellitus, 
ischemic heart disease, increased intraocular pressure, hyperthyroidism, renal impairment, or prostatic hypertrophy (see WARN- 
INGS and CONTRAINDICATIONS). Patients with decreased renal function should be given a lower initial dose (one tablet per day) 
because they have reduced elimination of fexofenadine and pseudoephedrine (See CLINICAL PHARMACOLOGY and DOSAGE AND 
ADMINISTRATION) 

Information for Patients 

Patients taking ALLEGRA-D tablets should receive the following information: ALLEGRA-D tablets are prescribed for the relief of 
symptoms of seasonal allergic rhinitis. Patients should be instructed to take ALLEGRA-D tablets only as prescribed. Do not exceed 
the recommended dose. If nervousness, dizziness, or sleeplessness occur, discontinue use and consult the doctor. Patients 
should also be advised against the concurrent use of ALLEGRA-D tablets with over-the-counter antihistamines and decongestants. 
The product should not be used by patients who are hypersensitive to it or to any of its ingredients. Due to its pseudoephedrine 
component, this product should not be used by patients with narrow-angle glaucoma, urinary retention, or by patients receiving 
a monoamine oxidase (MAO) inhibitor or within 14 days of stopping use of MAO inhibitor. It also should not be used by patients 
with severe hypertension or severe coronary artery disease. 

Patients should be told that this product should be used in pregnancy or lactation only if the potential benefit justifies the poten- 
tial risk to the fetus or nursing infant. Patients should be cautioned not to break or chew the tablet. Patients should be directed to 
swallow the tablet whole. Patients should be instructed not to take the tablet with food. Patients should also be instructed to store 
the medication in a tightly closed container in a cool, dry place, away from children 

Drug Interactions 

Fexofenadine hydrochloride and pseudoephedrine hydrochloride do not influence the pharmacokinetics of each other when admin- 
istered concomitantly. 

Fexofenadine has been shown to exhibit minimal (ca. 5%) metabolism. However, co-administration of fexofenadine with keto- 
conazole and erythromycin led to increased plasma levels of fexofenadine. Fexofenadine had no effect on the pharmacokinetics of 
erythromycin and ketoconazole. In two separate studies, fexofenadine HC! 120 mg BID (twice the recommended dose) was 
co-administered with erythromycin 500 mg every 8 hours or ketoconazole 400 mg once daily under steady-state conditions to 
normal, healthy volunteers (n=24, each study). No differences in adverse events or QT, interval were observed when subjects were 
administered fexofenadine HCI alone or in combination with erythromycin or ketoconazole. The findings of these studies are sum- 
marized in the following table 


Effects on Steady-State Fexofenadine Pharmacokinetics After 7 Days of Co-Administration with Fexofenadine Hydrochloride 
120 mg Every 12 Hours (twice recommended dose) in Normal Volunteers (n=24 
































Concomitant Cmax SS AUCs<(0-12h) 
Drug (Peak plasma (Extent of 
concentration) systemic exposure 
Erythromycin +82% +109% 






Ketoconazole 
(400 mg once daily) 


+135% +164% 





The changes in plasma levels were within the range of plasma levels achieved in adequate and well-controlled clinical trials 

The mechanism of these interactions has been evaluated in in vitro, in situ and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofenadine gastrointestinal absorption. In vivo animal studies also 
suggest that in addition to enhancing absorption, ketoconazole decreases fexofenadine gastrointestinal secretion, while erythro- 
mycin may also decrease biliary excretion 

ALLEGRA-D tablets (pseudoephedrine component) are contraindicated in patients taking monoamine oxidase inhibitors and for 
14 days after stopping use of an MAO inhibitor. Concomitant use with antihypertensive drugs which interfere with sympathetic 
activity (eg, methyldopa, mecamylamine, and reserpine) may reduce their antihypertensive effects. Increased ectopic pacemaker 
activity can occur when pseudoephedrine is used concomitantly with digitalis 

Care should be taken in the administration of ALLEGRA-D concomitantly with other sympathomimetic amines because combined 
effects on the cardiovascular system may be harmful to the patient (see WARNINGS) 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

There are no animal or in vitro studies on the combination product fexofenadine hydrochloride and pseudoephedrine hydrochlo- 
ride to evaluate carcinogenesis, mutagenesis, or impairment of fertility. 

The carcinogenic potential and reproductive toxicity of fexofenadine hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine exposure (area-under-the plasma concentration versus time curve [AUC]). No evidence of carcinogenicity 
was observed when mice and rats were given daily oral doses up to 150 mg/kg of terfenadine for 18 and 24 months, respective- 
ly. In both species, 150 mg/kg of terfenadine produced AUC values of fexofenadine that were approximately 3 times the human 
AUC at the maximum recommended daily oral dose in adults 

Two-year feeding studies in rats and mice conducted under the auspices of the National Toxicology Program (NTP) demonstrat- 
ed no evidence of carcinogenic potential with ephedrine sulfate, a structurally related drug with pharmacological properties simi- 
lar to pseudoephedrine, at doses up to 10 and 27 mg/kg, respectively (approximately 1/3 and 1/2, respectively, the maximum rec- 
ommended daily oral dose of pseudoephedrine hydrochloride in adults on a mg/m? basis) 

In in-vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward Mutation, and Rat Lymphocyte Chromosomal Aberration assays) and 
in vivo (Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochloride revealed no evidence of mutagenicity. 


Reproduction and fertility studies with terfenadine in rats produced no effect on male or female fertility at oral doses up to 

300 mg/kg/day. However, reduced implants and post implantation losses were reported at 300 mg/kg. A reduction in implants 

was also observed at an oral dose of 150 mg/kg/day. Oral doses of 150 and 300 mg/kg of terfenadine produced AUC values of 

sali that were approximately 3 and 4 times, respectively, the human AUC at the maximum recommended daily oral 
jose in adults 


1. Which Allegra product did you purchase with this offer? 


(_ ) Allegra-D (for congestion) (_ ) Other Allegra mg (_) Spring ( )Summer ( )Fall ( ) Winter 

2. Would you like to be reminded to refill your Allegra prescription? 7. How are you currently treating your allergies? (Check all that apply) 3 

(_ ) Yes (_)No (_ ) Prescription medication 

( ) Over the counter medication 
3. When did you fill your Allegra prescription? (_) Not currently treating - 
/ k 8. Out of the 365 days in a year how many days do you suffer from your allergies? 
oe F Ws (_ ) 0-30 days (1 month) ( ) 31 — 60 days (2 months) 

4. When do you anticipate filling your nex »rescription? () 61 — 90 days (3 months) (_ ) 91 — 120 days (4 months) 

e- 3/2) ae ( ) 121 — 180 days (5-6 months) ( ) 181 — 240 days (7-8 months) 


(_ ) 241 — 300 days (9-10 months) (_ ) 301 — 365 days (year round) 


5. What allergy symptoms do you suffer from 


(_) Runny nose (_) Stuffy nos: ( ) Nasal Congestion 9. Out of the 365 days in a year how many days do you take prescription medication for your all 
( ) Red/itchy/watery eyes (_) Itchy nose (_ ) 0-30 days (1 month) ( ) 31 — 60 days (2 months) 
¢) Itchy throat ( ) Sneezing ( ) 6| —90 days (3 months) ( ) 91-120 days (4 months) 

( ) 121 — 180 days (5-6 months) ( ) 181 — 240 days (7-8 months) 

( ) 241 — 300 days (9-10 months) ( ) 301 — 365 days (year round) 


6. When are you most affected by your seasonal allergies? (Check all that apply) 




































Pregnancy 

Teratogenic Effects: Category C. Terfenadine alone was not teratogenic in rats and rabbits at oral doses up to 300 
mg/kg of terfenadine produced fexofenadine AUC values that were approximately 4 and 30 times, respectively, the hu 
the maximum recommended daily oral dose in adults. : 
The combination of terfenadine and pseudoephedrine hydrochloride in a ratio of 1:2 by weight was studied in rats and ri 
rats, an oral combination dose of 150/300 mg/kg produced reduced fetal weight and delayed ossification with a finding of 
ribs. The dose of 150 ma/kg of terfenadine in rats produced an AUC value of fexofenadine that was approximately 3 tim 
human AUC at the maximum recommended daily oral dose in adults. The dose of 300 mg/kg of pseudoephedrine hydr 
in rats was approximately 10 times the maximum recommended daily oral dose in adults on a mg/m? basis. In rab 
combination dose of 100/200 mg/kg produced decreased fetal weight. By extrapolation, the AUC of fexofenadine for 
orally of terfenadine was approximately 10 times the human AUC at the maximum recommended daily oral dose in 
dose of 200 mg/kg of pseudoephedrine hydrochloride was approximately 15 times the maximum recommended daily 
in adults on a mg/m’ basis. 

There are no adequate and well-controlled studies in pregnant women. ALLEGRA-D should be used during pregnancy o 
potential benefit justifies the potential risk to the-fetus. 

Nonteratogenic Effects. Dose-related decreases in pup weight gain and survival were observed in rats exposed to an or, 
150 mg/kg of terfenadine; this dose produced an AUC of fexofenadine that was approximately 3 times the human AUC 
imum recommended daily oral dose in adults. 

Nursing Mothers 

It is not known if fexofenadine is excreted in human milk. Because many drugs are excreted in human milk, caution should 
when fexofenadine hydrochloride is administered to a nursing woman. Pseudoephedrine hydrochloride administered a 
tributes into breast milk of lactating human females. Pseudoephedrine concentrations in milk are consistently higher tha 
in plasma. The total amount of drug in milk as judged by AUC is 2 to 3 times greater than the plasma AUC. The fraction of 
doephedrine dose excreted in milk is estimated to be 0.4% to 0.7%. A decision should be made whether to disconti 
or to discontinue the drug, taking into account the importance of the drug to the mother. Caution should be exercist 
ALLEGRA-D is administered to nursing women. 

Pediatric Use 

Safety and effectiveness of ALLEGRA-D in pediatric patients under the age of 12 years have not been established. 
Geriatric Use 

Clinical studies of ALLEGRA-D did not include sufficient numbers of patients aged 65 and older to determine whether they r 
differently from younger patients. Other reported clinical experience has not identified differences in responses between | 
erly and younger patients, although the elderly are more likely to have adverse reactions to sympathomimetic amines. | 
dose selection for an elderly patient should be cautious, usually starting at the low end of the dosing range, reflecting the g 
frequency of decreased hepatic, renal, or cardiac function, and of concomitant disease or other drug therapy. 

The pseudoephedrine component of ALLEGRA-D is known to be substantially excreted by the kidney, and the risk of to 
tions to this drug may be greater in patients with impaired renal function. Because elderly patients are more likely tf 
decreased renal function, care should be taken in dose selection, and it may be useful to monitor renal function. 


ADVERSE REACTIONS 
ALLEGRA-D 7 
In one clinical trial (n=651) in which 215 patients with seasonal allergic rhinitis received the 60 mg fexofenadin 
chloride/120 mg pseudoephedrine hydrochloride combination tablet twice daily for up to 2 weeks, adverse events we 
those reported either in patients receiving fexofenadine hydrochloride 60 mg alone (n=218 patients) or in patients receivi 
doephedrine hydrochloride 120 mg alone (n=218). A placebo group was not included in this study. 

The percent of patients who withdrew prematurely because of adverse events was 3.7% for the fexofenadine hydrochlorit 
doephedrine hydrochloride combination group, 0.5% for the fexofenadine hydrochloride group, and 4.1% for the pseudoe 
hydrochloride group. All adverse events that were reported by greater than 1% of patients who received the recommendet 
dose of the fexofenadine hydrochloride/pseudoephedrine hydrochloride combination are listed in the following table. j 


Adverse Experiences Reported in One Active-Controlled Seasonal Allergic Rhinitis . 
Clinical Trial at Rates of Greater than 1% i 


‘ 














































60 ma Fexofenadine F 
Hydrochloride/120 mg 
Pseudoephedrine j 
Hydrochloride Fexofenadine Pseudoephedni 
Combination Tablet Hydrochloride Hydrochlor 
Twice Daily 60 mg Twice Daily 120 mg Twice 
Adverse Experience n=215 n=218 n=218) 
| Headache | 180 |e 
: 
[Dry Mouth 2896 2 
| Dyspepsia 2B 
[ Dizinss 
[Agitation 0% 
| Back Pain 105g || 
1.4% 0.5% 
(-ANMlety: "Si. soit SE eS ) | aA 0.0% 
Upper Respiratory | a | 
Infection 1.4% 0.9% 0 1 


Many of the adverse events occurring in the fexofenadine hydrochloride/pseudoephedrine hydrochloride combination Q 0 
adverse events also reported predominately in the pseudoephedrine hydrochloride group, such as insomnia, headache, n 
dry mouth, dizziness, agitation, nervousness, anxiety, and palpitation. 


Fexofenadine Hydrochloride 
In placebo-controlled clinical trials, which included 2461 patients receiving fexofenadine hydrochloride at doses of 20 mg 
mg twice daily, adverse events were similar in fexofenadine hydrochloride and placebo-treated patients. The incidence of a 
events, including drowsiness, was not dose related and was similar across subgroups defined by age, gender, and race. 
cent of patients who withdrew prematurely because of adverse events was 2.2% with fexofenadine hydrochloride vs 
placebo. j 
Events that have been reported during controlled clinical trials involving seasonal allergic rhinitis and chronic idiopathic unti 
patients with incidences less than 1% and similar to placebo and have been rarely reported during postmarketing 
include: insomnia, nervousness, and sleep disorders or paroniria. In rare cases, rash, urticaria, pruritus and hypersensitiv 
tions with manifestations such as angioedema, chest tightness, dyspnea, flushing and systemic anaphylaxis have bee 


Pseudoephedrine Hydrochloride 
Pseudoephedrine hydrochloride may cause mild CNS stimulation in hypersensitive patients. Nervousness, excitability, 1 
ness, dizziness, weakness, or insomnia may occur. Headache, drowsiness, tachycardia, palpitation, pressor activity, and 
arrhythmias have been reported. Sympathomimetic drugs have also been associated with other untoward effects such as 
iety, tenseness, tremor, hallucinations, seizures, pallor, respiratory difficulty, dysuria, and cardiovascular collapse. 


Prescribing Information as of November 2000 


Aventis Pharmaceuticals Inc. 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610. 
www.allegra.com 
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Bice the entry of her home, Robin Cushman creates 
g containers of cool-season flowers paired with 
plants. The frosty whites and the glowing rose 
Ok good all winter. 
ne container shown at right, Cushman chose a 
all-white scheme: flowering kale, pansies, violas, 
ed ivy, and the light green foliage of curry plant 
sum italicum). 
2 other container, she paired warming colors—pur 
fering kale, Antique Shades pansies, the variegated 
d-white foliage of Ajuga reptans ‘Burgundy Glow’, 





6 purplish pink and gray green leaves of ‘Tricolor’ 
ith icy ones, such as Sorbet Lilac Ice viola and 


dusty miller (Chrysanthemum ptarmiciflorum ‘Silver Lace’). 

For combinations like these, use plants from nursery 
sixpacks and 4-inch pots, and choose a container at 
least 18 inches in diameter. Fill it with potting soil and 
mix a complete organic fertilizer into the top 8 inches. 
Keeping their rootballs intact, first arrange the plants on 
top of the soil, starting with the ornamental cabbage or 
kale in the center. Then, gently loosen the rootballs and 
plant. Water thoroughly afterward, then whenever the top 
inch of soil is dry. — Mary-Kate Mackey 








DECEMBER 2001 61 

















































































earden guide 


“late 
aon 


m A good garden has 


something of interest in 
| all four seasons, says land- 
Shirley 
Take the scene at 


scape architect 
| Kerins. 
right, for example, which % 

Kerins designed for the Grace Kallam 
Perennial Garden, 

Los Angeles County. 

The star of this winter show is rock 
cotoneaster (C. horizontalis), a low, wide 

shrub (in foreground) that carries an abun- 

dance of decorative red berries. It grows 

just 2 to 3 feet tall by 6 feet wide. The com- 


pact heavenly bamboo in the background 


at the Arboretum of 





(Nandina domestica ‘Woods Dwarf’) is 
also at its brilliant best in winter. A band 
of low-growing rockcress (Arabis cauca- 
sica ‘Variegata’) separates the two, while 
Helianthemum ‘Wisley Primrose’ adds a 
dash of bright yellow at the back. 

All thrive throughout Northern Califor- 
nia, except in the coldest mountain areas 


(Quincy, Tahoe). — Sharon Cohoon 
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good gear for rose pruners 


w Gloves made of tough, thorn-resistant materi- 
als do more than protect your hands and arms 
from cuts when you’re pruning roses; they help 
prevent infections that can occur when dirt, a 
broken bit of thorn, or even bacteria naturally 
occurring on your skin gets into a wound. In our 
tests of a variety of available garden gloves, the 
ones pictured at left offered the best protection. 
They’re available at some nurseries or by mail. 
A. Rose Pro’s ($7.99): Waterproof nitrile 
coating; handle the toughest thorns. Unisex 
sizing. From Garden Works (425/455-0568 or 
www.createagarden.com). 
B. Deluxe Rose Gauntlet Gloves 
($39.50): Of heavy-gauge washable leather. 
Men’s and women’s sizes. From Stillbrook 
Horticultural Supplies (800/414-4468 or 
www.stillbrook.com). 
C. Deluxe Rose Pro’s ($21): Snug-fitting 
goatskin; women’s sizes. From Garden Works. 
D. Arm Savers ($16): Sturdy nylon cuffs. 
Particularly useful when trimming thorny vines 
or climbing roses. Use them with heavy-duty 
leather gloves or short-cuffed rose gloves. From 
Wildflower Seed Company (800/456-3359). 

— Lauren Bonar Swezey 





























EVENTS. 
¢ December 1-2, 
Rosa. Luther Burb 
Home & Gardens 
Annual Holiday Op 
House. Decoration 
freshments, and g 
related gifts. 70-4; 
Santa Rosa Ave. a 
Ave.; (707) 524-54 


CLIPPINGS 
* Ornament with a mis! 
San Francisco-based U 
mark Creations has de 
signed a handblown Ch 
mas ornament that look 
the Victorian-era Conse} 
tory of Flowers in Gol 
Gate Park. The ornat 
was crafted especiall 
Friends of Recreation & | 
Parks, and Landm. 
donate a portion of 
to the organization ir 
of its effort to restore t 
conservatory. The o' 
(from $42) are avail 
fine gift stores or from 
Friends of Recreati 
Parks. (800) 588- 
www. landmark-cr 
or www. frp.org. 

¢ Garden journal. L 
a gift for a gardening 1 
A beautifully illustrat 
journal that’s sure to. 
is In My Garden: A 
for Gardeners (Chro 
Books, San Francis 
$17.95; 800/722- 
www.chroniclebo 
photographed by Di 
Schenck. The 136: 
book is divided into 
sons, each contai 
for Plans & Dreams 
Notes, and Maintenanc 
Gardening tips (some not 
applicable to mild-climai 
gardeners) are sprinkled 
throughout the journal. — 
















Smooth move, Santa. 














Taster’s Choice. flavored coffees. The perfect holiday treat, no matter who's Stirring. 


The Taste of Choice... 


For delicious holiday recipes, visit www.tasterschoice.com 
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What to do [ 
in your | Cy ‘ zt RNIA 
garden in ; 












favorite varieties: ‘Bonica’ (i ie blue 
shrub rose), ‘Brandy’ (ap 
blend hybrid tea), ‘Double 
light’ (red and white bicolo} 
brid tea), ‘Iceberg’ (white { 
bunda or climber), ‘Just J 
(apricot hybrid tea), ‘Kale 
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i? kinds 


“Santa Rosa 





: Santa $ Sacramento scope’, (Orange tan to laverlge jie 
| | 1 shrub rose), ‘Knock Out’ (Ceg® si: 
| Sunset ‘a7 Frieisco shrub rose), ‘Mister Lincoln’ By xi 


| || CLIMATE ZONES 4 


: J San. Jose hybrid tea), or ‘Peace’ (ye. 
Plant color, harvest 


hybrid tea). 


mp, Water 











|__| Mountain (1-2) 3 
[__] Valley (7-9) ce Fresno 
(J Inland (14) Monterey 
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greens, water wisely, 





|] NEW PRIMROSE. A cher 
found on the hairs of Primula 
conica stems and leaves | 
cause a skin rash for some sus: 
PLANTING tible people after the plants f 

BARE-ROOT ROSES. Zones 7-9, been handled. The irritant) 
14-17: Shop nurseries now while called primin, and if you’ve | 
selections are good. Choices may —_ covered you’re sensitive to it, 1 
include climbing roses, floribun- — in nurseries for a relatively newmy ; 
das, hybrid teas, and easy-care ries of P obconica called Lilly.» 
shrub roses. Try one of these which is primin-free. Flower (®,,,,. 

















and celebrate the iva 


DEBRA LAMBERT 
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season - 
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a can by 





















REAT EVENING CAN SOMETIM 
IKE UP TO FIVE YEARS TO PERF? 


Harve 

Finadty , He Heepless wights 
wating for the precise moment 
te harvest ave all werttwlile. 


7 


| 
| 


: clude blue, light salmon, ma- 
ja, pink, and white. 


ha ORATING 
’ \ RE FOR LIVING CHRISTMAS 
ES. Most nurseries carry the 
bwing kinds: aleppo pine, Col- 
“Filo blue spruce, dwarf Alberta 
ce, giant sequoia, and Mon- 
y pine. Before bringing the tree 
ors, water the pot thoroughly 
hose down the foliage. In- 
, set the pot in a cool location 
plastic waterproof saucer or in 
y saucer set on plastic or a wa- 
roof cork mat. Camouflage the 
ery can by surrounding it with 
gated metal sheeting or drape 
vith festive fabric. Check soil 


sture daily. 
| 


| 
wis A WREATH OR SWAG. 


0 | eries are stocked with plenty 
Greenery for adorning a door 


and draping on a mantel. Spray 
untreated greens with an antitran- 
spirant to delay drying. Add nat- 
ural cones and pods or dried 
berries, and finish it with a raffia 
bow. Or attach an elegant wired 
ribbon bow. 


PREPARE CUT TREES. Christ- 
mas trees purchased on lots are 
sometimes dusty and dirty. Before 
bringing your tree indoors, shake 
out the old needles, then spray 
the tree down with water and al- 
low it to dry. Slice 1 inch off the 
bottom of the trunk before setting 
the tree in the stand. 


MAINTENANCE 

[] PROTECT CITRUS FROM 
FREEZES. 7-9, 14-17: 
Young trees are more susceptible 


Zones 


to injury than older ones. Regard- 
less of the tree’s age, small fruits 


Most people would harves€é af ter 
tree e Years. / left thete particular Cabernet 


vines to develop for five years before harvesting qvepes 
from them — its really uuproved their fruit flaver. 


A really successful harvest, 


TURNING LEAF 


CMG OANA 


CABERNET SAUVIGNON 


(such as immature lemons up to 
inch in diameter) are damaged at 
30° to 31°, while larger, ripe citrus 
fruits (especially grapefruits, or- 
anges, and mandarins) can usually 
handle temperatures down to 26° 
for short periods of time. If a heavy 
freeze is predicted, cover trees with 
burlap draped over stakes, if practi- 
cal. Harvest mature fruit. 


L} ADJUST IRRIGATION SYSTEM. 
Zones 7-9, 14-17: Now that the 
weather has cooled down, soil 
dries out more slowly. Adjust your 
automatic irrigation system to op- 
erate less frequently (test soil 
moisture between irrigations to 
determine frequency). If rainfall is 
ample, set your controller on rain 
delay (if it has a rain sensor) or 
simply turn it off. Otherwise, con- 
tinue to water as needed until 
rains come. @ 


/ cau't wat te tashe this wme . 


HANDCRAFTED 
FORMOMENTS 


LIKE THESE. 




































































































































































Miniature 
amaryllis for 
winter color 


They bear more blooms 
than giant kinds 


By Sharon Cohoon 


f giant amaryllis are the tubas in 

the flowering bulb band, minia- 

ture amaryllis are the French 
horns. The large-flowered amaryllis 
we're used to seeing at this time of 
year carry huge blossoms—8 and 
even 10 inches across. By compari- 
son, miniature amaryllis flowers are 
only one-third as wide. Yet what these 
smaller blooms lack in breadth they 
make up for in volume. Miniature 
kinds not only put out more flowers 
per stem than their bigger cousins but 
produce more stems, which tend to 
come one at a time, so you get a long 
performance from each bulb. 

While large-flowered kinds can 
look rather stiff and formal, miniature 
amaryllis, with their wavy blooms, 
have a graceful informality that fits 
anywhere in the house—on the 
kitchen table, sideboards, even bath- 
room counters. 

Many nurseries now carry minia- 
ture amaryllis. Christmas-flowering 
amaryllis, usually bulbs grown in 
South Africa 
southern hemisphere), bloom sooner 
after planting—in 4 to 6 weeks—and 
are available a 


(or elsewhere in the 


carly as September. 
Dutch-grown bulbs take longer to 
bloom—from 8 to 12 weeks. 

If you can’t find miniatures locally, 
order bulbs from VicClure & Zimmer- 
man (800/883-69°8 or www.mzbulb. 
com) and John Scheepers (860/567- 
0838 or www.johnsc icepers.com). 
For more tips on indoor bulbs, go 


) Www.sunset.com/winterbulbs. html. 
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Three popular varieties are ‘Fairy Tale’ (left), ‘Green Goddess’ (top right), 


and ‘Carina’ (bottom right). 


Planting tips 

Choose containers just large enough 
to hold the bulbs with an inch or 
so to spare all around. Typically, you 
can fit one bulb in a 6-inch pot and 
three bulbs in an 8-inch pot. Make 
sure containers are deep enough to 
accommodate all the roots and are 
heavy enough to counterbalance the 
substantial top growth. Miniature 
amaryllis stems are almost as tall as 
those of large-flowered kinds. 

Fill containers halfway with pot- 
ting soil. Set bulbs stem ends up and 
partially cover with additional pot- 
ting soil. The widest part of the bulb 
should be at soil level, leaving up to 
half the bulb above the soil. Firm soil 
around the bulb and water well. 
Then keep soil barely moist until 
shoots emerge. 

Once growth begins, give the plant 
bright, indirect light and more water. 













eet 


Turn frequently so the stalk | 
lean toward the light. When 
open, move the container to a@ 
location to prolong flower life. € 
individual flowers as they fade, 
all flowers have withered, cut ¢ 


entire stem. 


After-bloom care 
If you want to maintain thal 
after bloom, encourage grow 
watering regularly and feedif 
monthly with liquid fertilizer di 
to half strength. (If foliage di 
appear with the bloom, it will 
Once the danger of frost is 
move the plant outdoors, pref 
in a spot where it will get me 
sun and afternoon shade. 
Allow it to dry out and go doi 
in late summer. Repot in late 
early winter, and as new flowef 





emerge, resume watering. 
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red in a brick of 


Blooms from Hawaii 


By Kirsten Whatley 


t dawn, the brilliant tropical blooms that fill the farms along Maui’s 
Hana coast burn deep orange, red, and frosted pink, like the rising sun. 
Lush green foliage surrounds them and sets off their dazzling hues. 

But the beauty of these waxy-plumed heliconias, vivid torch gingers, heart- 
shaped anthuriums, elegant orchids, and spiky proteas lasts far longer than 
the morning. On a recent tour of the farms listed at right, I watched as these 
captivating blooms were harvested and gathered into bouquets for sending 
to the mainland. Floral gift boxes, which range from $45 for a dozen stems to 
more than $125 for 35 to 40 stems (plus greenery as stunning as the flowers), 
arrive at far-flung destinations within One to two days. Once arranged, the 
flowers can last for a week or more in water-filled vases. 

If your holiday decorating or gift list calls for flowers from paradise, order 
as s90n as possib'* to ensure delivery by Christmas (call ahead for a brochure 
and price list). M. 1 farms are also open to visitors; call first for directions. 
All flowers and pla re approved for agricultural export. 
For another way to use tropical blooms, see page 84. 
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Hana Tropicals. Tropicals flourish 
Susie and Tony Pu’s shade house g 
fields. Cut flowers are shipped in bi 
in carefully packed glass vases tie d 
raffia. For Christmas decorations, @ 
about hanging bromeliad balls. Ojé 
appointment. Box 247, Hana, HI9 
(800) 456-4262 or www.hanatropice 
Maui Floral. Carver and Maureen | 
have grown proteas on the slopes @ 
Haleakala Volcano for 26 years. Bel 
incorporating other growers’ tropice| 
their gift boxes and leis, they sell p | 
wreaths. 8-3:30 Mon-Fri, 310 Copli 
Kula, HI 96790; (800) 543-2727 or | 
www.mauifloral.com. | 
Nahiku Tropicals. Brad and Nedial 
grow orchids and bromeliads. Cut-f 
boxes can be bought at their gift shat” 
ordered over the Internet. 8-5 daily; 
before visiting. Box 324, Hana, HI 9 
(800) 250-3743 or www.maui.net/~1 
Na Pua ‘Ohana. John and Dawn Le 
grow 20 varieties of heliconia and off 
flower boxes and leis. Their store, 0 
Lei & Flowers, is located in the Hana’ 
Center. 10-5 Mon-Sat. Box 496, Ha 
96713; (800) 438-9479, (808) 248 i , 
(store), or www.maui.net/~napua. | 
Na Pua O Helani and Helani Far m 
more than 70 acres, Matt and B.J:1 } 


| 
4 
i 
| 


uy 


> 


grow vibrant-hued tropicals for thel 
flower boxes. By appointment. Box 
Hana, HI 96713; (800) 385-5241 or 
BJ4flowers@aol.com. | F 
Sunset Tropicals. For Terrie Robert ; 
proteas are a specialty, but her mos 
ular gift box contains proteas, orcn 
thuriums, and other tropicals. 8-3" 
Mon-Fri. Box 451, Kula, HI 96790; 
343-2243 or www.sunsettropicals. 
Tradewind Tropicals. Rebecca Bt 
grows gingers, heliconias, and cala 
She ships cut flowers and arranger 
in vases. Not open to visitors. Box: 
Hana, HI 96713; (800) 327-8097. 
Tropical Flowers and Bouquets of 
Hawaii. Virginia and Moses Timbal § 
variety of homegrown tropicals. 10-4 
Sat-Thu. SR Box 36A, Hana, HI 967 
(800) 654-7956. @ 







'T CHANGED IN A TELEPHONE BOOTH. 
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UNASSUMING FAMILY SEDAN + SPORT SUSPENSION (PERFORMANCE-TUNED FRONT AND REAR STABILIZER BARS, SPRINGS AND STRUTS) = CAMRY SE, 
PERFORMANCE HERO. CAPE OPTIONAL. (STARTING AT $19,455. AS SHOWN $25,085.) 
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~ Make mini-trees from pruning} 


By Jill Slater and Lauren Bonar Swezey 


onifer branches, trimmed from the bottom of 

your Christmas tree or gathered from your gar- 

den’s evergreens, make charming holiday dis- 
plays. Simply arrange them in moistened florist’s foam set 
in a decorative pot, and they’ll delight you for weeks. You 
can make one in an hour, for $20 or less. 

You'll need branches of various lengths; try blue atlas 
cedar, Douglas fir, juniper, pine, or redwood. If you don’t 
have access to holiday greens, you can buy them at nurs- 
eries and florists’ shops. To add a little color, use small 
dried pepper berries, ornaments, ribbons, or lights. 

For each tree, you'll also need two bricks of florist’s 
foam, an 8-inch-diameter decorative pot with saucer, 

‘lear plastic pot liner (or heavy-duty garbage bag and 

uble-stick tape), a handful of sphagnum moss, a 

-inch-thick wood dowel or a piece of bamboo about 

nches long, and 18-gauge wire. 
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Blue atlas 
cedar 
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DIRECTIONS 

1. Soak florist’s foam in water for at least 30 minute 
2. While the foam is soaking, insert the pot liner if 
pot. (Or cut a garbage bag to fit and secure it to the 
of the container with double-stick tape.) 

3. Using a knife, trim the florist’s foam to fit inside th 
(The top of the foam should be even with the pot’ 
Place the foam inside the pot, then cover it with mMOSS:/F 
4. Insert the dowel about 6 inches down thro 
center of the foam. 

5. Trim the branches to about 20 inches long. Pla 
next to the dowel and insert it about an inch into the! 
Wire it to the dowel’s top, middle, and bottom (see p 
A). Set two or three more branches (depending on” 
bushy they are) around the dowel, wiring them in place 
6. Fill in with shorter pieces to form a Christmas 
Wire branches onto the dowel in one or more place: 


| 
/ 


Give the holiday gilt 
age enjoy all year “ 


oo” OAs iM ~~ a 
Favorite “ Peer 1S 
eqyee . — 7 Wyse 
f 7h 
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Check off your holiday gilt list today! 


To order your gift subscriptions, call toll-free 


1-800-777-0117 


We'll send you an elegant gift card to announce each gift personally. 
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THE MAGAZINE OF WESTERN LIVING 





























t’s a simple fact: Flowers are gor- 

geous any time of year. And when 

winter quiets the color in many 
Western gardens, florists and grocery 
stores stock plenty of blooms for holi- 
day decorating—frosty white chrysan- 
themums that look like snowflakes, 
mums the color of fresh limes. Ruby 
red gerberas and even fragrant lilies 
and roses are abundant. 

To celebrate the beauty and diver- 
sity of cut flowers at this time of year, 
floral designer Jill Slater created the 

es pictured above, each about 102 
Made of 
rist’s foam carved into cones and 


inches tall. moistened 
idded with flowers, they’re great 
decorating a dining or buffet table. 
best-looking trees use one or two 
ds and, colors of flowers. You can 
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opt for the lacy, elegant look with 


white mums or go with vibrant, south- 
of-the-border hues like orange and 
purple. Either way, choose long- 
lasting varieties with strong stems. 
And keep in mind that large flowers 
such as gerberas are less time-con- 
suming to work with than small ones 
like button mums, as you'll need 
fewer stems to cover the foam base. 
Any container will do to hold the tree; 
ceramic urns give them some height. 

The trees last about a week. Check 
the foam every other day; if it feels 
dry, move the tree to the kitchen sink 
and pour a gentle stream of water on 
top (you may have to remove a bloom 
or two to do this), allowing it to soak 
in. Display the trees away from fur- 
nace vents and drafts. 


Floral Trees | 
cost: About $20 or more, ¢} 
ing on the flowers | 
TIME: About 1 hour each 
TOOLS AND MATERIALS 
*1 block florist’s foam (4 by) 
inches thick) | 
*Bucket 
*Flowers: Chrysanthemum | 
(white, green): 75 stems 
Red gerbera tree: about 20 Wi: 
Knife for shaping florist’s fo. en 
*Small pot or urn, about 4 | 
diameter 
*Plastic spray bottle of wate) 
*Flower clippers or scissors 
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DIRECTIONS 
1. Soak the florist’s foam in wat 
til moistened, about 20 mii] ' 
Place flowers in water-filled buc# 
2. Using knife, slice off enough# 
to round each corner on one €ff'' 
the foam block. Slip this end in| 
container, pushing and twisting) 
it is snug. , 
3. With the knife, starting at th’ . 
corners, shave downward on all) 
of the foam block to form 4 
topped cone. If edges begin ul 
spray with water. i 
4. With scissors or clippers, cul}; 
eral flower stems about 3 inches}, 
cutting on an angle. Poke stems i . 
an inch deep into the foam |) 

Continue until the foam is total) 
ered with flowers. 




























Before we go any further, let's salve our lawyers’ 

sciences and tell you we most definitely do not 
ommend your sitting down and tucking into one. 
Although you could. 
Right now, some readers are saying to themselves 
lat their old college roommate had a cousin whose 
ighbor’s sister had a boss who...you get the 
ba. Well, the time has come to end 
ese slanderous stories regarding 
e of the finest plants in 
eation. Old wives’ tales 
ptwithstanding, the simple 
t is the poinsettia 
completely non- 
xic, albeit foul tasting. 
thy, it’ll even remove 
bilutants from indoor 
r. It’s safe for you. Safe 
t pets. A point that was made 
bundantly and irrefutably clear 
the good people of Ohio State 
niversity. Their researchers discovered 
hat a 50-pound child could eat more than 
00 leaves and experience nothing worse than a 
mmy ache. Begging the question, which scientist 
ent home and excitedly told Junior, “Boy, oh, boy, 
o I have a job for you!”? 

This classic holiday decoration was brought to 
erica in 1828 by our ambassador to Mexico, Joel 
oberts Poinsett. Which means, you'd get good odds 
BP Laughlin that President Monroe was the first guy 
® get one as a little Thinking-Of-You-During-This- 
pecial-Season deal. Yet, long before its arrival here, 
e ancient Aztec priests prized a beautiful red plant 
own as cuetlaxochitl for its ability to fight fever, dye 
extiles and produce latex. To say nothing of the way 
just brightened up the old pyramid. Now be honest, 


what other decoration gives you that kind of service? 






















The difference between 
poinsettia and a fruitcake? 
You could eat a poinsettia. 


So special are these plants that, by Act of Congress, 
December 12 was set aside as National Poinsettia Day. 
Now, if you’ve been worried about what to give that 
certain someone for this red-letter day, we suggest a 
poinsettia. From your local Orchard Supply Hardware? 
At OSH, you'll find more than your garden-variety 
poinsettia. You'll find exotic variants like 
Monet, Peppermint, Jingle Bells and 
last year’s crowd pleaser, Winter 
Rose. Poinsettias with a dash of 
individuality. And OSH has 
them in a range of sizes 
from 4" (perfect for 
studio dwellers) up to 8" 
behemoths (for those of 
you with a castle starter 

kit). And by growing 
them as early as July, OSH 
can give you a plant 
that’s simply higher quality. 
The nursery experts can show you 
the proper balance of light, darkness and water 
that will keep your poinsettia coming back vear 
after year—like an uninvited uncle or fruitcake itself. 
And should you miss a step and send yours to that 
compost heap in the sky? No worries. All OSH plants 
are backed by our exclusive lifetime plant guarantee. 

So, this holiday season, relax. Breathe easy. And 
deck your halls with cuetlaxochitl. 

For 70 years, Orchard Supply Hardware has been 
helping Californians take care of their homes and 
gardens. And doing it with this simple philosophy: 
Legendary customer service means having the things 
people need and offering them the help they want. 
There are over 45,000 items inside every OSH, and the 
people who know how to use 


them all. Come see us in person 


OSH. 





or click on to www.osh.com. @Q@zRUEIT Na enn 




























































































































































OAK BARRELS 


OF: about emotion and memory. And it all starts with the idea that a wine 
signifies a place, what the French call ‘terroir.’ When we go to France, we love to 
rent a car and just wander. Once we happened into this wonderful little 
restaurant. Sitting there, looking over the town’s ancient tile roofs— 

and modern antennas—I could see a field of lavender. 

And when I asked the owner to bring 
a good bottle of local wine, I swear it 
tasted like lavender. 














“As a winemaker, you have to be alert 

for things in your wine that can trigger 
these memories, these moments. 

Special vineyards. Special soil. Because 
that’s what really resonates with people. 
And what makes a great wine.” 
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‘and a prime rib Christmas dinner in the snowy moun- _ 


a a 


matter where you call home. 


SIENA) 


Sunset 


“There's no place like 
home for the holidays 


—so the old song goes. But in the West, home can be 






54 










a beach cottage, a desert ranch, a mountain cabin, or 





a breezy aerie in Honolulu. * For Westerners, favorite 


traditions include the treasures and pleasures of the 





places where we live. ¢ On the following pages, Sunset 


editors share ideas for holiday decor, gift wrappings, and 





festive meals, all drawn from the regions of the West: 





tree-trimming and a buffet in the Southwest; a day in the 





coastal sun, complete with cracked crab and artichokes; 


Christmas morning with Hawaiian flowers and flavors; 








tains. Any of these can enhance your celebrations, no. 


COASTAL TREE A fledgling redwood, 
adorned with simple white dried sea stars 
and pale blue and green ornaments, reflects 
the natural hues of Christmas at the shore. 
(See page 100 for directions for making 


the ornaments.) 
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‘Southwestern style. The. 
U enjoy a buffet featuring a sa- 
hiladas, followed by hot choco- 


es 


hau mani lice) 
vory stack of 
late and bizco 



















THOMAS J. STORY 


DECORATIONS Cowboy 
boot “stockings” are hung 
from horseshoe hooks with 
strips of rawhide; a braided 
raffia garland is entwined 
with star-trimmed wire. 
Dried manzanita, wispy 
white dried cactus pads, 
pomegranates, and potted 
aeonium further dress up 
the mantel. 

WREATH For a new take 
on holiday greenery, make a wreath of cactus pads. Fastena 





wreath hanger or hook to the back of a straw wreath base. 
Then, using canning tongs to handle the prickly pear cactus 
pads (8 to 10 should suffice), attach them to the base with 
wood florist’s picks, leaving an opening at the top for the fan 
palms and desert rose. Arrange the fan paims, glue the rose 
in place, then glue the whole arrangement to the base. Spray 
the wreath with clear polyurethane. 

GIFT WRAPPING The gifts continue the earthy palette with 
brown and plain kraft paper, dried plant materials, and raffia. 
Text by Jill Meyers 

Decor by Linda Lamb Peters, Bud Stuckey, and Keith Whitney 





Southwest 
Supper 
stoyuctirme@nerer muta! 
Salsa and Guacamole | 


Spinach Salad with Apple 
Slices and Pomegranate Seeds — 


Stacked Enchilada Pie* | 
Sangria or Beer 
Mexican Hot Chocolate* 


Bizcochitos* (see page 132) 


*Recipe Tra 


Stacked Enchilada Pie 
PREP AND COOK TIME: About 1! hours 


NOTES: For a nonvegetarian pie, substi- 
tute 2% cups shredded cooked 
chicken for the black beans. If cheese- 
cake pan rim is less than 3 inches tall, 
fold a 36- by 12-inch strip of foil in half 
twice lengthwise and oil one side. Line 
rim with strip, oiled side in and edge 
extending above rim. Pie can be pre- 
pared through step 2 up to 1 day 
ahead. Cover and chill pie, remaining 
chili sauce, and cheese separately. 
Bake, covered, for 1 hour; uncover 
and bake until hot in the center, 40 to 
50 minutes longer. 


MAKES: 8 servings 
1 onion (about 8 oz.), peeled and 
chopped 


2 red bell peppers (about 1 lb. 
total), rinsed, stemmed, seeded, 
and chopped 


2 cloves garlic, peeled and pressed 
or minced 


2 teaspoons cumin seeds 
About 1 teaspoon salad oil 


1 package (1 lb.) frozen corn 
kernels, thawed 


2 cans (about 15 oz. each) black 
beans, rinsed and drained 
(see notes) 


¥2 cup chopped fresh cilantro 


1 can (19 oz.) red chili (enchilada) 
sauce 


8 flour tortillas (10 in. wide) 


3 cups shredded pepper jack or 
plain jack cheese (about 9 oz.) 


1%2 cups crumbled cotija or feta 
cheese (about 8 oz.) 


1 firm-ripe avocado (about 6 oz.) 


Fresh cilantro sprigs, rinsed 
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1. In a 5- to 6-quart nonstick pan over 
high heat, frequently stir onion, bell 
peppers, garlic, and cumin seeds in 1 
teaspoon oil until the onion is limp, 5 to 
7 minutes. Stir in corn, beans, and 
chopped cilantro; remove pan from heat. 
2. Pour the chili sauce into a 12-inch 
rimmed pizza pan or 10-inch pie pan. 
Dip a tortilla in sauce to coat both sides 
lightly; lift tortilla out, letting excess 
sauce drip back into pan. Set tortilla in 
an oiled 10-inch cheesecake pan with 
removable rim at least 3 inches tall (see 
notes). Spread '7 (about 1 cup) of the 
vegetable filling level over tortilla. 
Sprinkle evenly with 3 cup jack cheese 
and 3 tablespoons cotija cheese. Repeat 
layers, making a total of seven; top with 
last tortilla. Reserve any leftover chili 
sauce and remaining jack and cotija 
cheeses. Cover pan with an oiled piece 
of foil, oiled side down. Set pan ina 
rimmed 10- by 15-inch baking pan. 
3. Bake enchilada pie in a 350° regular 
or 325° convection oven for 30 minutes. 
Uncover and continue baking until hot 
(160°) in the center, 30 to 40 minutes 
longer. 
4. Before serving, in a microwave-safe 
bowl, in a microwave oven on full 
power (100%), heat remaining chili 
sauce until hot, 20 to 30 seconds. Pit, 
peel, and slice avocado. 
Run a knife between pie and pan rim 
loosen. Remove rim, set pie on a 
tter, and drizzle with chili sauce. 
inge avocado slices in a ring on pie, 
ikle with remaining jack and cotija 
( ses, and garnish with cilantro 
. Cut into wedges to serve 


ing: 597 cal., 41% (243 «al.) from fat; 
tein; 27 g fat (12 gsat.) 66 g carbo 
ber); 1,784 mg sodium; 56 mg chol 


INSET 





Mexican Hot Chocolate 


PREP AND COOK TIME: About 30 minutes 


NOTES: Chocolate can be prepared 
through step 2 up to 1 day ahead. Cool, 
cover, and chill. To complete, stir often 
in a 5- to 6-quart pan over low heat un- 
til warm, then continue with step 3. 


MAKES: 8 servings 


> 


3 cup slivered almonds 
2 quarts milk 


8 ounces unsweetened chocolate, 
coarsely chopped 


1 cup sugar 


1 tablespoon vanilla 


N 


teaspoons ground cinnamon 


8 cinnamon sticks (each 4 to 5 in. 
long), optional 


1. In a 5- to 6-quart pan over medium 
heat, stir almonds until golden, 5 to 7 
minutes. 


2. Add milk and chocolate to pan and 
stir occasionally over medium heat just 
until chocolate is melted (flecks are 
Okay) and milk is hot (do not boil), 12 
to 15 minutes. Add sugar, vanilla, and 
ground cinnamon; stir just until sugar 
is dissolved, about 1 minute. 


3. Pour about a third of the hot milk 
mixture into a blender. Holding lid 
down with a towel, whirl until very 
smooth and frothy; pour into a pitcher. 
Repeat twice to purée remaining 
mixture. To serve, pour hot chocolate 
into cups (8 to 12 oz.) and garnish with 
cinnamon sticks. 


Per serving: 466 cal., 58% (270 cal.) from fat; 
13 g protein; 30 g fat (15 g sat.); 47 g carbo 
(4.9 g fiber); 125 mg sodium; 34 mg chol. 
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n the beach, you can 


luxuriate in the mild 

coastal winter, matching 
the holiday to the habitat with 
watery hues, beach glass, and a 
sandy snowman. End a perfect 
day-before-Christmas with an 
easy dinner of cooked cracked 
crab accompanied by make-ahead 
sauces that also suit. seasoned 


artichokes. 


WREATH A dried sea star anda 
3-inch-wide silver ribbon make 
natural complements to sprigs of 
olive leaves. We used fine-gauge 
wire to attach overlapping stems 
to a wire wreath frame. 


DESIGN: Francoise’ Kirkman 

















SANDMAN The coastal 
version cf a snowman is our 
diminutive sandman, made of 
two styrofoam balls connected 
by a toothpick, then covered 


with watered-down white glue 


i 
and beach sand. The beach ¥y 
provided his accessories. 

GIFT WRAPPING Glassine < 


paper over plain paper gives 
our silver-ribboned boxes a 
watery sheen and a coastal 
palette. 

TABLETOP Candles burn 
brightly, even in coastal 
breezes, when tucked inside 
cylindrical vases; beach glass 
surrounds them in a sea of 
green. Temporarily adding to 
the mood is a tiny koi in 
another cylindrical vase; 

he’ll go back to his capacious 
aquarium before the day 


iS Over. 
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Crab Feast 
Cracked Crab Platter* 
Seasoned Artichokes* 
Cilantro-Lime Sauce,* 
spicy Red Pepper Sauce,* 

and Béarnaise Cream* 

BTRer Lehi eca a. 


Chocolate Truffle Shells 
and Madeleines 


irkling Wine or Champagne 


7 ae ee ROLL acd 


racked Crab Platter 


ime: About 5 minutes 


8: Have the crabs cleaned and 
ed at the market; ask for the 
back shells to garnish the plat- 
assembling up to 4 hours ahead, 
platter with plastic wrap and 
Provide crab crackers or nut 
ers to break shells furthér, con- 

to hold discarded shells, and 
towels or bowls of water to 
dirty hands at the table. 


Ss: 8 servings 


6 to 8 cooked Dungeness crabs 
e shell (about 2 lb. each; see 
) under cool running water to 

e loose bits of shell; pat dry. 
ge on a large platter and lay back 
5 On top. Garnish with lemon 
BS. 

ing: 222 cal., 15% (34 cal.) from fat; 
rotein; 3.8 g fat (0.5 g sat.); 0 g carbo; 

sodium; 217 mg chol. 


Seasoned Artichokes 


AND COOK TIME: About 1 hour 


S: If you don’t have a 12- to 14- 
pan, cook half the artichokes at a 
in a 6- to 8-quart pan. If making 
© 1 day ahead, chill airtight. 
ge on a platter up to 4 hours 
; cover with plastic wrap and 
or let stand at room temperature. 


S: 8 servings 
tablespoons white wine vinegar 
tablespoon olive oil 

teaspoon black peppercorns 


dried bay leaves 


8 whole allspice 


8 artichokes (each 3 to 3% in. 
wide and about 12 02.) 


1. Ina 12- to 14-quart pan (see notes), 
combine about 6 quarts water, vinegar, 
olive oil, peppercorns, bay leaves, and 
allspice. Cover and bring to a boil over 
high heat. 


2. Meanwhile, rinse artichokes well. 
Slice off and discard about 1 inch from 
tops; trim off stems. With scissors, cut 
off and discard remaining thorny tips 
from outer leaves. 


3. Add artichokes to boiling water. 
Return to a boil, cover, and simmer 
until bottoms are tender when pierced 
with a fork, 25 to 30 minutes. Drain 
and let cool. Serve cool or cold. 


Per artichoke: 68 cal., 7.9% (5.4 cal.) from fat; 
4.5 g protein; 0.6 g fat (0.1 g sat.); 14 g carbo 
(7.1 g fiber); 128 mg sodium; 0 mg chol. 


Cilantro-Lime Sauce 
PREP Time: About 10 minutes 
sores: If making up to 1 day ahead, 
chill airtight. 
MAKES: About 1% cups 


In a blender or food processor, whirl 
cup regular or reduced-fat mayon- 
naise, 1 cup coarsely chopped fresh 
cilantro, 2 tablespoons sliced green 
onion, 1 tablespoon chopped peeled 
fresh ginger, 1 teaspoon grated lime 
peel, and 2 tablespoons lime juice 
until smooth. Pour into a bowl and 
whisk in 74 cup more mayonnaise; salt 
to taste. 

Per tablespoon: 27 cal., 96% (26 cal.) from fat; 


0.1 g protein; 2.9 g fat (0.4 g sat.); 0.3 g carbo 
(0.1 g fiber); 21 mg sodium; 2.1 mg chol. 





Spicy Red Pepper Sauce 
PREP TIME: About 5 minutes 


Notes: If making up to 1 day ahead, 
chill airtight. 


MAKES: About 1 cup 


In a blender or food processor, whirl 
’2 cup drained canned peeled roasted 
red peppers, 2 cup plain nonfat 
yogurt, 2 teaspoon hot chili flakes, 
and 1 peeled clove garlic until smooth. 
Scrape into a bowl and whisk in '4 cup 
regular or reduced-fat mayonnaise 
and salt to taste. 


Per tablespoon: 31 cal., 77% (24 cal.) from 
fat; 0.4 g protein; 2.7 g fat (0.4 g sat.); 

1.2 g carbo (0 g fiber); 33 mg sodium; 

2.2 mg chol. 


Béarnaise Cream 


PREP AND COOK TIME: About 15 minutes 
MAKES: About 1'%4 cups 


1. In a 1- to 1'-quart pan over me- 
dium heat, stir 2 cup minced shallots, 
3 tablespoons white wine vinegar, 
and 1 tablespoon chopped fresh 
tarragon or 1 teaspoon dried tarragon 
until liquid evaporates, 3 to 4 minutes. 
Scrape into a bowl. Let cool to room 
temperature, 3 to 5 minutes. 


2. Add 1 cup reduced-fat or regular 
sour cream, 2 tablespoons Dijon 
mustard, and 1 tablespoon white 
wine vinegar to tarragon-shallot 
mixture and mix well. Add salt to taste. 


Per tablespoon: 25 cal., 56% (14 cal.) from 
fat; 0.9 g protein; 1.6 g fat (0.8 g sat.); 1.68 
carbo (0 g fiber); 43 mg sodium; 4 mg chol. 


(Continued on page 84) 
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The New 
BMW 3 Series 





The new 3 Series. Pure drive. 


ee, 


n Christmas Day, wake up to a holiday scene permeated 

with Islands flavor. Accompany the tropical flowers and 

fabrics with a potted Norfolk Island pine (Araucaria het- 

erophylla) and | \awaiian-themed ornaments (try Ornaments to Re- 

member: 800/23 0-3382 or www.ornaments2remember.com). A 

brunch of favori. c Hawaiian foods will set the mood for a Mele Ka- 
‘maka (Merry Christmas). 


84 suNBiar 


WREATH The lush tropical wreath 
features anthuriums in shades off 
and green, accented with bunches 
bear grass and horsetail sections! 
together with wood-covered wire. 
For details, see page 112. 








MANTEL Tropical flowers set in 
blocks of moist florist’s foam nestle 
in a plastic-lined plywood box, 
assembled and set atop the mantel 
just for the occasion; palm bark 
conceals the box. The lights are tiki 
torches, their cutoff poles secured in 
holes drilled into blocks of wood. 
Below hang stockings made from 
Hawaiian-print cotton fabric. 

GIFT WRAPPING Large squares of 
boldly patterned cotton make bright 
package wraps. Just set the gift 

in the center, then tie the corners 
kerchief style. 

Text by Kathleen N. Brenzel 

Decor by Kathleen N. Brenzel, Jill 
Slater, and Peter O. Whiteley 





Hawaiian Brunch 


Guava Bellinis* 


Pineapple-Mango Platter 
with Ginger* 


Coconut-Orange Bread Pudding* 


Oven-browned Portuguese 
Sausage Slices* 


Kona Coffee 


*Recipe provided 


Guava Bellinis 
PREP TIME: About 5 minutes 


NOTES: Mix Bellinis just before serving. 
For a nonalcoholic version, use spar- 
kling water instead of sparkling wine. 


MAKES: I serving 


In a 6-ounce champagne flute or wine 
glass, combine '4 cup each refrigerated 
guava nectar and chilled sparkling 
wine such as Italian prosecco (or 
spumante) or Champagne. If desired, 
garnish rim of glass with a thin slice of 
star fruit. 

Per serving: 78 cal., 0% (0 cal.) from fat; 

0.1 g protein; 0 g fat; 9.9 g carbo (0 g fiber); 
4.7 mg sodium; 0 mg chol. 


Pineapple-Mango Platter 
with Ginger 
PREP TIME: About 20 minutes 
NoTEs: If preparing through step 2 up 
to 2 hours ahead, cover and chill. 
MAKES: 8 servings 


22 pounds peeled, cored pineapple 


2 firm-ripe mangoes (°/4 to 
1 lb. each) 


1 or 2 limes (3 oz. each), rinsed 


3 tablespoons minced crystallized 
ginger 


1. Cut pineapple crosswise into 2 inch- 
thick rings; arrange on a platter. 


2. Peel mangoes. Slice fruit off pits 
and cut into '2-inch chunks; discard 
pits. Arrange mangoes over and around 
pineapple. Cut limes into wedges and 
place on platter. 


3. Sprinkle ginger evenly over fruit. 
Squeeze lime juice from wedges over 
fruit to taste. 


cco 


Per serving: 131 cal., 5.5% (7.2 cal.) from fat; 
0.9 g protein; 0.8 g fat (0.1 g sat.); 34 g carbo 
(2.5 g fiber); 7.4 mg sodium; 0 mg chol. 


DECEMBER 2001 85 






















































































Coconut-Orange 
Bread Pudding 
‘REP AND COOK Time: About 1'% hours, 
plus at least 2 hours to chill 


notes: A soft, mildly sweet bread such as 
challah could be used. You can assemble 
this dish through step 3 up to 1 day 
ahead; chill. 


MAKEs: 8 servings 
8 ounces Hawaiian or Portuguese 


sweet bread (a loaf or dinner rolls; 
see notes) 


1 package (8 oz.) neufchatel (light 
cream) cheese or cream cheese, at 
room temperature 


1° cups coconut or maple syrup 
10 large eggs 


can (14 oz.) coconut milk 


No 


teaspoons grated orange peel 


_— 


cup orange juice 
i teaspoon ground nutmeg 


i cup sweetened shredded or flaked 
dried coconut 


3 cup chopped roasted, salted 
macadamia nuts 


1. Tear the bread into '2-inch chunks. In 


a food processor, whirl the chunks into 
coarse crumbs (or finely chop with a 
knife); you should have about 1 quart. 
Pour into a buttered 3-quart shallow 
casserole; spread level. 

2. In food processor, whirl cheese and 4 
cup syrup until blended; or in a bowl, 
with a mixer on medium speed, beat until 
blended. Spoon evenly over bread (it 
doesn’t need to cover bread completely). 


3. In a bowl, whisk eggs to blend with 


St SUNSET 


’2 cup syrup, coconut milk, orange peel, 
orange juice, and nutmeg. Pour evenly 
over cheese mixture and bread. Cover 
casserole; chill at least 2 hours. 


4. Bake, uncovered, in a 350° regular or 
325° convection oven until center barely 
jiggles when casserole is gently shaken, 40 
to 50 minutes. Sprinkle top evenly with 
coconut and nuts; continue baking until 
coconut is lightly browned, 7 to 9 minutes. 
5. Heat remaining 1 cup syrup in a 
microwave-safe pitcher in a microwave 
oven at full power (100%) until warm, 
about 40 seconds. Serve pudding at 
once. Add syrup to taste. 


Per serving: 621 cal., 46% (288 cal.) from fat; 
15 g protein; 32 g fat (19 g sat.); 71 g carbo 
(1.5 g fiber); 322 mg sodium; 297 mg chol. 


Oven-browned Portuguese 
Sausage Slices 
PREP AND COOK TIME: About 35 minutes 


NOTES: You can use another cooked 
sausage such as kielbasa (Polish). About 
30 minutes before the bread pudding is 
done, slide pan with sausages onto bot- 
tom rack of oven. 


MAKES: 8 servings 


1. Cut 1'2 pounds linguisa (Portuguese 
sausages) diagonally into “4-inch-thick 
slices. Arrange slices in a single layer in a 
12- by 17-inch baking pan. 

2. Bake in a 350° regular or 325° con- 
vection oven (see notes) until sausages are 
lightly browned, 20 to 30 minutes; turn 
slices after about 10 minutes. Drain briefly 
on paper towels, then transfer to a serving 
dish. Serve warm. 

Per serving: 264 cal., 78% (207 cal.) from fat; 

11 g protein; 23 g fat (8.4 g sat.); 1.8 g carbo 

(0 g fiber); 916 mg sodium; 57 mg chol. 
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now-shrouded mountains 
make a glistening back- 
drop for a traditional holi- 
day. You can carry the 
sparkle indoors with glit- 


tery Ornaments and decorations in 
red, white, and silver. A fitting finale: 


the tabletop drama of a grand dinner 
starring prime rib roast. 


TREE The symmetrical, widely spaced 
branches of this red fir are ideal for 
hanging long, elegant ornaments such 
as sparkling icicles. Light and airy, 

the decorations allow the majestic 
mountains and lake to become part of 
the holiday scene. For instructions on 
making some of these glittering 
Christmas balls, see page 100. 
WREATH Hang a bit of holiday color in 
the yard with an ice wreath. Place 
fresh cranberries in the bottom of an 
8-inch fluted tube pan, then arrange 
sprigs of evergreens around the rim 

of the pan on top of the cranberries. 
Fill the pan with water and freeze 
overnight. Remove the wreath from the 
pan (run warm water over the pan 
briefly to free the wreath) and tie it toa 
sturdy branch with red ribbon. 

Text by Ann Bertelsen 

Decor by Ann Bertelsen, Sara Luce 
Jamison, and Vanessa Murphy 
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An Elegant 
Dinner 
Salmon Caviar on Cream* 
Sree aan or Champagne 
NincceRercoim Tit merlin ene(es 


_and Pine Nuts* 


even ar tire! Pepper-crusted 
Be etutan mer ts 
with Re 
Green Beans: 
ONoue 
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Salmon Caviar on Cream 
PREP TIME: About 10 minutes 
NOTES: Look for fresh salmon caviar 
(ikura) at Japanese markets and spe- 
cialty food stores. Or use canned 
salmon caviar. 
MAKES: 8 to 10 servings 


1. Gently rinse 8 ounces fresh salmon 
caviar in a fine wire strainer under 
cold water; drain thoroughly. 

2. Spread *4 cup sour cream in the 
bottom of a small, shallow bowl. 
Mound caviar over cream and sprinkle 
with 1 tablespoon thinly sliced fresh 
chives. Nestle dish in a bowl of ice. 


3. To eat, spoon caviar and sour cream 
onto toasted thin white bread slices, 
cut diagonally into quarters to make 
triangles (you'll need about 40 total, 
from 10 slices of bread) or onto 
Belgian endive leaves (about 40 total), 
separated, rinsed, and crisped. 

Per serving: 131 cal., 56% (74 cal.) from fat; 
7.5 g protein; 8.2 g fat (2.3 g sat.); 9.3 g carbo 
(0 g fiber); 440 mg sodium; 141 mg chol. 





Mixed Greens with 
Cranberries and Pine N 


PREP AND COOK TIME: About 15 m 


NoTEs: If toasting nuts (step 1) U 
day ahead, cool, wrap airtight, and 
at room temperature; mix dried 
berries into salad with nuts in step 


MAKES: 8 to 10 servings 
¥2 cup pine nuts 


’2 cup dried cranberries 


6 tablespoons white wine vini 
3 


tablespoons salad oil . 
teaspoon vanilla wy 
teaspoon fresh-grated or -gfo 
nutmeg 

quarts salad mix (1% Ib.), fil 
and crisped ; 


Salt and pepper 


1. In an 8- to 10-inch frying pam 
medium heat, stir or shake pine 
until pale gold, 3 to 5 minutes. Ret 
from heat and stir in dried cranbet 





























large bowl, mix vinegar, oil, 
anc nutmeg. 

salad mix and pine nut-— 
ry mixture to bowl. Lift with two 
to mix with dressing. Add salt 
per to taste. 

1@: 109 cal., 64% (70 cal.) from fat; 
fein; 7.8 g fat (1.1 g sat.); 8.2 g carbo 
pr); 13 mg sodium; 0 mg chol. 


yn- and Pepper-crusted 
rime Rib Roast with 
Root Vegetables 

D COOK TIME: About 3 hours 


Consider a buffalo prime rib 
an alternative to beef. It looks 
res much the same but the meat 
leaner. For juicy results, don’t 
uffalo past medium-rare. For 
roast, which weighs about 6 
s and makes 6 to 8 servings, 
hecking for doneness after 
“2 hours of roasting. See page 
source. 


8 to 10 servings 


ounds red thin-skinned 
yotatoes (12 in. wide), scrubbed 


bound shallots (1 in. wide), rinsed 


_ 


tablespoon olive oil 


1 center-cut bone-in beef rib 
roast (about 8 lb.; see notes) 


About 2 tablespoons coarse- 
ground pepper 


1 tablespoon grated lemon peel 
2 teaspoons dried thyme 
About '2 teaspoon salt 


3 cloves garlic, peeled and minced 
or pressed 


cup tequila or fat-skimmed 
beef broth 


12 cups fat-skimmed beef broth 


N 


1 tablespoon chopped parsley 


1. In a 12- by 17-inch roasting pan (at 
least 2 in. deep), mix potatoes and 
shallots (unpeeled) with olive oil to 
coat. Push vegetables to edge of pan 
and set a V-shaped rack (or flat rack 
about 10 in. square) in the center; 
mound vegetables if necessary. 

2. Rinse beef and pat dry; trim layer of 
fat to “4 inch thick. 

3. In a small bowl, mix 2 tablespoons 
pepper, lemon peel, thyme, '2 teaspoon 
salt, and garlic. Rub mixture all over beef. 
Set roast, fat side up, on rack in pan. 


4. Roast in a 325° regular or con- 
vection oven until a thermometer 
inserted in center of thickest part of 
meat registers 135° for medium-rare, 
about 2’ hours. For medium-well, 
roast meat until it reaches 145°, about 
22 hours. 


5. Transfer roast to a board or platter. 
With a slotted spoon, lift vegetables 
from pan and mound in a bowl or 
arrange alongside beef. Keeping meat 
and vegetables warm, let rest 5 to 10 
minutes. 


6. Meanwhile, tilt roasting pan to skim 
fat off drippings and discard. If using 
tequila, add to pan and set over 
medium heat. When tequila is warm, 
remove from heat (and keep away from 
any vent, fan, or flammables) and ignite 
with a match. When flames subside, 
add broth to pan and bring to a boil 
over high heat, scraping browned bits 
free. Pour into a bowl. 


7. Sprinkle vegetables with parsley. 
Carve roast. Serve with pan drippings 
to spoon over meat and vegetables. 
Add salt and pepper to taste. 


Per serving: 1,035 cal., 64% (666 cal.) 
from fat; 56 g protein; 74 g fat (30 g sat.); 
28 g carbo (2.6 g fiber); 287 mg sodium; 
201 mg chol. 


Green Beans with Sautéed 
Cherry Tomatoes 


PREP AND COOK TIME: About 40 minutes 


NOTES: Rinse and trim beans and to- 
matoes up to 1 day ahead; cover and 
chill. Start heating water about 10 min- 
utes before meat is done; cook beans 
and tomatoes while beef rests. 


MAKES: 8 to 10 servings 


1. Rinse 2 pounds green beans; 
remove and discard ends and any 
strings. In a 6- to 8-quart pan over high 
heat, bring about 3 quarts water to a 
boil. Add beans, cover, and cook until 
tender-crisp to bite, 4 to 5 minutes. 
Drain beans, pour into a serving dish, 
and keep warm. Dry pan. 


2. Meanwhile, rinse 2 cups cherry 
tomatoes; remove and discard stems. 
Set pan over high heat and add 2 
tablespoons olive oil; 1 clove garlic, 
peeled and pressed or minced; to- 
matoes; and 1 teaspoon dried basil. 
Stir until tomatoes are hot, about 3 
minutes. Pour over beans. Add salt and 
pepper to taste. 


Per serving: 54 cal., 48% (26 cal.) from fat; 


1.7 g protein; 2.9 g fat (0.4 g sat.); 6.8 g carbo 
(1.7 g fiber); 6.7 mg sodium; 0 mg chol. 
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eoSoe team of travel 
experts offers secluded 
retreats—from resorts to 
rustic cabins—that let yous: 
do just that. High in the : 
Washington mountains or Sita roe 
deep in an Arizona canyon, pe 

you can count your 
blessings and count the 


stars; you can be close to 
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In Stehekin, 

Washington, the | 
Silver Bay Inn 
glows against 

the dusk. 


PHIL SCHOFIELD 
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cA! HINGTON 


across eae lake 


\ fou can't imagine a more remote—or unforgettable—win- 
. f 


HE 





V' ter retreat this side of Alaska. The village of Stehekin, at 


h 
k 


* the northern end of 55-mile-long Lake Chelan in north- 
central Washington, cannot be reached by car and has only one 
public phone. 

Just getting there is memorable. First you travel to the summer 
resort community of Chelan at the south end of the lake. Here 
you either charter a floatplane or board the Lady Express ferry, 
which makes the 2'2-hour trip to Stehekin five days a week. 
Rugged mountains rise straight up from the lake, and the ferry’s 
captain always keeps an eye out for mountain goats and other 
wildlife along the shore. 

You have a choice of two places to stay. The more luxurious op- 
tion, the Silver Bay Inn, has great views and a hot tub; you can 
cross-country ski out from the inn’s front yard across acres of 
snow-covered lakeside flats. Located right at the boat landing, 


North Cascades Stehekin Lodge has simply furnished rooms; it of- 


rs weekend snowshoe packages. 
With no ski lifts, no shopping malls, no TVs, no Internet, and no 
phones it's there to do in Stehekin? Well, if you want to 


ome exercise, f e are 15 miles of marked ski and snowshoe 


nearby, inclu he Coon Lake snowshoe trail, with fine 
iin and glac 
5. That’s the be: 


‘aren't too many 


s. Otherwise, there aren’t a lot of dis- 
of this place. In our hyperlinked soci- 
places where you can just sit back and 


nothing without feeli \ilty about it. — Karl Samson 


Lady of the Lake 
/1 pauses before 
its 55-mile-long 
cruise across 
Lake Chelan. 


landing. From $135. (509) 























Lake Chelan is 190 mil 
northeast of Seattle. 1 
costs $25 round trip ( 
the Lake: 509/682- 
www. ladyofthelake.con ) 
Floatplane tickets are $1 
round trip (Chelan Airwa 
509/682-5065 or www. 
chelanairways.com). 
m@ WEATHER 4 
December daytime temp pl 
tures are in the 20s to ¢ 30 
nighttime lows can dip be j 
20°. Good chance of s 101 
im LODGING a 
North Cascades Stehek 
Lodge. From $69. (509) 6 
4494 or www.stehekin.co 
Silver Bay Inn. Modern W 
front cabins, with kitchens 
about a mile from the boa 


2212 or www.silverbayinn 






mas in 
Valley 

5 Carriage 

at the 

ce Creek 

d paim 
decked with 
ay finery. 


desert solitaire 


he goal was simple: to find holiday quiet in nature, 

without roughing it too much. Southern Califor- 

nia’s Death Valley National Park more than filled 
the bill. Death Valley’s vastness—at 3.4 million acres, it’s 
the largest national park in the Lower 48—promises an 
escape from crowds. (Visitation is generally low in De- 
cember and January with one exception: The week after 
Christmas is the park’s busiest.) With everything from 
sweeping sand dunes to craggy volcanic craters, it’s un- 
deniably dramatic. And those seeking creature comforts 
can find them at the historic Furnace Creek Inn. 

On our first day, low morning light painted the sand as 
we trekked toward the 100-foot-tall Stovepipe Wells sand dunes. 
The dunes sit next to the park’s main road, yet we seemed to have 
the place to ourselves. Ranger Charlie Callagan explained, “We’re in 
wilderness here—95 percent of the park is designated wilderness. 
You can go over a dune or hill and not see another road for miles.” 

Over the next few days, we hit park highlights at their best times: 
historic Scottys Castle in the morning, before the tour buses arrive; 
narrow Mosaic Canyon when high noon sun lights up its slot 
canyons; Artists Palette in late afternoon, when slanting light fires its 
colorful, mineralized soils. One morning was saved for Zabriskie 
Point to watch dawn’s rays warm its sculpted landforms. 

On our last evening, we retreated to the Furnace Creek Inn’s 
dining room for a sumptuous meal, then ended the evening with a 
stroll through a garden of tall palms. The desert night was silent. 
We looked up through the fanning palm fronds to see a trillion 
Stars against an inky sky. It was the kind of holiday scene only 
Death Valley could deliver: exotic, eternal, splendid in its solitude. 
— Lora J. Finnegan 


\V retreats 
k X. e & 5 e ¢ S all 


Death Valley National Park is a 
four-hour drive east of Bakers- 
field, California, or 2% hours 
northwest of Las Vegas 
@ WEATHER 
Daytime temperatures range in 
the 60s and 70s, but nights dip 
into the 40s. 
B® PARK INFORMATION 
Furnace Creek Visitor Center. 
760) 786-3244 or www.nps 
Jov/¢ 1eva 
@ LODGING 
Furnace Creek Inn. Mission 
style inn offers pool, tennis, golf, 
ana norseback riding. 66 rooms 
from $230. (760) 786-2345 or 
www. furnacecreekresort.com 
Furnace Creek Ranch. 224 
motel-like rooms, plus a pool 
and three restaurants. From 
$102. (760) 786-2345 or 
vVWw.furnacecreekresort.com 
tovepipe Wells Village. Rus 


tic but comfortable rooms (no 


t 


telephones; drinking water 
down the hall). 83 
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montana hideaway |: 

magine this Christmas: On December 24, in a Tudor-style inn A historic rite it 

that’s nestled among snow-dusted tamaracks, guests gather hotel reborn, itll 

around the fireplace to sing carols. Then, on Christmas morning, Izaak Walton pice 

H they strap on cross-country skis for a trek past Glacier National features inviti* \ 
Park’s Lake McDonald. As the day dips into the afternoon, they cozy cabooses 

return to the inn for a turkey and all the trimmings. This is cottages and iL 

Christmas at the Izaak Walton Inn in Essex, Montana. snowy setting #!'0!, 

Built by the Great Northern Railroad in 1939 to provide hous- _ ideal for wintefpe an 








i ing for crews, the inn was named for Sir Izaak Walton, the 16th- exploration. PMs! 
century English author of The Compleat Angler. (Fishing is good rs 0 
here come summer.) For some years after the inn’s opening, pore 
rooms were $5 and meals were fix-your-own. In 1982, Larry and pt tc 
Lynda Vielleux, former eastern Montana ranchers, took over. They eo 





refurbished the building and improved the cuisine considerably— ire 
think beef steak with port and wild mushrooms. Pv 
The Vielleux still honor the inn’s railroad past. The knotty-pine pe 





lobby is filled with train memorabilia. Many visitors arrive on the 
two Amtrak trains that stop nearby daily. Real railroad buffs can 




















i even stay in one of four insulated and plumbed cabooses “side- 
lined” on the hill. (if you’re not into caboosing, you can stay in 





one of the inn’s 33 other rooms, all cozy.) 
Above all, say the Vielleux, they want a visit to the Izaak Walton 
| to be “like going home to Grandma’s.” But Grandma’s might not 
| | be this much fun. — Caroline Patterson 


94 YSET 






UOIA NATIONAL PARK 


howbound in 
he big trees 


e arrived at Sequoia National Park well after dark. In the 
silver glow of a full moon, trunks of enormous sequoias 

| rose up all around us. A layer of new snow, glowing pale 
Hlean, buttressed their bases. I gently prodded my children, 
. : nd Hannah, awake. 
; s like everything got dipped in whipped cream,” Hannah said. 
ere is something dreamy and confectionery-like about 
brnia’s Sequoia National Park in winter. You can stay at the new 
Bachi Lodge—opened in 1999, as part of the park’s $15-million 

ation, it is a comfortable and inviting structure, trimmed with 
te and rough-hewn wood. And this time of year, a simple 
itmas tree stands in the lobby. But the true joys lie outside. 
ring our visit, park access was limited, as it is often in winter, 
i more than 200 inches of snow typically blanket the area. In 
our route in, State 198 (Generals Highway inside the park), 
ne of the few main roads open within Sequoia. But that didn’t 
bur exploring—we just used our legs instead of our car. 

t, we snowshoed up and around Wuksachi Lodge, following 
€ tracks across the meadows. We chased each other around the 
jot-wide base of the world’s largest living tree, the General Sher- 

tee. A ranger told us that black bears curl up under fallen logs 
ep and give birth in winter, and explained how Douglas squir- 
tay active, scolding and scampering through the snowy forest. 
at evening, back at Wuksachi, we tucked into a dinner of 
@ed ribs, then polished off sundaes and hot cocoa buried be- 

Everests of whipped cream: a tasty reminder of the snowy 
y that lay outside. — Harriot Manley 







Wearing his 


winter uniform, 


General Sherman 


Tree rises some 
275 feet above 


visitors at 


Sequoia National 


Park. 
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Canyon visitors 
take a quiet 
horseback ride 
through a 
landscape of 
1,000-year-old 
masterworks, like 
White House 
Ruins (above 


right). 
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escape to 
° 
e y ae . 
navajo country 

resh patches of snow dotted the overlook as we stood gazing 

out on Spider Rock, an 800-foot sandstone spire that rises 

from the floor of Canyon de Chelly National Monument. 
Other than our voices, the only sound was that of the wind gust- 
ing through the junipers. We were all alone. 

Visit this 130-square-mile national monument during the winter 
months and you’ll be guaranteed plenty of elbowroom. Between 
December and March, Canyon de Chelly, located on Navajo Nation 
lands in northeastern Arizona, logs its fewest visitors. Rooms—at 
the pleasant, Navajo-operated Thunderbird Lodge within the mon- 
ument or at motels in nearby Chinle—are easy to come by, and you 
can usually get last-minute reservations for canyon tours. 

Set in the Colorado Plateau, the remote monument is actually 


ern Arizona, Cad 
miles east of Ul 


1350 miles} 


TIX. 


RK INFORMATION | 
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“@posed of two connected 
yons, Canyon de Chelly 
, to the north, Canyon 
Muerto. Between ap- 
ximately 750 and 1300, 


estral Puebloans lived 


if 


e in elaborate, multisto- 
ivillages of rock and mud 
lt on cliff ledges and 
es above canyon-bottom 
~ambeds. The Navajo peo- 
have occupied Canyon 
nelly since about 1700. 
half-day group tour 
‘ard a sturdy turquoise 
vheel-drive vehicle took 
fo numerous cliff dwelling 
1 rock art sites. Though 
bottoms of the canyons 
‘§re about as far from holi- 
ymalls as we could get, we 
1 managed to do a bit of 
opping: At several stops, 
ajo artisans offered jew- 
y, pottery, and small weav- 
S for sale. 
As a finale to our stay, we 
ced the White House Trail, 
# only one open to visitors 
Wthout a guide. The 2%- 
@le round-trip hike starts at 
Sc uth Rim Drive overlook 
winds down to what was 
ce an 80-room dwelling. 
nen we came back up, the 
ting sun peeped through 
clouds and painted the 
fftops across the canyon a 
iliant, fiery red. Once 
ain, we were all alone. 
— Nora Burba Trulsson 
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five more 
great California 
getaways 


@ Anza-Borrego State Park 

This huge (more than 600,000 acres) desert park comes alive in the wintertime; you'll 
have great hiking under temperate skies. Lodging options in adjacent Borrego Springs 
include the elegant La Casa del Zorro (77 rooms from $225; 800/824-1884), the Palms 
at Indian Head (10 rooms from $90; 800/519-2624), and the Borrego Valley Inn (14 
rooms from $125; 800/333-5810). For park information, call (760) 767-4205 or go to 
www.anzaborrego.statepark.org. 


@ Circle Bar B Ranch, Goleta 

In December, when Southern California’s chaparral country greens up with early winter 
rains, the native manzanitas seem to gleam. On the coast above Santa Barbara, Circle 
Bar B Ranch is set in just such country; hiking and horseback trails lead up the 
chaparral-clad mountains to gorgeous views of the Pacific. You can explore on foot 
or on guided trail rides that range from 12 hours to a generous half-day. Rooms and 
cabins from $225; suite cabins from $285, meals included. (805) 968-1113 or 
www. circlebarb.com. 


@ Point Reyes National Seashore 

Many locals maintain that winter is the best time to visit this seashore in western Marin 
County. Hills are green, skies are dramatically moody or brilliantly clear, and opportuni- 
ties for hiking or whale-watching abound. Cozy lodgings include the Holly Tree Inn and 
Cottages (4 rooms from $130; 415/663-1554) and Manka’s Inverness Lodge (12 rooms 
from $185; 415/669-1034) in nearby Inverness. For more choices, contact Point Reyes 
Lodging (800/539-1872), Coastal Lodging (415/663-1351), Inns of Marin (415/663- 
2000), or West Marin Network Lodging Service (415/663-9548). For national seashore 
information, contact the Bear Valley Visitor Center at (415) 464-5100 or www. 
nps.gov/pore. 


gm Sorensen’s Resort, Hope Valley 

Demand a white Christmas? Set at 7,000 feet in the Sierra Nevada south of Lake 
Tahoe, this woodsy family resort will almost certainly give you one. There’s excellent 
cross-country skiing and snowshoeing just out the door; for downhillers, Kirkwood 
Mountain Resort is a 25-minute drive away. The cabins come with kitchens, for when 
you feel like cooking; when you don’t, the resort cafe is cozy and very good. One- to 
two-person cabins from $85, group cabins from $135. (800) 423-9949 or 
www.sorensensresort.com. 


gm Yosemite National Park 

You may not be able to make this year’s Bracebridge Dinner (see “Yuletide Yosemite” on 
page 27), but the grand park is still an ideal setting for a nature-oriented holiday. Winter 
activities include hiking and cycling in the valley and skiing and snowshoeing at Badger 
Pass Ski Area. Lodging options include the Anwahnee (from $326), Curry Village (cab- 
ins from $72), the Yosemite Lodge (from $96), and the Wawona Hotel (from $91). For 
reservations, call (659) 252-4848 or visit www.yosemitepark.com. @ 
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covering with glitter: 





ribbon—can give é 
ball a unique lc 
















Glass balls 


TIME: 10 to 15 minutes per ball 
cost: Up to $2 per ball 
TOOLS AND MATERIALS 

. ° Clear and colored glass ornament balls in 
various sizes * Red mesh ribbon (available 
from craft stores) * Scissors * Fast-drying, 
colorless liquid glue * Fluffy polyester 
“snow” (sold in 2- to 16-0z. bags) * Medium- 
point red marker * Fine paintbrush * Hot 
glue gun and glue sticks * White or silver 
¥-inch-wide ribbon * White and silver glitter 


Mesh-wrapped Ball 

DIRECTIONS 

1. Remove top from ball, place the ball on 
red mesh ribbon, and fold ribbon around ball, 
gathering loose edges around neck of ball. 
2. Trim excess ribbon, leaving only a rim 
around neck of ball. 

3. Coat neck of ball with glue and firmly 
press trimmed ribbon into glue; replace top. 


Snowflake Ball 


DIRECTIONS 

Remove top from clear ball. Fill ball with 
polyester snow; replace top. Use metallic pen 
to draw snowflakes on the ball, if desired. 


Spiral, Polka-dot Balls 
DIRECTIONS 

Use medium-point marker to draw spirals 
or polka dots around the ball. 


rior decorating 


Aaments 


, quick and handsome holiday danglers 


_Brenzel, Sara Luce Jamison, and Jil Peters 
aphs by Thomas J. Story 
ellishing ordinary clear glass or papier-maché balls with 
a shirt ornaments use colorful Japanese folding paper 
were developed as part of our regional holiday scenes 





Ribbon-wrapped Ball 

DIRECTIONS 

1. With glue gun, apply strips of silver rib- 
bon horizontally and vertically around a 
clear ball. 

2. Add other strips of ribbon across these 
at random intervals. 

3. With paintbrush, apply liquid glue to 
one section framed by the ribbon; imme- 
diately sprinkle silver glitter on the wet 
surface. 

4. Repeat on some of the other sections 
until the ball has a pleasing balance of clear 
and silver shapes. 
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Painted Paper Balls 


plus drying time | 
cost: $20 to $25 | 
for 10 | 
TOOLS AND | 


Time: 1 hour, 


MATERIALS 

¢ Small foam 
brush 

* Acrylic paint in 
white, soft 
blue, and soft 
green (about 2 
ounces of each) 





* Plain papier- 
maché balls (sold at crafts stores) 

* Pearl-finish acrylic paint 

* Glitter 

* Sand 

* White glue 

* Optional: hole reinforcements, glue syringe (sold at 
art supply stores), masking tape 


DIRECTIONS 

1. Paint the balls; allow them to dry. 

2. Add a top coat of pearl-finish paint; allow to dry. 

3. Mix glitter and sand equally. 

4. With glue, create patterns on the painted ornament 
and sprinkle with glitter-sand mix. Let dry. 
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Gourds 


TIME: 112 hours for 6 
gourds (depending on the 
intricacy of the patterns) 
cost: About $2 per gourd 
TOOLS AND MATERIALS 
* Wood-burning tool 
* Dried gourds 
(see page 51) 
* A variety of wood- 
burning nibs 
* Spray-on clear acrylic 
coating 
° Hot glue gun and glue sticks 
* Ribbon for hanging 


DIRECTIONS 
1. Use the wood burner to imprint a pattern into the dried gourds 
you are new to using a wood burner, rely on a combination of me 
nibs (also called technique points) to create the pattern. Be ™ 










Tips: To create clean and consistent polka dots, apply hole reinfe 
ments to the ball and place glue in holes. Immediately sprinkle 
ter; after a few minutes, remove the hole reinforcements. For fine lin 
try using a glue syringe. You can also make patterns by masking 0 | 
eas with tape before applying glue. 


7 





ba ill en 


The only problem with such a perfect wall oven 
is finding the perfect wall. 


. Fortunately, a perfect beauty will enhance any space. The Jenn-Air wall oven 
WY offers the allure of a flush-to-cabinet, curved stainless front with seamlessly 
integrated controls. And with dualspeed convection and variable-speed broiling 
ome MCU ICM VOM le MMos MiKo <eoMelo\oe Ke Mi moe CMA Nim -Ulrel Reo 


or call 1-800-Jenn-Air. And create a picture-perfect kitchen of your own. 


JENN-AIR 





switch the nibs only when the wood 
burner and nib are completely cool. 

2. Once your design is complete, 
spray the gourd with a clear acrylic 
coating. This will give it a glossy finish. 


3. To attach the ribbon for hanging 
the gourds, place a small amount of 
hot glue on the base of the gourd’s 
stem. Wrap the ribbon around the 
base and create a loop. Secure the 


‘i 
loop with additional hot gludy” 
simply tie the ribbon loop t® 


i 
gourd’s stem. ; 
J 
q 
i) 


Design inspired by Rimona | 
Pomegranate Jewelry (510/223-8 


a 
} 








Aloha Shirt 
Ornaments 


For the look of floral-motif aloha shirts, 
we used origami paper printed with 
small designs (available at many art sup- 
ply stores). You could also use wrapping 


paper or art paper. The hangers are or- 


nament hooks. 


TIME: About 10 minutes each, plus dry- 


ing time for glue 

cost: $12 for 12 ornaments 
TOOLS AND MATERIALS 

* Scissors 


* Patterned origami paper (an 18- by 


* 


18-inch sheet is enough to make 12 ornaments) 
° Pencil 
° One sheet of white paper 


e 
for 12 ornaments) 

° Glue stick 
Wire ornament hoo 
Transparent tape 


CTIONS 

1t a piece of patterned orig 
inches wide; fold it in } 
i shirt pattern by draw 


Solid-color origami paper (two 6- by 6-inch pieces 


i paper 7'2 inches long 


1¢ Onto white paper, 


1e Cut Origami paper. Cut out the pattern. 


pattern on the origam: paper with the shirt 


e fold; cut it out. Also cut out two small rec- 





tangular pieces from the solid-color origami paper, ‘ 
14 inches long by 1 inch wide, for the inside front: 
back. An option is to cut one rectangle from the | 
terned paper. =| 
4. For the collar, glue the back of a rectangle to the in 
top of the shirt front; trim off overlap to follow the line 
the shoulder. 

5. Unbend the small loop of a wire ornament hook; | 
ter it on the inside of the back of the shirt at the top, } 
the hook and a bit of stem protruding. Tape it into pl 
Back sides together, glue the other small rectangle to 
inside back of the shirt, covering the tape. Trim overla 
6. Make a 1-inch cut down the shirt front. Bend back 
corners to mimic a collar and glue down. 

7. Glue the insides of the shirt together; allow glue to 
(about 10 minutes). 
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Holiday Candleholders *15-°25 Latham Armchair with Cushion *°325 Pillows °20-°50 Ornaments from ‘2 ; 
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Exposed frames 
create an artful 
shelving system 


/ 


he warm contem- 

porary mood of 

this living room is 
created by the handsome, 
hardworking fireplace 
wall. The fireplace, which 
is made of concrete that 
was board-formed for a 
rustic texture, backs up 
to a gray cement board 
wall. Standing out in 
vivid contrast is a red- 
stained framework of 
2-by-10s that forms a grid 
of display shelves for 
books and art. The fram- 
ing also extends across 
the front hall, where it 
functions as part of a 
roof-supporting system. 
DESIGN: Obie Bowman, 
architect, Healdsburg, CA 
(707/433-7833) 


— Daniel Gregory 





Stand up straight 


w The Krinner Christmas Tree Stand makes it easier to hold a Christmas tre Mini 
upright. Broad and low, the stand has five clamps that will secure trunk 
from 1 to 7 inches in diameter. You place the tree’s trunk in the center an! 
balance it upright, then gently push on a foot pedal; a steel cable tighten! 
the clamps around the trunk. Once the tree is firmly settled, a safety butto} 
locks the clamps in place. The reservoir holds about 2 gallons of wate 
with a float-style water-level indicator. The stand, which holds trees up t| 
11 feet tall, costs $79. (602) 595-4419 or www.easy2stand.com. 

— Peter O. Whitele| 
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Kdrop for the fireplace, 


iNg the living room double 


inviting library. 





TOM RIDER 


wall of shelves forms a vivid 





WORKSHOP GIFTS 


Sand block 

With QuikSand Blocks, 
one block is equivalent to 
approximately 20 sheets 
of sandpaper (if it is used 
on flat surfaces). Sized to 
fit all palm sanders, the 
adhesive-backed blocks 
are made of recycled 
glass particles and a 
foamlike binder. The self- 
sharpening, nonclogging 
product, for sanding, 
stripping, and cleaning, is 
available in coarse- 
medium and medium-fine 
grade. From $4.99. (877) 
3826-2562 or www. 
earthstoneintl.com. 





Quick change 

With a single twist, Black & Decker’s 
newest FireStorm cordless drill 
switches between drilling holes and 
driving screws—eliminating the hassle 
of changing bits each time. A remov- 
able chuck that holds drill bits simply 
slides on or off the end of the 
screwdriver. The 14.4-volt model 
shown here, with a built-in level, costs 
$99. (800) 544-6986 or www. 
blackanddecker.com. — PO.W. # 





E. SPENCER TOY (3) 


Fully vested 

A loaded tool belt may be standard issue for 
carpenters, but for most homeowners, it’s a 
real pain on the hip. The Tool Vest System 
(shown at left), which was developed by 
BucketBoss, transfers most of the weight to 
the shoulders and provides a wide range of 
tool pouches. 

Made of sturdy 12-ounce cotton canvas, 
the vest features 15 tool pockets, including 
chest pockets for small hand tools and pen- 
cils, a tape measure pouch, and two oversize 
inside pouches for paperwork or a cell 
phone. A vest tool pouch, hammer loop, and 
a utility tool pouch are removable. Too! Vest 
System: $79.99; www.bucketboss.com. 
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Start with a neutral sofa ... 


Then use pillows and accessories to give it your own style 






BS ER Sera nae aie any ne 


Consider a collection of rectangular pillows covered in fabrics that resemble men’s suiting. Combined with a dark wood | 


coffee table (and earth-toned accessories), the result is a comfortable yet tailored setting. 


By Jil Peters 
Photographs by Thomas J. Story 


y virtue of its size, a sofa dominz 

room. Whether you’re buying a 

sofa or covering an old one, you 
sign decisions will set the style for your r¢ 
Since patterns and colors can be trendy, a 
can appear outdated almost before you § 
home. In addition, a good sofa—or a § 
slipcover—is a major investment, so y' 
want to choose one with lasting value. T 
is a simple solution to this design dilen 
Go with a neutral, solid color and add ac 
pillows and accessories. 

A neutral sofa—in a white or beige co 
canvas, for instance—can be very versé 
Think of it as a blank canvas on which you 
create a variety of looks, using different pill 
and accessories, to suit the seasons, chan 
styles, and your personal taste. Here are five 
amples of how a neutral sofa—and the loc 
Place pillows of solid colors at the »f the sofa, then link them with a your room—can be transformed by pillc 
center pillow in a pattern that picks | e colors. Here, a floral fabric coffee tables, floral arrangements, and thro i 
connects the bright pink and brown e lows. (Continued on page iy, 





iJ 


4 


108 SUNSET i. 


I 





tlusslefree durutune? 










een ee ee re 





4 a avis atc atmosphere A i iene 


Bee me ee 
ee $ 


Seca cack TRO Mean 






TT Cen i UC Lem OC d Cea UHm UAC et ge little | 


extra sparkle to your night with duraflame® EasyTime® Colorlog. 
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Stretch out the sofa with long, low rectangular pillows; the effect 
can be exaggerated by horizontal stripes. We made our pillow 


covers from grosgrain ribbon in varying widths and colors. 


Going neutral 

» _ook for a sofa that has simple, clean, classic lines. 

e Avoid sofas with major features that can end up looking 
dated, such as oversize arms or elaborate feet. 

| ° For a slipcover, stay with a tailored look. Accessories can 

make a classic slipcover look more casual, but it is very diffi- 

cult to make a loose, casual one appear more tailored. A sim- 

ple kick pleat will prove more versatile than a gathered skirt. 

1) e If you have kids or pets, a washable white slipcover can actu- 

| ally be a more practical choice than a colored one, because it 

HH can be bleached. Look for sturdy cotton canvas that will 

|| stand up to multiple washings. * 
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The form of the © 
pillows is as 

important as the 
color and texture 
the fabric. The si 
geometry of thes 
soft beige square 
pillows, each pla 
in the center of tf 
back cushion, cr 





a clean, unclutter 
look. The blond 
coffee table and | 


q 





simple flower 





arrangement ke 2 
light and airy. 


Replace the sofa’s back cushions with brightly colored 
square pillows. The pillows should be high-quality 
inserts—feather or down work best—to maintain their 
shape and provide appropriate support. Augment this 
fresh, casual look with a smaller pillow ina 


complementary fabric. 


For sources, see page 51. 








get caught with your 
Nand in the cookie jar 


ae 
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Pick up the new Martha Stewart Holiday Cookies special issue. 


Chocolate chunk cookies, oatmeal cookies, blondies, chocolate-piped peanut butter 

_ cookies ... Our very special issue includes these American favorites as well as cookies from 

around the world, such as palmiers, shortbread, and pfeffernlissen. They are all pictured 

_ beautifully on heavy-grade paper that will hold up on your cookbook shelf for years to come. 

And our techniques will make it easy to shape, roll, decorate, and package everyone’s 
favorite treat during the holidays or anytime. 


Available on newsstands and online at marthastewart.com, 
or by phone at 800-274-6800. 


MARTHA STEWART HOLIDAY COOKIES™ MAGAZINE IS $5.95 (CANADA $6.95) PLUS $2 SHIPPING AND HANDLING. 
MARTHA STEWART HOLIDAY COOKIES MAGAZINE IS NOT INCLUDED IN A REGULAR SUBSCRIPTION TO MARTHA STEWART LIVING® MAGAZINE. 


























Islands wreath 


It’s long-lasting and easy to make from anthuriums 


By Kathleen N. Brenzel and Jill Slater 
tt 


axy anthuriums may sug- = * 27 stems ‘Madame Butterfly’ 
gest steamy tropics, but obake anthuriums ie 
when you combine them * Florist’s clippers or knife 

to make a wreath like the one pic- * 5 stems horsetail a 


tured at left (and featured on page * 20-inch length of wood-covere#! 
84), they say happy holidays in a re- wire or natural raffia pe 
freshingly Hawaiian way. Many florists * 4 wood florist’s picks (2' in. }}! 
and markets sell tropical blooms and with wire attached ke 








= 
z oo foliage, or you can order them di- * 2 stems dracaena leaves 
é + a ye wa 4 ve rectly from the Islands (see page 68). ° 12 stems bear grass qi 
< oe bey i, 
ie oe e a DIRECTIONS 7 
out eas wrea comopines ° ; t. 
Anthurium Wreath 1. Soak wreath base in water fovffil 
anthuriums of different colors and Ny : . i. 
TIME: 17/2 hours minutes. Hang it outdoors to dip 
} sizes. DESIGN: Jill Slater ; | 
Hi | cost: $150 about 30 minutes. , 
| MATERIALS 2. Soak anthuriums (flowers #p! 
* 15-inch florist’s foam wreath stems) in water for 15 minutes. T@ 
| base with plastic backing cut their stems to 2 to 3 inches Ic# 
1 * 6 stems medium-size red 3. Insert stems of smaller anthuri} 
anthuriums into the foam wreath base, cove 
* 3 stems green anthuriums the outside first, then the ins#fy 








AS THE ICE CUBES FIDGET IN A SEA OF CITRUS, 
OUR DELICIOUS DISPLAY UNFOLDS. 
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~ NOW WITH THE MOMENT FAST upon us, 
WE FEEL THE EXCITEMENT HEATING UP. 


tt RING, DOORBELL, RING. 


N . 
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finally, the front. Flower heads 
d be nearly flush with the foam. 
larger anthuriums, spacing 
evenly around the front of the 
th form. 

ut 2 stems of horsetail into 9 
, each about 4 inches long. Tie 
ces together with wood-covered 
, and attach the bunch to a wood 
t's pick. Carefully insert the pick 
wreath. Repeat using the rest of 
mall pieces. 

ut 3 stems of horsetail into 8- 
lengths. Insert horsetail and 2 
s of dracaena into the upper left 
of wreath. 

ist bear grass into a loop and fas- 
ith a wood florist’s pick. Insert 
pick into the wreath just below 
orsetail and dracaena leaves. 
hang the wreath, place it on a 
nail. Every 3 days, remove the 
ath and soak it in a tub of water 
15 minutes. Hang it outdoors in a 
ly area for 30 minutes to allow ex- 
‘water to drain. 





Call for entries 


Western Residential 
Interior Design Awards 
for 2002-2003 


Sponsored by ASID (American Society of In- 
terior Designers) and Sunset, this profession- 
ally juried program recognizes excellence in 
residential interior design by professional de- 
signers. Winners will be published in a fall 
2002 issue of Sunset. ¢ Only unpublished 
residential projects completed since January 2000 may be entered. They must be in 
Alaska, Arizona, California, Colorado, Hawaii, Idaho, Montana, Nevada, New Mexico, 
Oregon, Utah, Washington, or Wyoming. For an entry form, send an SASE to ASID- 
Sunset Interior Design Awards, 80 Willow Rd., Menlo Park, CA 94025; or call (650) 
324-5424; or visit www.sunset.com/home/asid.html. Upon receipt of entry form(s) and 
fee ($75 per project), we'll mail an 8'%2- by 11-inch binder for each submittal. Entry form 
deadline: January 12, 2002. Binder deadline: postmarked by February 25, 2002. 


CATEGORIES 

e Before and after makeovers e Whole interior (smaller than 2,000 sq. ft.) 
e Kitchens e Whole interior (larger than 2,000 sq. ft.) 
e Bathrooms e Designing with color 

e Winning details e Designing with collections 


Moments to savor. 


Inspired by the powers of KitchenAid. 


Whatever the occasion, KitchenAid makes entertaining a success. Our ice maker creates a steady flow of 
fresh, clean ice. And our food processor has the control to make anything from soup to salsa. Add our 
high-speed Ultima Cook™ Combination Oven and 30-inch Warming Drawer for food that’s always 
* the perfect temperature, even if guests arrive fashionably late. For these recipes, entertaining tips, 
\ and to view the entire KitchenAid” line, visit www.KitchenAid.com, or call 1.800.422.1230. 





FOR THE WAY IT’S, MADE.’ 











e 
Opening up 
& 
The raised ceiling, wall of glass, and muted 
palette visually expand the space 


By Ann Bertelsen 


PROBLEM. Low flat ceilings « mall windows made the 
living room and kitchen of th 200-square-foot home 
feel dinky, dated, and dark. 

SOLUTION. The design goal was -o achieve a feeling of 
by 
opening up walls wherever possible. That meant moving 





spaciousness—without increasing the floor area 
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the stairway to the front of the house, where it coul: 
treated as a light well; adding a giant 14-foot-long s 
dormer for the living-dining area; and replacing the 
between the living-dining area and the kitchen wi 
buffet peninsula. 

“These changes created a sense of transparé 
throughout the house and connected it to the trees ofi 
deck at the rear,” says project architect Margarette Leit| 

Complementing the new expanses of glass is the 
of honey-toned Douglas fir for columns, beams, wink) 
trim, and even the kitchen cabinetry. The resulli 
an elegant, light-filled home that warmly welcomes/™ 
outside in. ' 
DESIGN: Ann Beeman Architects, Seattle (206/448-055| ° 






Inspiration & Know-how 
... a necessity for any project. 


Qo. 
fs 
. 
a 
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Lowe’s new complete how-to books give you the ideas, the skills, and the confidence you 
need to start a project and finish it. From home improvements and repairs to decorating 
and remodeling, indoors or out, let these books be your guide. You'll find inspiring photos, 


clear illustrations, and easy-to-follow instructions. _ & 


Milt 


Home Improvement Warehouse 





Each book is over 400 pages and, like everything 
else at Lowe’s, at an everyday low price. Improving Home Improvement 


“See store for details. For the Lowe’s location nearest you call 1-800-44LOWES. 
© Lowe’s 2001. Lowe’s is a registered trademark of LF Corporation. 
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Simple wool throws 


A quick stitch turns colorful flannel and yarn 


into beautiful gifts 


By Jil Peters e Photographs by James Carrier 


ew things are as nice as a 
warm throw on a chilly winter 
day. These brightly colored 
throws—which make great holiday 
presents—are easily handcrafted: All 
you do is add blanket stitching to fin- 
ish the wool’s raw edge. We made 
ours from generous 60- by 46-inch 


and 60- by 60-in«< s of wool 
flannel, taking advantage of the 60- 
inch width of most “50! flannel fab- 


rics. Remember tha’ 

1% inches will be los 

when the blanket stitch mpleted. 
For fabric sources, see 51. 


pproximately 


each edge 
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TIME: 4 hours for a 60- by 46-inch 
throw 


COST: Varies with the size of throw 
and type of wool flannel—from $25 
per yard 


MATERIALS 

° Wool flannel fabric 

* Iron 

* Pins 

* Tapestry needle 

* Needle threader (optional) 
* Midweight yarn 

* Fabric scissors 









After knotting one end of yarn, 
the blanket stitch on the wrong 
the fabric and pull through. 





| 


Push the needle through the right 
















i] 
side of the fabric and bring it out : 
the yarn, as shown. Pull the nee 
through, snugging the yarn agaii \s 
the fabric, and begin the next stit 
about ' inch to the right. az 
; | 
DIRECTIONS | 
1. Turn each fabric edge unk 
inch to 4 inch, pressing with an 
as you go. ; | 
, 


2. Turn under the same amovu 
second time and press again, pin 
to hold hems securely in place. | 
lap the hems at the corners. | 
3. Use a blanket stitch (illustt 
above) to secure edges. 

4. When you get to the corner, f 
one blanket stitch at a 45° angle 
peat for other corners as you ° 


your way around the flannel. 


| 
, 
Cutting wool flannel. If you are 
ting your own fabric, use this 
nique to create a straight edge. 
the fabric in half and cut a 2- 
notch into the folded edge. Hol< 
fabric with one hand on each si¢ 
the notch and pull firmly. The f 
will tear along the line establishe 
the notch. 


Ae 
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husband in their eighties-style 
ed the hood and microwave with 
Kk oven that bakes, broils, browns and 
en pulled out the old stove and replaced it 
-In. The glass top and upfront controls 
look of their 


: plenty OF time to > prepare 


dinner for friends that night. 


Transform your kitchen in a P il ™ 
day. Visit GEAppliances.com YO é 


We bring good things to life. 








food - entertaining 


awinning COO 


s For countless families worldwide, cookies define holi- 
day tradition. We wanted to know which ones are an in- 
dispensable part of holiday celebrations here in the 
West, so last year we asked. Readers responded from 
every part of the West, sending us hundreds of their 
favorite recipes—cookies that they, their relatives, or 







tos with her mother in Santa Fe; another had obtai 
recipe for Chinese almond cookies from her husb 
shipmate in World War II. But in true Western fas 
some of the recipes we received weren’t old family | 
tions at all but thoroughly modern innovations. 3 ci 

Awarding the prizes we had offered for the best cf 

















friends had created. 


They gave us cookies as diverse as the West itself, re- 
flecting influences from Europe, Asia, and Central and 
South America. One reader remembers making bizcochi- 


~~ GRAND PRIZE WINNER 





Coconut-Cranberry Chews 


Nancy Jamison, Woodside, CA 


ancy Jamison was right when she 

perc us that these cookies are 
addictive. We loved their combination 
of coconut Scnatiisaeees and orange. 
In fact, these straightforward, tasty 
rounds are everything a holiday 
cookie should be. ‘he mixture will 
look dry unii! it comes together as 
a dough. if it’s too crumbly to form 


into balls, the di iceds to be 

mixed longer; > a smooth, 

homogeneous in) 

PREP AND COOK + wt 1 hour 

MAKES: About 6 do: kies 
About 12 cups butter or 
margarine, at roc ipcrature 


2 cups sugar 
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lot was daunting. But we assembled a crack tea 
cookie tasters and rated from our hearts. We offer yd py SV 
of our favorites here, hoping they’ll become part of 
own holiday tradition. 


1 tablespoon grated orange peel 
2 teaspoons vanilla 
34 cups all-purpose flour 
1 teaspoon baking powder 
“4 teaspoon salt 
1’2 cups dried cranberries 
1’2 cups sweetened flaked dried 
coconut 


1. In a large bowl, with a mixer on 
medium speed, beat 12 cups butter, 
sugar, Orange peel, and vanilla until 
smooth. 


2.In a medium bowl, mix flour, 
baking powder, and salt. Add to 
butter mixture, stir to mix, then beat 
on low speed until dough comes 
together, about 5 minutes (see note at 
left). Mix in cranberries and coconut. 


3. Shape dough into 1-inch balls and 
place about 2 inches apart on 
buttered 12- by 15-inch baking sheets. 


4. Bake in a 350° regular or con- 
vection oven until cookie edges just 
begin to brown, 8 to 11 minutes 
(shorter baking time will yield a 
chewier cookie; longer baking time 
will yield a crispier cookie). If baking 
two sheets at once in one oven, 
switch their positions halfway 
through baking. Let cookies cool on 
sheets for 5 minutes, then use a wide 
spatula to transfer to racks to cool 
completely. 

Per cookie: 92 cal., 45% (41 cal.) from fat; 
0.7 g protein; 4.5 g fat (2.8 g sat.); 12 g carbo 
(0.4 g fiber); 58 mg sodium; 10 mg chol. 
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Louisiana poe Ball ist 
Heather Allen, Aptos, CA a 


Bhs Allen’s parents rij 
these tender, melt-in-your-my)i\ 


cookies every year; now she m 
them with her children. We tho# 
they were the best of their kind. 
PREP AND COOK TIME: About 45 miff 
MAKEs: About 28 cookies 


4 
fi 


i 
About 1 cup ('% lb.) butter, al 


room temperature 
2 cups powdered sugar 
2 teaspoons vanilla 
2 cups all-purpose flour 
V4 teaspoon baking powder 
1 cup chopped pecans (abou td 


i 


1. In a large bowl, with a mi | 
medium speed, beat 1 cup butte 
cup powdered sugar, and vanilla 
smooth. 
2.In a medium bowl, mix flour 
baking powder. Add to butter mis 
stir to mix, then beat until well blen a 
Stir in pecans. 


3. Shape dough into 1-inch ba 
place about 1 inch apart on buff 
12- by 15-inch baking sheets. a 
4. Bake in a 300° regular or convec) 
oven until cookies are pale go! 
brown, about 25 minutes. If b 
two sheets at once in one oven, SW 
their positions halfway through bak 
Let cookies stand on sheets until | 
enough to handle. 

5. Place remaining 172 cups powde 
sugar in a shallow bowl. Roll w 
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ty original recipes 
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Apricot Buttons 


traditions and — 
a on 
“ua “as 
@ for sweet 7 a - 
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\ larity Ferreira 


graphs by 
S Carrier 


styling by az 
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Gingerbread 
Cookies 





Chocolate— 
Macadamia 
Nut Clusters 








; Napoleon’s Hats 


Pfeffernusse 


Cranberry Rugelach 


Louisiana 
Pecan 
Balls 


oe“ 


cookies in powdered sugar to coat all 
over; discard remaining sugar. Set 
cookies on racks to cool completely. 


Per cookie: 143 cal., 59% (85 cal.) from fat; 

1.3 g protein; 9.4 g fat (4.4 g sat.); 14 g carbo 
SI g § 8 

(0.5 g fiber); 73 mg sodium; 18 mg chol. 


Napoleon’s Hats 
Ellen Taylor, Rathdrum, ID 
hese almond-filled pastries are 
shaped like three-cornered hats— 
thus the name. The smell of them 
baking always reminds Ellen Taylor of 
Christmas and her grandmother, who 
always filled the house with aromas of 
German baked goods. 
PREP AND COOK TIME: About 12 hours 
MAKES: About 3'”2 dozen cookies 
About “+ cup (s Ib.) butter or 
margarine, at room temperature 
3 Cup granulated sugar 
1 large egg 
About 2 cups ali-purpose flour 
1 cup powdered sugar 
%s cup almond paste (312 OZ.) 


2 large egg whites 


1.In a large bow!, with a mixer on 
medium speed, beat >: cup butter and 
granulated sugar | mooth. Add 
egg and beat unii! » ‘nded. Stir in 
2 cups flour, then bes until dough 
comes together. 

2.In a food proce hirl pow- 
dered sugar and alm paste until 
blended. In a deep bow lixer 
on high speed, beat eg, ‘s until 
they hold soft peaks. Genity stir in 
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almond mixture until well blended. 


3. On a lightly floured surface, with a 
floured rolling pin, roll about half the 
dough at a time to about “16 inch thick. 
With a floured, 2- to 3-inch round 
cutter, cut out cookies. Place about 1 
inch apart on buttered 12- by 15-inch 
baking sheets. Place about 1 teaspoon 
almond mixture in the center of each 
round, then fold edges over filling 
toward the center to form a three- 
cornered hat shape. With your fingers, 
pinch corners to seal. Gather excess 
dough into a ball, reroll, and cut out 
more cookies; fill and fold. Repeat to 
roll remaining dough and fill and 
shape cookies. 

4. Bake cookies in a 325° regular or 
convection oven until golden brown, 
18 to 20 minutes. If baking two sheets 
at Once in One oven, switch their 
positions halfway through baking. Let 
cookies cool on sheets for 5 minutes, 
then use a wide spatula to transfer to 
racks to cool completely. 

Per cookie: 83 cal., 46% (38 cal.) from fat; 

1.2 g protein; 4.2 g fat (2.2 g sat.); 10 g carbo 
(0.2 g fiber); 39 mg sodium; 14 mg chol. 


Pfefferntisse 
Suzanne Fossett, Albuquerque 


uzanne Fossett’s German grand- 
mother never wrote down the 
recipe for her favorite spice cookies; it 
took Suzanne and her mother years to 
re-create the cookie they remembered. 


PREP AND COOK TIME: About 1 hour, 
plus at least 1 hour to chill 
MAKES: About 6 dozen cookies 






























About 2 cup (% lb.) butt 
Margarine, at room tempe 
2 cups firmly packed brov n 

2 large eggs 
12 teaspoons baking soda 
3% cups all-purpose flour 
’2 teaspoon ground cinname 
¥2 teaspoon ground nutmeg 
¥2 teaspoon ground cloves 
V4 teaspoon ground ginger — 
¥2 teaspoon salt 
1’2 cups chopped pecans (6 oz ) 
V4 cup finely chopped candied ¢ 


1. In a large bowl, with a mixe 
medium speed, beat ’2 cup butts 
the brown sugar until well blen 
Add eggs and beat until smooth. 
small bowl, stir baking soda | 
tablespoon hot water until disso! 
beat into butter mixture. ‘ 
2.In a medium bowl, mix f 
cinnamon, nutmeg, cloves, ginger, 
salt. Add to butter mixture, stir to 
then beat until well blended. : 
pecans and citron. 


3. Divide dough in half and sl 
each portion into a log about 11 in 
long and 112 inches in diame 
logs separately in waxed paper 
freeze until firm enough to slic( 
least 1 hour. 


4. Unwrap dough. Cut logs cross’ 
into '4i-inch-thick rounds and P 
about 1 inch apart on buttered 
15-inch baking sheets. 


5. Bake cookies in a 350° regula 
convection oven until lightly brow “i 
8 to 12 minutes; if baking two sh 
at once in one oven, switch t 
positions halfway through baking. 
cookies cool on sheets for 5 minv 
then use a wide spatula to transfe 
racks to cool completely. : 
Per cookie: 76 cal., 37% (28 cal.) from fat r 
0.9 g protein; 3. 1g fat (1 gsat.); 11 g carb 
(0.3 g fiber); 63 mg sodium; 9.5 mg cho . 


Alfajores de Dulce de Led) 


(Caramel Sandwich Cookie 
Paula Austin, Portland i 


px: Austin made these fl 
caramel-filled Argentine sandy 
cookies for her sister-in-law’s wedc 
brunch; they drew rave reviews. Dy 
de leche, a thick, rich caramel m 
with sweetened milk, is sold in Mexi 
markets and some well-stocked su 
markets. If it’s unavailable, use a th 
caramel sauce or ice cream topping. 


PREP AND COOK TIME: About 12 hon 
plus at least 30 minutes to chill 
MAKES: 18 to 25 sandwiches 
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/ It’s easy to see why mouth-watering macadamias and tropical treats from Mauna Loa are in 
demand. They’re an excellent source of monounsaturated fat (the “good fat”), high in fiber 
© and cholesterol free. Pick some up the next time you’re having a few warlords over. 





© 2001, Mauna Loa Macadamia Nut Corp. 
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EVERYTHING WE'VE LEARNED 





in the last 


125 YEARS OF WINEMAKING 


could fill a library. 




















At Beringer, we are proud But our greatest achievement 


to be the only winery ever lies in knowing everything 


win Wine Spectator’s #1 that we’ve learned is yours. 


{ 


ne of the Year for both a to enjoy, each time you 


ret and a chardonnay. open a bottle of our wine. 


BERINGER. 


All we are in every bottle. 









www.beringer.co\ 
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bout 1 cup (‘2 lb.) butter or 
margarine, at room temperature 


ablespoons dark rum 

teaspoon vanilla 

About 2 cups all-purpose flour 
cup cornstarch 

teaspoon baking powder 

About 1°41 cups dulce de leche or 
caramel sauce (see note preceding) 


About 1 cup sweetened flaked 
dried coconut 


a large bowl, with a mixer on 
m speed, beat 1 cup butter and 
until smooth. Add egg yolks, 
P egg, rum, and vanilla and beat 
well blended. 

a medium bowl, mix 2 cups flour, 
tarch, and baking powder. Stir 
butter mixture, then beat until 
Iblended. Divide dough in half, 
} each half into a disk, wrap in 
ic wrap, and freeze until firm, 
t 30 minutes. 

hwrap dough. On a lightly floured 
ce, with a floured rolling pin, roll 
isk at a time to about ¥% inch thick. 
a floured, 2- to 3-inch round cutter, 
t cookies. Place about 1 inch apart 


. Gather excess dough into a ball, 
il, and cut out remaining cookies. 
ake in a 350° regular or convection 
h until cookie edges just begin to 
wn, about 10 minutes. If baking 
sheets at once in one oven, switch 
> positions halfway through baking. 
the cookies cool on sheets for 
inutes, then use a wide spatula 
transfer them to racks to cool 
pletely. 

half the cookies bottom side up 
spread each with about 1 table- 
on dulce de leche. Top with remain- 
cookies, bottom side down. Place 
Dnut in a shallow bowl. Gently 
eeze each sandwich until filling 
ins to ooze out sides, then roll edges 
joconut. 

bandwich: 229 cal., 36% (83 cal.) from fat 

B protein; 9.2 g fat (5.7 g sat.); 35 g carbo 
g fiber); 188 mg sodium; 46 mg chol 


| : 
hocolate Therapy Cookies 
Debbie Dahlin, Hilmar, CA 


oe Dahlin writes that the 
salubrious benefits promised by 
name of these ultrarich chocolate— 
wcolate chip cookies come not 
t from eating them but also from 
ing them. 


e cookie 


PREP AND COOK TIME: About 30 minutes 
MAKES: About 2'2 dozen cookies 


8 ounces semisweet chocolate, 
chopped 
About 6 tablespoons butter or 
margarine 
Y4 Cup sugar 
| large egg 
2 teaspoons vanilla 
*3 cup all-purpose flour 
2 teaspoon baking soda 
teaspoon baking powder 
i teaspoon salt 


1 cup semisweet chocolate chips 
(0 OZ.) 


1. In a large bowl set over (but not 
touching) barely simmering water, stir 
chopped semisweet chocolate and 
butter often until chocolate is melted 
and mixture is smooth, about 5 minutes. 
Remove bowl from over water and, with 
a whisk or a mixer on medium speed, 
beat in the sugar, egg, and vanilla until 
well blended. 


2. In a medium bowl, mix flour, baking 
soda, baking powder, and salt. Add to 
chocolate mixture and stir until well 
blended. Stir in chocolate chips. 


3. Drop dough in 1-tablespoon por- 
tions 3 inches apart onto buttered 12- 
by 15-inch baking sheets. 


4. Bake in a 450° regular or convection 
oven just until cookies are set on the 
edges but still slightly soft in the center, 
7 to 10 minutes; if baking two sheets 
at once in one oven, switch their 
positions halfway through baking. Let 
cookies cool for 5 minutes, then use a 
wide spatula to transfer to racks to cool 
completely 


Per cookie: 118 cal., 50% (59 cal.) from fat; 
l g protein; 6.6 g fat (3.9 g sat.); 16 g carbo 
0.8 g fiber); 76 mg sodium; 14 mg chol. 


HONORABLE MENTIONS 


Cranberry Rugelach 
Jeannie Lee, Marin County, CA 
A trip to New York inspired Jeannie 
AX Lee to develop this cranberry- 
filled variation on the favorite flaky 
pastry. Use any leftover cranberry 
filling as you would a cranberry relish 
or jam. 
PREP AND COOK TIME: About 2 hours, 
plus at least 45 minutes to chill 


MAKES: 4 dozen cookies 


About 1 cup ('% lb.) butter, at 
room temperature 


oO 
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HANDCRAFTED | 
WITH GREAT CARE. 


Ready to make your 
occasions special. 





BERINGER 
FOUNDERS ESTATE, 


Our Founders’ Estate 
Merlot deftly captures all 
the subtleties oak-barrel 
aging has to offer. And 
since it pairs nicely 
with almost any food, 
it has even more to 
offer at a weekend dinner 


with your best friends. 


©2001 Beringer Vineyards, Napa, CA. 





Shouldn’t Just Open Your Eyes 


4 


hould Excite Your Senses. 


|’ Whole Bean Coffee transports you to a new level of premium coffee. From high in the mountains of Colon 
’ iG f 


j ‘ations of Sumatra, we travel the world over to locate only the finest, freshest beans. Then roast then 
. is 
ORGANI E 


lresh to your store every few days. Experience it yourself. Just open a bag 
and sa coy), rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate, 


Organic ¢ iifee, this is one coffee that’s sure to excite all your senses. 


EXCLUSIVELY AT THE SAFEWAY COMP.) 


SAFEWAY, VONS, PAVILIONS, DOMINICK 


































unces cream cheese, at room 


p granulated sugar 
up firmly packed brown sugar 
ut 24 cups all-purpose flour 
easpoons ground cinnamon 
easpoon ground cloves 
berry Filling (recipe follows) 
p chopped white chocolate 


a large bowl, with a mixer on 
speed, beat 1 cup butter, cream 
, and vanilla until smooth. Add 1 
ulated sugar and the brown 
and beat until very smooth. 

a medium bowl, mix 2% cups 
1 teaspoon cinnamon, and cloves. 
butter mixture, stir to mix, then 
ntil well blended. Divide dough 
irds and flatten each into a disk. 
each in plastic wrap and freeze 
, about 45 minutes. 

th a floured rolling pin, on a 
floured surface, roll one disk at 
into a ’s-inch-thick round about 
ches in diameter. Spread each 
ly with about 2 cup Cranberry 
, then sprinkle with a third of the 
ped white chocolate and a third of 
Inuts. Cut each round into 16 
es. Starting at the wide end, roll 
wedge around filling; bend each 
slightly into a crescent. Place 
ies about 1 inch apart on buttered 
15-inch baking sheets. 

a small bowl, beat egg yolk and 
to blend. In another small bowl, 
remaining ”3 cup granulated sugar 
1 teaspoon cinnamon. Brush 
ies lightly with egg mixture and 
e with cinnamon sugar; discard 
remaining egg mixture and save 
on sugar for other uses. 

ake cookies in a 350° regular or 
ection oven until golden brown, 
0 25 minutes; if baking two sheets 
Mce in one oven, switch their 
itions halfway through baking. Let 
kies cool on sheets for 5 minutes, 
use a wide spatula to transfer to 
to cool completely. 

‘ookie: 111 cal., 50% (55 cal.) from fat; 
protein; 6.1 g fat (3.6 g sat.); 13 g carbo 
g fiber); 53 mg sodium; 19 mg chol 


inberry Filling. In a food proces- 
. whirl 2’ cups fresh cranberries 
tted and rinsed) or thawed frozen 
nberries, 3 tablespoons minced 
sh ginger, and 1 orange, rinsed and 








quartered (seeds discarded), until 
smooth. Scrape into a 3- to 4-quart pan 
and add '2 cup sugar; stir often over 
medium heat until sugar is dissolved 
and mixture is reduced to about 2 cups, 
about 10 minutes. Chill until cool, 
about 30 minutes. 


Chinese Almond Cookies 
Louise Pariani, Novato, CA 

he recipe for these crisp almond 

cookies was given to Louise Pariani 
nearly 50 years ago by Ah Lee Wong of 
Chicago, who was a Navy shipmate 
of her husband’s during World War II. 
PREP AND COOK TIME: About 45 minutes 
MAKES: About 4 dozen 


About 1 cup ('” lb.) butter or 
margarine, at room temperature 
1 cup sugar 
1 large egg 
“2 teaspoon almond extract 
2 cups all-purpose flour 
1 teaspoon baking powder 
1 large egg yolk 
1 tablespoon milk 
4, cup blanched whole almonds 
2 tablespoons sesame seeds 


1. In a large bowl, with a mixer on 
medium speed, beat 1 cup butter and 


Chinese Almond Cookies 


sugar until smooth. Add whole egg and 
almond extract and beat until well 
blended. Add flour and baking powder; 
stir to mix, then beat until well blended. 


2.Shape dough into 1-inch balls, 
flatten each slightly, and place about 1 
inch apart on buttered 12- by 15-inch 
baking sheets. 

3. In a small bowl, beat egg yolk with 
milk to blend. Brush cookies lightly 
with egg mixture; discard any re- 
maining. Press an almond into the 
center of each cookie and sprinkle with 
about 's teaspoon sesame seeds. 

4. Bake cookies in a 325° regular or 
convection oven until lightly browned, 
15 to 20 minutes; if baking two sheets 
at once in one oven, switch their 
positions halfway through baking. Let 
cookies cool on sheets for 5 minutes, 
then use a wide spatula to transfer to 
racks to cool completely. 

Per cookie: 86 cal., 51% (44 cal.) from fat; 

1.2 g protein; 4.9 g fat (2.6 g sat.); 9.4 g carbo 
(0.3 g fiber); 52 mg sodium; 19 mg chol. 


Chocolate Chip Meringues 
Patricia Buckholz, Sun City West, AZ 
paw Buckholz calls these ethereal 

cookies “forgotten meringues” 
because she turns off her oven and 
leaves them there to cool overnight. 


DECEMBER 2001 129 
















Bake up a batch 
with your little chef. 


There’s nothing like holiday 
season goodies to attract 
kids into the kitchen. Here’s 
a recipe you and your little 
chefs can prepare. For more 
delicious recipes, visit 


Classic Raisin 
Oatmeal Cookies 


3/4, cup butter or 
margarine, softened 

| cup packed brown sugar 

1/2 cup granulated sugar 

1/4 cup milk 

| large eqg 

| teaspoon vanilla 

| cup all-purpose flour 

| teaspoon cinnamon 

1/2 teaspoon baking soda 

1/4 teaspoon salt 

3 cups old-fashioned oats 

| cup Sun-Maid Raisins 

















Heat oven to 350 degrees E 
Combine butter, brown 
sugar, sugar, milk, eqg 
and vanilla: beat until 
light and fluffy. Combine 
flour, cinnamon, baking 
soda and salt. Add to 
butter mixture; mix well. 
Stir in oats and raisins. 
Drop by tablespoonfuls 
onto greased cookie 
Sheets. Bake for 12-15 
minutes. Remove from 
cookie sheets: cool on 
wire racks. Makes 3 
dozen cookies. 




























Only the best from under the sun 


i Moid Growers of California 


Mocha-Marmalade 
Shortbread Bars 


4 


PREP AND COOK TIME: About 1 hour 
MAKES: About 3/2 dozen meringues 


bh 


large egg whites 

; teaspoon cream of tartar 

3 Cup sugar 

i teaspoon almond extract 

1 cup finely chopped semisweet 
chocolate (6 oz.) or miniature 
semisweet chocolate chips 


1. In a large bowl, with a mixer on high 
speed, beat egg whites with cream of 
tartar until thick and foamy. Gradually 
add sugar and continue to beat until 
mixture holds stiff, shiny peaks. 


2. With a spatula, gently stir in almond 
extract and chopped chocolate. Spoon 
’2-tablespoon portions into 1-inch-wide 
mounds (or with a pastry bag fitted with 
a ’2-inch plain or star tip, pipe 1-inch- 
wide mounds) about 1 inch apart onto 
cooking parfchment-lined 12- by 15- 
inch baking sheets. 

3. Bake meringues in a 275° regular or 
convection oven until dry and firm to 
touch on the outside and almost dry 
inside (break one open to test), 30 to 
35 minutes; if baking two sheets at 
once in One oven, switch their positions 
halfway through baking. Let cool for 5 
minutes on sheets, then slide a spatula 


130 SUNSET 


Alfajores de 
Dulce de Leche 
(Caramel 
Sandwich 
Cookies) 


a Royal Raspberry 
Bars 





underneath meringues and transfe 
racks to cool completely. 

Per meringue: 33 cal., 33% (11 cal.) from 

0.3 g protein; 1.2 g fat (0.7 g sat.);5.8g¢6 
(0.2 g fiber); 3.1 mg sodium; 0 mg chol, | 


Royal Raspberry Bars 
Phyllis Ciardo, Albany, CA 

hyllis Ciardo developed her || 

rich and chewy version of 
meringue-topped bars she remem 
her mother baking every Christmas 
PREP AND COOK TIME: About 1 hou! 
MAKES: 2 dozen bars 


14 cups rolled oats 

14 cups all-purpose flour 

4 cup sweetened flaked dried | 
coconut 

4 cup plus *%4 cup sugar 

2 teaspoon salt 

¥4 cup (% lb.) butter or margaril| 
melted 

4 Cup raspberry jam 

3 large egg whites. 
4 teaspoon cream of tartar 

1. In a bowl, mix oats, flour, coco 

¥s cup sugar, and salt. Add me 

butter and stir until well blended. P 

dough level in bottom of a 9- by 

inch baking pan. 


‘ 


| 


ee TESTE a 
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sae rma 
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Funny how the kitchen becomes so popular over the holidays. 
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2. Bake crust in a 325° regular or 
convection oven until edges begin to 
brown, 15 to 18 minutes. Let cool about 
5 minutes, then spread jam evenly over 
warm crust. 

3. Ina large bowl, with a mixer on high 
speed, whip egg whites and cream of 
tartar until thick and foamy. Gradually 
add 7 cup sugar and continue to whip 
until mixture holds soft, shiny peaks. 
With a spatula, spread meringue evenly 
Over jam. 

4.Bake until meringue is lightly 
browned, about 20 minutes. Let cool 5 
minutes, then cut into 24 bars. Let cool 
completely, then use a wide spatula to 
remove bars from pan. 

Per bar: 158 cal., 39% (61 cal.) from fat; 

2 g protein; 6.8 g fat (4.3 g sat.); 23 g carbo 
(0.9 g fiber); 124 mg sodium; 16 mg chol. 


Orange-Anise Bizcochitos 
Mary Castaneda Balzer, Santa Cruz, CA 


hese crisp sugar cookies are Mary 

Castaneda Balzer’s version of ones 
her mother made every Christmas in 
New Mexico. Lightly crush the anise 
seeds with a mortar and pestle or chop 
roughly with a knife. Use 2- to 2'2-inch 
cookie cutters. 


PREP AND COOK TIME: About 1 hour, 





001 Nestle 


winning cookie collection 


plus at least 30 minutes to chill 
MAKES: 7 to 8 dozen cookies 


+4 cup solid vegetable shortening, 
at room temperature 


1 cup sugar 

1 large egg 

1 tablespoon grated orange peel 

V4 cup orange juice 

About 2’ cups all-purpose flour 
12 tablespoons anise seeds, crushed 
(see note preceding) 

1 teaspoon baking powder 
74 teaspoon salt 
1 teaspoon ground cinnamon 


1.In a large bowl, with a mixer on 
medium speed, beat shortening and 
4 cup sugar until smooth. Add egg, 
orange peel, and orange juice and beat 
just until combined. 

2. In a medium bowl, mix 2’ cups 
flour, anise seeds, baking powder, and 
salt. Add to shortening mixture, stir to 
mix, then beat until well blended. 
Divide dough in half and flatten each 
half into a disk. Wrap each disk tightly 
in plastic wrap and freeze until firm, 
about 30 minutes. 

3. Unwrap dough. On a lightly floured 
surface, with a floured rolling pin, roll 


bet ey. Ll be real hungry, Mom. 


_ ~*~ 


Why so many? 





Especially after delivering all those presents. 


I'm making a gooey one for Rudolph. 


Does Santa get some Toll House’ cookies, too? 


He gets twenty cookies. 


‘Cause, maybe I'll get that many presents. 


















one disk at a time to about ¥% in 
With floured cookie cutters, cu 
into shapes and place about 1 ir 
on buttered 12- by 15-inch 
sheets. Gather excess dough i 
reroll, and cut out remaining ce 
4. Inasmall bowl, mix remaini 
sugar and the cinnamon. Sprink 
¥’s teaspoon of the mixture oy 
cookie; save any remaining cir 
sugar for other uses. 
5. Bake cookies in a 350° res 
convection oven just until e¢ 
golden, 10 to 12 minutes; if bak 
sheets at once in One Oven, swit 
positions halfway through baki 
cookies cool on sheets for 5 n 
then use a wide spatula to transit) 
racks to cool completely. IND C00 
Per cookie: 37 cal., 41% (15 cal.) from f ! ileast 4 
0.4 g protein; 1.7 g fat (0.4 g sat.); 4.88 | About 
(0.1 g fiber); 12 mg sodium; 2.3 mg chol. 
SP Mbout | 
Amaretto Butter Cookiel}rugi 
Gary Connor, Spokane —_ psug 


very Christmas at Gary Conn) bie e: 

house, lucky family and frie}... 
received 10 or 15 homemade sw fqueu 
including these buttery cookies, ¥ bblesp 
are decorated with sliced almonds 
flavored with orange peel and alm poo 
flavor liqueur. 


































AND COOK TIME: About 1 hour, 
least 30 minutes to chill 


: About 3 dozen cookies 


About 1 cup ('2 lb.) butter or 
argarine, at room temperature 
cup sugar 

arge egg, separated 


‘tablespoons almond-flavor 
) liqueur, such as amaretto, or 1 
ltablespoon almond extract 


\teaspoons grated orange peel 
is 2 cups all-purpose flour 


'2 teaspoon baking powder 


V4 teaspoon salt 


14 cups sliced almonds 


1. In a large bowl, with a mixer on 
medium speed, beat 1 cup butter and 
sugar until smooth. Add egg yolk, 
liqueur, and orange peel and beat until 
well blended. 

2. In another bowl, mix 2 cups flour, 
baking powder, and salt. Add to butter 
mixture; stir to mix, then beat until 
well blended. Gather dough into a 
ball, divide in half, and flatten each 
portion into a disk; wrap each tightly 
in plastic wrap and freeze until firm 
enough to roll without sticking, about 
30 minutes. 

3. Unwrap dough. On a lightly floured 
surface, with a floured rolling pin, roll 
one disk at a time to about 4 inch thick. 
With a floured, 2-inch round cutter, cut 
out cookies. Place about 2 inches apart 
on buttered 12- by 15-inch baking 
sheets. Gather excess dough into a ball, 
reroll, and cut out remaining cookies. 
4. In a small bowl, beat egg white with 
1 teaspoon water to blend. Brush 
cookies with mixture and sprinkle 
or arrange about '/2 teaspoon sliced 
almonds on each. 

5. Bake cookies in a 325° regular or 


convection oven until lightly browned, 
about 15 minutes; if baking two sheets 
at once in one oven, switch their 
positions halfway through cooking. Let 
cookies cool on sheets for 5 minutes, 
then use a wide spatula to transfer to 
racks to cool completely. 

Per cookie: 119 cal., 54% (64 cal.) from fat; 

1.6 g protein; 7.1 g fat (3.5 g sat.); 12 g carbo 
(0.3 g fiber); 78 mg sodium; 20 mg chol. 


Mocha-Marmalade 
Shortbread Bars 
Jonniepat Mobley, Los Osos, CA 


\X Je loved the combination of 

chocolate, orange, and coffee in 
this bar from Jonniepat Mobley, who 
came up with the cookie when she 
wanted to make something special for 
holiday guests. 


PREP AND COOK TIME: About 2 hour, 
plus ' hour to chill 
MAKES: 2 dozen bars 


2 cup (% lb.) butter or margarine, 
at room temperature 


4 Cup sugar 
1 large egg yolk 
1 cup all-purpose flour 


1’%2 tablespoons finely ground 
coffee 


The very best recipe made very easy. 


Original Nestlée® Toll House® 
Chocolate Chip Cookies 


94 cups all-purpose flour 
1 tsp. baking soda 
1 tsp. salt 
1 cup (2 sticks) butter, softened 
¥4 cup granulated sugar 
Y4 cup packed brown sugar 
1 tsp. vanilla extract 
2 large eggs 
2 cups (12-0z. pkg.) Nestlé® Toll House® 
Semi-Sweet Chocolate Morsels 
1 cup chopped nuts 


Preheat oven to 375°F. Combine flour, baking 





soda, and salt in small bowl. Beat butter, granulated 
sugar, brown sugar, and vanilla extract in large mixer 
bowl until creamy. Add eggs, one at a time, beating 
well after each addition. Beat in flour mixture. Stir 
in morsels and nuts. Drop by rounded tablespoon 
onto ungreased baking sheets. Bake for 9—11 minutes. 
Makes about 60 cookies. 


For many more easy recipes log on to: 


\/ . 
www. VeryBestBa king.com 


Nestle! 
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ry best times begin with America’s favorite rich and creamy morsel. e 
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', teaspoon baking powder 
“4 teaspoon salt 
¥s; cup orange marmalade 


6 ounces semisweet chocolate, 
chopped, or 1 cup semisweet 
chocolate chips 


3 tablespoons whipping cream 


1. In a large bowl, with a mixer on 
medium speed, beat butter and sugar 
until smooth. Add egg yolk and beat 
until well blended. 


2.In a medium bowl, mix flour, 
ground coffee, baking powder, and 
salt. Stir into butter mixture, then beat 
until well blended. Press dough level in 
bottom of a 9- by 13-inch baking pan. 


3. Bake crust in a 325° regular or 
convection oven until lightly browned, 
15 to 18 minutes. Spread the warm 
crust with marmalade, then let cool 
completely. 


4. Meanwhile, in a heatproof bowl 
set over (but not touching) barely 
simmering water in a pan, stir chocolate 
and cream often until chocolate is 
melted and mixture is smooth. Spread 
evenly over marmalade and chill until 
chocolate mixture is firm to touch, 
about 30 minutes. Cut into 24 bars. 


from fat; 
; 21 g carbo 
; 80 mg sodium; 21 mg chol. 


Per bar: 144 cal., 42% (61 cal.) 
1 g protein; 6.8 g fat (4.1 g sat.) 
(06 g fiber); 


1g cookie collection 


Peppermint Molasses Cookies 
Cheryl Zakhar, Coto De Caza, CA 


f the many cookies her grand- 

mother made at Christmastime, 
these frosted molasses ones were 
Cheryl Zakhar’s favorite. 


PREP AND COOK TIME: About 45 min- 
utes, plus at least 45 minutes to chill 


MAKES: About 4 dozen cookies 
About *4 cup butter or 
margarine, at room temperature 

/4 Cup granulated sugar 

/s cup firmly packed brown sugar 

1 large egg 

4 cup molasses 

1’2 cups all-purpose flour 

teaspoon ground cinnamon 

teaspoon ground ginger 

2 teaspoon ground cloves 


nN 


teaspoon baking soda 


4 teaspoon salt 


N 


cup crushed hard peppermint 
candy such as candy canes 


Peppermint Icing (recipe follows) 


1. In a large bowl, with a mixer on 
medium speed, beat * cup butter, 
granulated sugar, and brown sugar 
until smooth. Add egg and molasses 
and beat until well blended. 


2.In a medium bowl, mix flour, 




























cinnamon, ginger, cloves, bak 
and salt. Stir into butter mi 
beat just until dough comes t 
Stir in peppermint candy. Cov 
with plastic wrap and freez 
dough is firm, about 45 minutes 
3. Shape dough into 1-inch ba 
place about 2 inches apart on b 
12- by 15-inch baking sheets. 
4. Bake cookies in a 350° reg 
convection oven until lightly br 
12 to 15 minutes; if baking two 
once in one oven, switch their pe 
halfway through baking. Imme: 
with a wide spatula, transfer coo 
racks to cool. When cool, drizz 
Peppermint Icing; save any rem 
icing for other uses. 
Per cookie: 73 cal., 34% (25 cal.) from fat 
0.6 g protein; 2.8 g fat (1.7 g sat.); 11 g 
(0.1 g fiber); 56 mg sodium; 11 mg che 
Peppermint Icing. In a bowl, 
cup powdered sugar, 2 tablesp¢ 
milk, and '4 teaspoon vanilla} 
well blended. If too thick to drizzle) 
in more milk, 2 tablespoon at a | 
until thin enough. Stir in 1 eel 
finely crushed hard peppert 
candy and 1 to 2 drops red 1 
coloring if desired. Makes 2 cup 


White Chocolate— 
Raspberry Slices _ 

Cynthia Monroe, Manchester, C 

Cre Monroe won a blue 


at the Mendocino County fai 
these pretty, easy-to-make cookies 
PREP AND COOK TIME: About 45° 
utes, plus about 1 hour to cool 
MAKES: 3 dozen cookies 


. 
al 
a 
1 
| 
L 
| 
About 2 cup (“% lb.) butter o - 
margarine, at room temperatu 
“4 cup sugar 
1 teaspoon vanilla 
About 1% cups all-purpose fl: 
¥4 cup raspberry jam 
2 ounces white chocolate, chop 


1. In a large bowl, with a mixe Hl 
medium speed, beat '2 cup but 
sugar, and vanilla until smooth. Sti 
1% cups flour, then beat until do} 
comes together. : 
2. Divide dough into thirds. On a flou 
surface, with the palms of your ar 
roll each portion into a 9-inch-long 
about 1 inch thick. Place ropes 3 inc 
apart on a buttered 12- by 15-inch bz 

sheet. Press your finger into soul 
make '2-inch-wide indentations at 1-i 
intervals along each rope. Spoon 
teaspoon jam into each indentation. 
3. Bake ropes in a 350° regular 


www. trinityoa ks.com 


Trinity Oaks. It’s not a new soap opera. 


But it is provocative. 


What's in a name? If the name is 


tr 
| 


rinity Oaks, the answer is three 1999 
y 


generations of winemaking excellence: TRINITY OAKS 


Handcrafted from premium grapes MERLOM 
Cabfinia 


rrr 


grown in cool climate vineyards, 
Trinity Oaks wines have a 
character worth remembering. 


REMEMBER THE WINE* 

















Where on 
the Web can you 
spot a bravo? 
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convection oven until edges are lightly 
browned, 12 to 15 minutes. Let cool on 
baking sheet. 

4. Place white chocolate in a plastic 
sandwich bag, pushing to one corner; 
secure bag just above chocolate with a 
twist-tie or knot. Immerse corner of bag 
in a cup of hot water until chocolate is 
melted. Dry bag, then, with scissors, cut 
off the tip of the corner. Squeeze bag to 
drizzle white chocolate decoratively 
across ropes. Chill until chocolate is 
firm to touch, about 1 hour, then cut 
each rope diagonally into 12 slices. 

Per cookie: 59 cal., 49% (29 cal.) from fat; 

0.6 g protein; 3.2 g fat (2 g sat.); 7.1 g carbo 
(0.1 g fiber); 30 mg sodium; 7.4 mg chol. 


Nutmeg Sugar Cookies 
Elaine Doubleday, Soquel, CA 


laine Doubleday is famous among 

her family and friends for making 
these unusually crisp, delicately 
flavored sugar cookies. 


PREP AND COOK TIME: About 45 min- 
utes, plus at least 1 hour to chill 
MAKES: About 3 dozen cookies 


About '2 cup (4 lb.) butter or 
margarine, at room temperature 


2 Cup granulated sugar 
/2 cup powdered sugar 
2 cup salad oil 
1 large egg 
2 teaspoon vanilla 
About 2 cups all-purpose flour 
2 teaspoon baking soda 
2 teaspoon ground nutmeg 


i teaspoon salt 


1. In a large bowl, with a mixer on 
medium speed, beat 2 cup butter, 
granulated sugar, and powdered sugar 
until smooth. Add oil, egg, and vanilla 
and beat until well blended. 

2.In a medium bowl, mix 2 cups 
flour, baking soda, nutmeg, and salt. 
Stir into butter mixture, then beat 
until well blended. Cover bowl with 
plastic wrap and freeze until dough is 
firm, about 1 hour. 


3. Shape dough into 1-inch balls and 
place about 2 inches apart on buttered 
12- by 15-inch baking sheets. Press 
each cookie with the lightly floured 
tines of a fork to flatten slightly. 


4. Bake cookies in a 350° regular or 
convection oven until edges are lightly 
browned, 8 to 10 minutes; if baking 
two sheets at once in one oven, switch 
their positions halfway through baking. 
Let cookies cool on sheets for 5 
minutes, then use a wide spatula to 
transfer to racks to cool completely. 
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Per cookie: 96 cal., 55% (53 cal.) from fat 
0.9 g protein; 5.9 g fat (2.1 gsat.); 9.9 g¢ 
(0.2 g fiber); 62 mg sodium; 13 mg chol. 


Gingerbread Cookies” 


Janet De Fusco, Fountain Valley, C 


Ae Janet De Fusco’s family, t 
gingerbread cookies are as mu 
part of Christmas as decorating 
tree. Our panel loved their slig 
soft texture. The dough works we 
many shapes, from the Ginger Si 
flakes on our cover to the classic 
gerbread people on page 123. 


PREP AND COOK TIME: About 1/2 he 
plus at least 1 hour to chill 


MAKEs: About 3 dozen 3- to 4-inch coc 
¥4 cup molasses 
’2 cup salad oil 
’; cup firmly packed brown sug; 

1 large egg 
About 2*/4 cups all-purpose fl 
’2 teaspoon salt 
1 tablespoon baking powder 
1 tablespoon ground cinnamoi 
1 tablespoon ground ginger 
’2 teaspoon ground cloves 


Powdered Sugar Icing (recip) 
follows on page 138; optional 


1.In a large bowl, with a mixer 
medium speed, beat molasses, — 
brown sugar, and egg until well ble 


2.In a medium bowl, mix 2%4 ¢ 
flour, salt, baking powder, cinnam 
ginger, and cloves. Stir into molas 
mixture, then beat until well blenc 
Divide dough in half, gather each | 
into a ball, then flatten into a d 
Wrap each disk in plastic wrap : 
freeze until firm, about 1 hour. 


3. Unwrap dough. On a lightly flou 
surface, with a floured rolling pin, 
one disk at a time to about /% i 
thick. With floured 3- to 4-inch cutt 
cut out cookies. Place about 1 ii} 
apart on buttered 12- by 15-inch bak 
sheets. Gather excess dough into ab 
reroll, and cut out remaining cookie}. 


4. Bake cookies in a 350° regular 
convection oven until edges begin gy 
brown slightly, 8 to 10 minutes}, 
baking two sheets at once in one Ov 
switch their positions halfway throu} 
baking. Let cookies cool on sheets 
5 minutes, then transfer to racks) 
cool completely. Pipe Powdered Su 
Icing over cookies as desired. 

Per cookie: 93 cal., 32% (30 cal.) from fat; 
1.2 g protein; 3.3 g fat (0.5 g sat.); 15 g cari) i 
(0.3 g fiber); 79 mg sodium; 6.2 mg chol. 
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winning cookie collect 


Powdered Sugar Icing. In a 
stir 2 cups powdered sugar, 
tablespoons water, and 1/2 teasy 
vanilla until smooth. Tint to de: 
color by stirring in food colorir 
drop or two at a time. If icing is 
thick to work with, stir in more wa 
few drops at a time; if too thin, si¥ 
more powdered sugar. Makes * 


Chocolate—Macadamia§ 
Nut Clusters 
Elsie Chan, Leucadia, CA 


chocolate, chopped 
About “4 cup (% lb.) butter o} 

margarine 

1 cup sugar 

2 large eggs 
12 teaspoons vanilla 
3 tablespoons all-purpose floui 
“4 teaspoon baking powder 


1 cup sweetened flaked dried } 
Her m 


ance and smooth. 


2. Ina large bowl, with a mixer ol 
speed, beat sugar, eggs, and vat 
until smooth. Add chocolate mixt, 
and beat until well blended. Stii; 
flour and baking powder, then beat 
until moistened. Stir in macada 
nuts, chocolate chips, and coconut. 
3. Drop dough in 1-tablespoon por 
about 2 inches apart on buttered 12 
15-inch baking sheets. 


4. Bake cookies in a 350° regular 
convection oven just until firm on hy. 


the middle, 8 to 10 minutes; if bal 
two sheets at once in one oven, 


minutes, then use a wide a 
transfer to racks to cool completely. — 
Per cookie: 132 cal., 67% (88 cal.) from fat 
1.5 g protein; 9.6 g fat (4.6 g sat.); 12 g cat 
(0.5 g fiber); 20 mg sodium; 13 mg chol. 


138 SUNSET 


itmeal Cookie Sandwiches 
Jane Shapton, Tustin, CA 


1e Shapton suggests sandwiching 
ese thin, crisp oatmeal cookies 
ind chocolate or peppermint 
n yogurt; we thought they were 
tllent filled with a chocolate-mint 
iche. The filling is easiest to spread 
n slightly warm. If making it up to 
ys ahead, cover and chill, then stir 
ly in a bowl set over a pan of barely 
mering water to rewarm. Fill 
ies the day you serve them. 

AND COOK TIME: About 1 hour, 
at least 15 minutes to cool 
s: About 3 dozen sandwiches 


About '2 cup (“4 lb.) butter or 
margarine 


: cup firmly packed brown sugar 
cups quick-cooking rolled oats 
tablespoon all-purpose flour 
teaspoon baking powder 

} teaspoon salt 


large egg 
tablespoon vanilla 


Chocolate-Mint Ganache 
(recipe follows) 


1 a 2- to 3-quart pan over medium 
, stir 2 cup butter and the brown 
iw frequently until butter is melted 
ixture is smooth, about 3 minutes. 
eanwhile, in a large bowl, mix oats, 
tr, baking powder, and salt. Add 
er mixture; stir until well blended. 
dd egg and vanilla to oat mixture 
‘stir until well blended. 
rop dough in 1-teaspoon portions 
t 2 inches apart onto cooking 
t-hment-lined or buttered and 
red 12- by 15-inch baking sheets. 
ake cookies in a 350° regular or 
ection oven until browned, 8 to 10 
tes; if baking two sheets at once 
yne Oven, switch their positions 
way through baking. Let cookies 
on sheets for 5 minutes, then use 
ide spatula to transfer to racks to 
completely. 
ipread the bottom of each of half 
cookies with about 1 tablespoon 
colate-Mint Ganache. Top each 
a second cookie, bottom toward 
g, and press gently to squeeze 
ng to edges of sandwich. 
andwich: 130 cal., 53% (69 cal.) from fat; 
protein; 7.7 g fat (4.5 g sat.); 16 g carb 
p fiber); 61 mg sodium; 15 mg cho 


bcolate-Mint Ganache. In a heat- 
E>f bowl set over (but not touching) 
ly simmering water in a pan, 
sionally stir 3 cups chopped 


semisweet chocolate (18 0z.) and 4 
cup whipping cream until chocolate 
is melted and mixture is smooth. 
Remove from heat and stir in “4 
teaspoon peppermint extract. Let 
cool until thick but not firm, about 15 
minutes, and use immediately (see 
note at left). 


Apricot Buttons 

lita Owre, Pecos, NM 
a Spe Owre writes that her mother’s 

apricot buttons were more than 

just a Christmas cookie—they were 
an essential part of every family 
celebration. Whirl the walnuts in a 
food processor until very finely 
ground, or chop very finely with a 
knife. The buttons are also great filled 
with raspberry jam. 
PREP AND COOx TiME: About 1 hour 
MAKES: About 3 dozen cookies 


About 1 cup (‘2 Ib.) butter or 
margarine, at room temperature 


i cup sugar 


nN 


large eggs, separated 


1 teaspoon vanilla 


i) 


cups all-purpose flour 
2 teaspoon salt 


12 cups finely ground walnuts 
(see note preceding) 


2 cup apricot jam 


1.In a large bowl, with a mixer on 
medium speed, beat 1 cup butter and 
the sugar until smooth. Add egg yolks 
and vanilla and beat until well blended. 
Stir in flour and salt and beat just until 
dough comes together. 


2. In a small bowl, beat egg whites to 
blend. Place walnuts in another small 
bowl. Shape dough into 1-inch balls. 
Dip each in egg whites, turning to coat 
completely, then roll in walnuts to 
coat. Place about 1 inch apart on 
buttered 12- by 15-inch baking sheets. 
Press your thumb gently into the 
center of each cookie to make an 
imprint. 

3. Bake cookies in a 325° regular or 
convection oven until lightly browned, 
18 to 20 minutes; if baking two sheets 
at once in one oven, switch their 
positions halfway through baking. Let 
cookies cool on sheets for 5 minutes, 
then use a wide spatula to transfer to 
racks to cool completely. 


4. Spoon about '2 teaspoon jam into 


the center of each cool cookie. 


Per cookie: 135 cal., 57% (77 cal.) from fat: 

1.8 g protein; 8.6 g fat (3.6 g sat.); 13 g carbo 

(0.5 g fiber); 91 mg sodium; 26 mg chol. @ 
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Because we want your grandchildren 
to treasure them just as much as 
you do, Henckels Twin Brand 
Knives are made to last forever. 


This durable 
cutlery, 
manufactured in 
Solingen,Germany, 
features high 
carbon, stain- 
resistant, steel 
blades. Ina 
process 

invented by 
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called Friodur, & 
the blades are 
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longest-lasting cutting 
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design and easy care. 
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photography by Land 


You have baking questions? We have answers. 


Just call our Land O'Lakes Holiday Bakeline from 8AM to 7PM 


(CST)—daily through December 24th—at 1-800-782-9606 and 
we'll help you with any baking questions and even offer a free 
recipe brochure. O t Our website at www.landolakes.com 


for additional baking tips, re 
tips, ingredient substit 


ipes, menu ideas, party planning 


1s, and much more! 




















SPECIAL ADVERTISING FEAT 


Hosting a cookie exchange is deliciously easy! 
1. Invite your guests and have each one make 
extra batches of their favorite butter cookie recipe 

with enough 3-by-5 cards of their recipe for each gi 






2. Serve extra cookies with coffee and other robe 
ments. Get everybody in the holiday spirit with fe 
music. 


: 


3. At the party, have everyone trade batches to¢ 
a glorious assortment to take home. 







4. Collect your guests’ recipe cards and create a re 
card pack for each guest to take home. Tied up 
ribbon, this will be the gift that keeps on oe 
after year. 
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Cookies made from LAND 0 LAKES® Butter = 
make the holidays shine. 


Baking questions? 
Call our Holiday Bakeline 1-800-782-9606 
; Fey et : a ae 

















By Jerry Anne Di Vecchio 


Crowning 
glory 
Regal ribs for the holidays 


= Behind the fanfare of its form, a spec- 
tacular-looking crown roast is like any 
other roast—you just stick it in the 
oven. Moreover, it’s as easy as a boned 
one to carve. A crown is made from two 
or more loin roasts, from the choice 
muscle that’s tucked alongside the 
backbone and back ribs. The backbone 
is sawed off to make the roasts flexible 
enough to curve and tie together—a 
task a professional at the meat market 
can take care of. To serve the crown, 
you just cut between the ribs. 

Two lamb rib racks, joined, are 
enough for a table of eight or fewer. 
Racks vary in size, so order by weight. 
Some markets include ruffled paper or 
foil cuffs to slip on the rib bone tips. 


Crown Lamb Rack with 
Green Herb Couscous 


PREP AND COOK TIME: About 1 hour 


NOTES: It’s wise to order the roast a few 
days ahead. Have your butcher trim the 
fat from the lamb rib racks, trim the 
bone ends, cut off the backbone for 
easy carving between ribs, and tie racks 
together to make a crown roast. 

You can toast the pine nuts (step 3) up 
to 1 day ahead; cover and store at 
room temperature. You can also pre- 
pare the couscous (step 4), but don’t 
add the peas; cool, cover, and chill. 
While the roast rests (step 6), in a mi- 
crowave-safe bow!, mix peas with the 
cold couscous and heat in a mi- 
crowave oven at fuil power (100%), 
Stirring Occasionally, until steaming, 3 
to 4 minutes total. the chopped 
herbs with the hot couscous and use 
more fresh herbs for garnish. 


MAKES: 8 servings, 2 chops each 
2 lamb rib racks, 8 ribs each 
(4% to 5 Ib. total; see notes) 


“2 teaspoon ground cumin 
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About '2 teaspoon each salt and 
pepper 
1 Cup pine nuts 


1 onion (8 oz.), peeled and finely 
chopped 


2 pork Italian sausages (about 8 
oz. total), casings removed 


2 cups fat-skimmed chicken broth 
1 cup frozen petite peas 
1 cup couscous 


2 cup each coarsely chopped 
parsley, fresh mint leaves (or 2 
tablespoons dried mint), and fresh 
dill (or 2 tablespoons dried dill) 


1. Rinse lamb roast, pat dry, and set on 
a metal rack in a shallow pan (at least 
10 in. square). Mix ground cumin and 
2 teaspoon each salt and pepper; rub 
onto roast, inside and out. 


2. Bake lamb in a 450° regular or 
convection oven until a thermometer 
inserted horizontally through roast 
into center of thickest part reads 145° 
to 150° for rare, 35 to 40 minutes, or 
155° for medium-rare, 40 to 45 min- 
utes. If bone tips start to scorch, drape 
them with foil. 





3. Meanwhile, in a 10- to 12-inch fr: 
pan over medium-high heat, al| 
pine nuts frequently until lig 


browned, about 3 minutes; pour if) 
small bowl. | 


4. To pan, add onion and sausages; 
frequently over high heat, breaking ft 
into small pieces, until lightly brow: 
about 10 minutes. Add broth and ce’ 
when boiling, stir in peas and co) 
When boiling again, stir in couse() 
cover, and remove from heat. Let st 
in a warm place 10 to 20 minutes. 


5. As lamb roasts, in a food proce! 
or with a knife, finely chop pars 
mint, and dill (or crumble dried hei 
and mix. 


6. Transfer roast to a platter; keepit 
warm, let rest 5 to 10 minutes. 
herb mixture into hot couscous; 
center of roast with some of | 
couscous and spoon remainder arol 
the meat. Sprinkle couscous with f 
nuts. Cut lamb between ribs and s¢ 
chops with couscous. Add more | 
and pepper to taste. 


Per serving: 455 cal., 45% (207 cal.) from) 
35 g protein; 23 g fat (7.8 g sat.); 25 g carl 
(3.6 g fiber); 482 mg sodium; 100 mg cy 
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Foie gras— 
fact and fancy 


= Once a rarity, foie gras is now on 
even moderately upscale menus. 
And ducks are being reared in this 
country for their fat, oversize livers 
(foie gras de canard, in French). 
Prepared at home, foie gras is a 
relative bargain. A whole duck foie 
gras weighs 1 to 1’ pounds, and 3 
ounces makes a generous first- 
course serving. Polarica in San 
Francisco (800/426-3872 or www. 
polarica.com) ships whole livers 
(grade A, $35 to $38 per lb.; grade 
B, about $30 per Ib.—both are fine 
for sautéing). At an upscale meat 
market or fancy food store, the 
price is higher, but you can usually 
buy a portion of a liver. 

A whole liver has two lobes. To 
clean them, gently pull them apart 
and pull or trim out any veins. To 
sauté foie gras, keep it cold until 
ready to cook, cut it into fairly 
thick slices, and then sear it quickly 
over high heat to brown lightly. 

Foie gras is so lavishly rich, it 
tastes best with powerful beverage 
partners, such as an _ intensely 


sweet, high-acid French Sauternes 
or a late-harvest white wine. 





Seared Foie Gras 
with Ginger Cream 


PREP AND COOK TIME: 30 minutes 
Notes: Order fresh duck foie gras at 
least 1 week ahead. To assemble this 
dish easily, slice the foie gras up to 1 
day ahead; arrange in a single layer 
on a plate and chill airtight. Also 
make the sauce up to 1 day ahead; 
cover and chill, then reheat to use, 
whisking in a little more whipping 
cream if too thick. 

MAKES: 4 to 6 first-course servings 


12 tablespoons chopped 
crystallized ginger 
1 tablespoon finely chopped 
fresh ginger 
2 tablespoons firmly packed 
brown sugar 


4 cup sherry vinegar 
About *4 cup whipping cream 


4 to 6 slices firm-textured egg 
or white bread, toasted, crusts 
trimmed 


1 piece (% to 1 Ib.) chilled fresh 
duck foie gras, rinsed and 
patted dry (see notes) 


Coarse salt and fresh-ground 
pepper 
8 to 12 fresh chive spears, rinsed 


1. In a blender, whirl crystallized 
ginger, fresh ginger, brown sugar, 
and vinegar until ginger is minced. 
Pour into a 2- to 3-quart pan and add 
¥<4 cup cream. Stir over high heat 
until boiling, then stir often until 
reduced to about *4 cup, 8 to 10 
minutes; keep warm. 


tense pressure. 


The cutting edge 


m= A good knife is the making of a cook; a beautiful knife is a cook’s joy. 
The culinary knives handcrafted by Corey Milligan and Michael Merri- 

man of New West KnifeWorks take an aesthetic step beyond the mak- 
ing of a cook. The blades are keen-edged, high-carbon, surgical stain- 
less steel. The handles, however, are not standard black but layered 

with colors—hardwood veneers, vacuum-impregnated with wood hues 
or vivid dyes, then bound for strength and durability under heat and in- 





ila. 


2. On each salad plate, lay a slice of 
toast; keep warm up to 10 minutes in 
a 150° to 200° oven. 


3. With a hot thin-bladed, sharp 
knife (heat in hot water or over a 
burner), cut foie gras across narrow 
dimension into '2-inch-thick slices; 
wipe knife clean after each cut and 
heat again. Sprinkle slices lightly 
with salt and pepper. 


4. Place a 10- to 12-inch nonstick 
frying pan over high heat; when it’s 
hot enough for a drop of water to 
bounce off the surface, quickly lay 
foie gras slices in pan, filling it 
without crowding. Cook foie gras 
just until lightly browned on the 
bottom, 15 to 45 seconds, then turn 
slices and brown other sides 
(interiors will be warm, not hot), 15 
to 45 seconds. Remove pan from 
heat, and with a wide spatula, 
quickly transfer equal portions of 
foie gras to toast; spoon fat in pan 
evenly over toast. Ladle ginger sauce 
equally around portions and garnish 
with chive spears. 


Nutritional data is not available. 


The selection from New West includes 6- and 8-inch chef's knives ($69 
and $95, respectively), a 10-inch bread knife ($85), a cleaver ($125), a 
paring knife ($37.50), and carving ($179) and steak knives ($245 for a six- 
piece set). The handles come in eight different color combina- 
tions; holders are also available. (877) 258-0100 or 5 
www.newwestknifeworks.com. wi 
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Sweet roll for drop-ins 


« In December, the doorbell rings often—a little refreshment on hand to offer 
guests is in order. My friend Gigi showed me how to make this lovely, spiraled 
nut roll, from a recipe her mother brought from Hungary. Chilled airtight, it 
stays fresh up to a week and makes a delectable alternative to cookies. 


JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 


aa 


Gigi’s Hungarian Almond Roll 


PREP AND COOK TIME: 2°%4 hours, plus 
at least 1 hour to cool 


MAKES: One 2-pound loaf 


1 package active dry yeast 


“4 Cup sugar 


2 large egg yolks 
About 6 tablespoons butter or 
margarine 
About 1'2 cups all-purpose flour 
Almond Filling (recipe follows) 
1 tablespoon milk or water 
1. In a bowl, sprinkle yeast over 6 
tablespoons warm (about 110°) water; 
let stand unti! about 5 minutes. 
Add sugar, 1 < ik, 6 tablespoons 
butter (cut into small pieces), and 12 
cups flour; stir until evenly moistened. 


2. To knead with a dough hook, beat at 
medium speed until dough pulls cleanly 
from bowl, about 5 minutes. Jo knead 
by hand, scrape Gough onto a lightly 


floured board and |! d until smooth, 
about 10 minutes, ac'«\ing flour (as little 
as possible) if necessary to prevent stick- 
ing; return to bowl. 





3. Cover dough with 
plastic wrap and let rise 
in a warm place until 
it's puffy enough to 
hold an impression 
when pressed with a 
finger (dough won't 
double in volume), 
about 1 hour. 


4. With dough hook or 
your hands, punch air 
out of dough; lift 
dough from bowl and 
shape into a smooth 
ball. Set on the center 
of a floured pastry 
cloth or clean, smooth- 
textured dish towel. Pat 
dough flat; with a 
floured rolling pin, roll 
into a 14- to 15-inch 
square. Spread or even- 
ly dot Almond Filling 
over dough to within 
es 1 inch of edges. Lift 
om cloth from one side to 
roll dough into a compact loaf. Gently 
lift loaf and lay seam down on a but- 
tered 12- by 17-inch baking sheet. Pinch 
ends to seal, then fold under. Cover 
loosely with plastic wrap and let stand 
in a warm place until dough is slightly 
puffy, about 45 minutes. 

5. In a small bowl, mix remaining egg 
yolk with milk. Brush loaf with yolk mix- 
ture; discard any remaining. 

6. Bake loaf on the center rack in a 325° 
regular or convection oven until rich 
golden brown, about 45 minutes. Trans- 
fer to a rack and let cool at least 1 hour. 
Serve at room temperature. Cut cross- 
wise into '4-inch-thick slices. 

Per ounce: 109 cal., 41% (45 cal.) from fat; 

2 g protein; 5 g fat (1.9 g sat.); 15 g carbo 
(0.9 g fiber); 28 mg sodium; 20 mg chol. 


Almond Filling. In a food processor, 
whirl 1 cup unblanched almonds to 
fine meal. In a 10- to 12-inch nonstick 
frying pan, combine almonds, *4 cup 
raisins, 1 cup sugar, “4 cup milk, and 
1 teaspoon grated lemon peel. Stir over 
high heat until mixture is thick enough 
to hold a clean trail for a few seconds 
when you draw a spoon across pan 
bottom. Stir in “2 teaspoon vanilla. Let 
cool at least 30 minutes. 





The mysteries 
of food 


®@ Seeking a low-calorie, mysterial 
gift for a foodie friend? Buy a culini 
mystery. Diane Mott Davidson has 
made the best-seller lists with Toug 
Cookie, one of a series featuring | 
Goldy Schulz, a high-altitude catere 
in Colorado. Phyllis C. Richman, re: 
tired food critic for the Washington | 
Post, weaves plots for her fictitious | 
D.C. food critic in The Butter Did | 
and Murder on the Gravy Train. M 
Daheim follows the sleuthing of 
Northwest bed-and-breakfast p O- | 
prietor Judith McMonigle Flynn and| 
her cousin Renie in Creeps Suzett 
Just Desserts, Fowl Prey, and mot 
Rex Stout’s Nero Wolfe is preoc 
pied with the efforts of his chef, Fr 
Peter King’s English ex-chef is ide! 
fied only as a gourmet detective in 
Dying on the Vine. Susan Wittig Al 
bert’s crime-solving heroine, Chine 
Bayles, runs an herb shop, where 
she cavorts in the pages of Thyme 
of Death and Chile Death. |n John 
Lanchester’s The Debt to Pleasure 
A Novel, the supercilious narrator 
and general gourmand is a suspi-_ 
ciously nasty fellow. Among other 
authors who blend food and crime 
Anthony Bruno, Camilla T. Crespi, 
Martin Harry Greenberg, Cathie 
John, Katherine Hall Page, and 
Kathleen Taylor. For more, check — 
www.amazon.com or your local — 
bookstore. Most are light reading, a 
easily digested. # . 
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The Wine Guide 


Champagne and sparkling wine: Truce for the holidays 


z As far as I can tell, there are two 
kinds of people in the world: those 
who drink sparkling wine pretty 
much all the time because there’s 
nothing else quite as refreshing and 
snappy, and those who drink it 
now—at holiday time—because it’s 
simply more festive, more celebra- 
tory than anything else. 

The division between camp #1 and 
camp #2 has very little to do with 
money, by the way. It’s just not true 
that bubbles always cost a lot. Indeed, 
one of the more remarkable facts 
about wine prices these days is that in 
a single store you can find dozens of 
mediocre Chardonnays priced at $20 
Or more sitting next to terrific 
sparklers that cost less than $15, even 
though the latter is infinitely harder to 
make than the former. But that’s an- 
other story. This time of year, what 
matters most is that we’re all on the 
same side of the fence—Champagne 
is a state of mind we can 
all share. 

You’ve probably no- 
ticed that I’ve gone back 
and forth between the 
terms sparkling wine and 


pagne? 


Champagne. Technically, 
they’re not quite the 
same thing. A sparkling 
wine is any wine, from 
anywhere in the world 
(including Champagne, 
France), that has bubbles 
in it; Champagne is a 


Bollinger, 


sparkling wine from 
the Champagne district. 
Sparklers are divided into two broad 
groups: (a) those made by the 
pain g proc leveloped in 
Chan 2, and (i>) wines that have 
gotten bles irig carbonated 
(a la co. 

Forget 1¢€ Ca vated stuff right 
off the ba. It’s ‘iri cheap, but the 
bad news is that it tastes even 


cheaper than it is. 
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Q: How many of those 
tiny bubbles are there 
in a bottle of Cham- 


A: None—until you open 
the bottle. Popping the 
cork releases the pres- 
sure inside, at which 
point the gas erupts into 
bubbles—about 56 mil- 
lion or so, according to 
the Champagne firm of 
which has 
conducted extensive re- 
search on the subject. 


By Karen MacNeil-Fife 


Sparkling wines made by the tradi- 
tional Champagne method (méthode 
Champenoise)—including Cham- 
pagne itself—are entirely different. 





The process took centuries to refine 
and would take pages to explain. The 
important point is this: 
The bubbles weren’t cre- 
ated; they occurred natu- 
rally over time (as much 
as six years) inside each 
bottle. That’s why, unlike 
cola’s florid fizz, a great 
sparkler’s bubbles are 
tiny, elegant, and glori- 
ously persistent. 

Champagne is singled 
out from other quality 
sparklers because _ it 
comes from a place that’s 
truly unique. Standing 
on the craterlike region’s 
white, chalky soil, you can almost 
imagine you’re on Mars rather than 
about 90 miles northeast of Paris. 
This soil and the area’s mostly cold, 
forbidding climate give the wine a 
contrapuntal tension: It seems sharp 
and creamy at the same time. 

The top California sparklers, by 
comparison, aren’t quite as counter- 
intuitive; they’re more hedonistic, 
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A FEW STARS 


he prices below are suggested 

but shop around—many wine 
have big discounts on bubblies for’ : 
holidays. 


« Mirabelle Brut nonvintage | 
Coast, CA), $16. Crisp, clean, a 
fresh, with a hint of toastiness. 


«lron Horse Wedding Cuvée 
de Noirs 1998 (Green Valley, 
Sonoma County), $28. Original 
ated for the wedding of one of the Ov 
ers, this exotic but elegant fruity sp 
irresistibly creamy. 


=» Schramsberg Blanc de Blanc 
Brut 1998 (Napa, Sonoma, 
docino, and Monterey Count 

$31. With its utterly rich mouthfeel an 
sophisticated flavors, this is one of th 
most refined and complex sparklers q 
in California. | 


«Delamotte Blanc de Blancs 

Brut nonvintage (Champagne 
$35. One of France’s best-kept sec 

rich but full of finesse, creamy yet ing 
sively crisp. Packed with light lemor 
tart, vanilla creme anglaise, and ging 
flavors. 


«Bollinger Special Cuvee Brutie” 
nonvintage (Champagne), $45.) 
Dramatic and sleek, with such an ele. 
citrus aroma you'll feel as though yc 
just drifted into a lemon grove. Bea’ 
classic. 


more generous—like the state 
mate itself. ; 

Neither is better than the oth 
fact, as a teacher, I set up many 
sparkling-wine tastings for mm 
dents (all of whom are adult pt 
sionals), and no one has ever 
able to distinguish all the Calif 
wines from the Champagnes. |) 
quite sure I couldn’t do this jf 
self—even though (I'll admit noyy 
belong to camp #1. Taste, in 
end, is highly personal. Isn’t 
worth celebrating? 


en ea ed 





www.meridianvineyards.com 
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Poached p 


Holiday Pears 


Beth Cann, 


: his recip: 
has bee: 


more than 4 
a side 
Spooned ove 

frozen yogurt, t! 


Temecula, CA 


for oven-poached pears 
Beth Cann’s family for 
‘s. She serves them as 
turkey or ham. 

ice cream or 

make a great 


disn 


dessert. 
PREP AND COOK 7! it 1% hours 
MAKES: 4 servings 
1 cup fresh or thaw zen 
cranberries 
4 firm-ripe pears sucha d’Anjou 


or Bosc (about 212 Ib. total) 
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ears and cranberries do double holiday duty—as a side dish or dessert. 


Nw 


rinsed lemon (about 2 oz. total), 
thinly sliced (ends discarded) 


1 cup sugar 


aS) 


tablespoons cider vinegar 
‘4 teaspoon ground ginger 
i teaspoon ground cinnamon 


8 teaspoon ground cloves 


- Sort cranberries and discard stems 
and any bruised or decayed fruit. Rinse 
and drain berries. Peel pears; cut in 
half and core. In a 2- to 2'2-quart 
baking dish, combine cranberries, 
pears, and lemon slices. 


2. Ina 1- to 2-quart pan over medium- 
high heat, stir sugar, vinegar, ginger, 





recipes tested in Sunset’s kitchens 
By Charity Ferreira e Photographs by James Carrier 


FOOD STYLING: BASIL FRIEDMAN (2) 























cinnamon, cloves, and 2 cup ¥ 

until mixture boils and suga 
dissolved. Pour over fruit. Cov | 
tightly with foil. a 


3. Bake in a 350° regular or conver 
oven until pears are tender ¥ 
pierced, 45 minutes to 1 hour. § 
warm Or at room temperature. | 


Per serving: 368 cal., 3% (11 cal.) from 
1.4 g protein; 1.2 g fat (0.1 g sat.); 96 gq 
(8.4 g fiber); 1.8 mg sodium; 0 mg chol} 


Lentil and | 


Sweet Potato Curry 4 


Christine Mac Ritchie, San Diego) 

7 

ot many kindergartners n 
lentils among their favorite fo 

but Christine Mac Ritchie’s daug 
does, thanks to this easy, nutrit) 
dish. Serve it with hot basmati rice. 
i 


plain yogurt or sour cream. 
PREP AND COOK TIME: About 1 how 
MAKES: 10 cups; 6 servings 


1 onion (8 0z.), peeled and chop 
2 teaspoons minced garlic 

1 tablespoon salad oil 

2 cups dried lentils (about 13¢ 


2 pounds sweet potatoes or ya : 
peeled and diced (% in.) | 


2 tablespoons curry powder : 
1 tablespoon ground cumin 
About 1 teaspoon salt 
About 4 teaspoon pepper 


12 quarts vegetable broth or fat 


skimmed chicken broth 


Chopped fresh mint leaves 


1. In a 5- to 6-quart pan over med 
heat, stir onion and garlic in oil 0 
until onion is limp, about 5 minute 


2. Meanwhile, sort lentils and dist 
debris, then rinse and drain len 
Add _ lentils, sweet potatoes, 

powder, cumin, 1 teaspoon salt 
teaspoon pepper, and broth to ofl 
mixture. Bring to a boil over high h 
reduce heat, cover, and simmer Ui} 
lentils are tender to bite and sw} 
potatoes are tender when pierced, 25 
30 minutes. Add more salt and pepj} 
to taste. Garnish with chopped mint 


Per serving: 401 cal., 9.2% (37 cal.) from i 
21 g protein; 4.1 g fat (0.4 g sat.); 73 g Cal 
(12 g fiber); 484 mg sodium; 0 mg chol. 























February 190 
L. Maynard Dixon 


Blanket-wrapped Navajo 





$50 + $5 shipping and handling 


Limited edition printed in 1973 


‘wr To won 


March 





Pe SUNSET bs tho Corsten 
Moot in more thon 

00,000 

(ator Momux 


March 1933 
Heath Anderson 


Busy family 


$35 + $5 shipping and handling 


Limited edition printed in 1979 


$35 + $5 nd handling 


Limited editi 


‘MasterCard 
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Ec 


<a 
Hawaiian Number 


January 1927 


George Blake Lyle 


ee 


May 1983 


Surfing lesson 
$50 + $5 shipping and handling 


Limited edition printed in 1973 


October 1934 
Maurice Logan 
California rancho 


$35 + $5 shipping and handling 


Limited edition printed in 1979 





John Blaustein 


Colorado River 


$20 + $5 shipping and handling 


Limited editi 


n printed in 1990 


G Evelyn Simonds 


Woman with irises 
$50 + $5 shipping and handling 
Limited edition printed in 1973 











May 1934 





November 1957 
Ernest Braun 


Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





K May 1985 
Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 




























D May 1929 
Maurice Logan 


Woman with dog 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29” 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The ship- 
ping charge is per order, 
not per poster. 


Use your MasterCard® 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PO. Box 51572 

Palo Alto, CA 94303 


Quantities are limited! 


For a limited time, use your MasterCard® card and receive an exclusive 10% discount 
on The Art of Sunset poster. To receive this discount, call 1-800-227-7346 and ask for 


| Ext. 5570 on weekdays, between 9 am and 4 pm Pacific Time. Visit www.sunset.com to 
| View ‘The Art of Sunset’ poster displaying a sampling of unique covers from the mag- 





azine’s first four decades. 




















































chen Cabinet 


hocolate Banana Bread 
resa Sizemore, Catheys Valley, CA 


is variation on traditional banana 
read has become a favorite snack 
resa Sizemore’s children. 
AND COOK TIME: About 1% 
, plus about 1 hour to cool 
s: 1 loaf (about 2 lb.); 8 to 10 © 
ngs 


About 2 cup ("4 lb.) butter or 
margarine, at room temperature 


About 1’ cups all-purpose flour 
cup sugar 

large eggs, at room temperature 
cups mashed ripe bananas 


cup Dutch-process 
unsweetened cocoa 


tablespoon baking powder 
teaspoon salt 


cup chopped pecans (optional) 


tter and flour a 9- by 5-inch loaf 
8-cup capacity). 

a bowl, with a mixer on high 
d, beat 2 cup butter and the sugar 
fluffy, about 3 minutes,«scraping 
occasionally. Add eggs and beat 
well blended. Stir in bananas. 

a small bowl, mix 112 cups flour, 
a, baking powder, and salt; add to 
a mixture and mix just until 
ly moistened. Stir in pecans if 
. Pour batter into prepared pan. 
e in a 350° regular or convection 
until a thin wood skewer inserted 
nter of loaf comes out clean, 45 to 
inutes. Cool in pan on a rack for 10 
tes, then invert loaf from pan and 
completely on rack, about 1 hour. 


rving: 287 cal., 34% (99 cal.) from fat; 
protein; 11 g fat (6.7 g sat.); 45 g carbo 
fiber); 394 mg sodium; 68 mg chol. 


rt-braised Lamb Shanks 


ickey Strang, McKinleyville, CA 


ickey Strang describes this dish as 
“elegant comfort food.” Serve it 
mashed potatoes or polenta. 

AND COOK TIME: About 3 hours 
ES: 3 servings 


leeks (about 1% Ib. total) 


tablespoon olive oil 


teaspoons minced or pressed 
garlic 

lamb shanks (about 3 lb. 
total), bones cracked and fat 
trimmed 









1 pound oranges, rinsed and thinly 
sliced crosswise (ends discarded) 


3 Cup port 


“4 cup Cointreau or other orange- 
flavored liqueur (optional) 


About '2 teaspoon salt 


About '2 teaspoon pepper 


1. Trim root ends, coarse tops, and 
outer layers from leeks; cut leeks in 
half lengthwise. Rinse under running 
water, flipping layers to flush out grit. 
Coarsely chop. 


2. Pour oil into a 6- to 8-quart Dutch 
oven or ovenproof pan over medium- 
high heat. When hot, add leeks and 
garlic; stir often until leeks are limp, 
about 10 minutes. 


3. Meanwhile, rinse lamb shanks and 
pat dry. Add lamb, 1 cup water, orange 
slices, port, Cointreau, 2 teaspoon 
salt, and ‘2 teaspoon pepper to pan. 
Cover and bring to a simmer. 


4. Transfer pan to a 325° regular or 
convection oven and bake until lamb is 
very tender when pierced, 2 to 2% 
hours. Check occasionally; if pan gets 
too dry, add water, 4 cup at a time, as 
needed. Uncover and bake until meat 
is well browned, 10 to 20 minutes 
longer. 

5. Serve from pan, or spoon into a 
wide, shallow bowl. Add more salt and 
pepper to taste. 


Per serving: 636 cal., 28% (180 cal.) from fat; 


79 g protein; 20 g fat (6.2 g sat.); 41 g carbo 
(3.9 g fiber); 634 mg sodium; 234 mg chol. 


SHARE A RECIPE 


Cold-weather 
comfort: lamb 
shanks braised 
with orange 
slices and port, 
served over 
creamy mashed 


potatoes. 


ick Winter Tomato Relish 
Jim Hardeman, Long Beach, CA 


his sweet-tart relish is one for the 

history books—at least in Jim 
Hardeman’s family. It came from his 
Aunt Dede (so called because he 
couldn’t pronounce her name, Edith), 
who was born in 1894. The relish tastes 
great with baked beans, on sandwiches, 
and with hot or cold roasted meats. 
PREP AND COOK TIME: About 35 minutes 


MAKEs: About 5 cups 

1¥%2 pounds onions, peeled and thinly 
sliced 
tablespoon butter or margarine 
can (28 oz.) tomatoes 
cup firmly packed brown sugar 


cup cider vinegar 


Se eS SS 


teaspoon pepper 


v2 teaspoon each ground allspice, 
ground cinnamon, and ground 
cloves 


Salt 


1. In a 3- to 4-quart pan over medium- 
high heat, stir onions in butter until 
limp, about 6 minutes. 


2. Add tomatoes and their liquid, 
brown sugar, vinegar, pepper, allspice, 
cinnamon, and cloves; boil over high 
heat, stirring often, until mixture is 
reduced to 5 cups, 25 to 30 minutes. 
Add salt to taste. 


3. Serve sauce hot, warm, or cool. Chill 
airtight up to 1 week. 


Per % cup: 68 cal., 9.3% (6.3 cal.) from fat; 
0.7 g protein; 0.7 g fat (0.4 g sat.); 16 g carbo 
(0.8 g fiber); 76 mg sodium; 1.6 mg chol. # 


Have you created or adapted a special recipe—a family favorite, travel discovery, or time- 
saver—you’d like to share with other readers? Send it to us, with the story behind the 
recipe, and you'll receive a “Great Cook” certificate and $75 for each recipe published. 
Go to www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 
80 Willow Rd., Menlo Park, CA 94025. 
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he Choice of Chefs — 


Rich-tasting cakes. Flaky pastries. Cookies packed with flavorful crunch. 


Holiday baking would be amiss without the magic of butter. 


And now with Challenge European Style Butter you 
can have improved results with no extra effort. 

That’ because Challenge European Style Butter is 
made in the fine tradition of premium European butters. 
Its churned slower and longer to produce a butter with 


a special difference 





less moisture and higher butterfat 
that makes pastries flakier, sauces smoother, and yields 
more clarified butter for better sautéing. Its no wonder 
that serious chefs around the world have used European 
style butters as an important cooking ingredient for years. 

And the best part is there are no special cooking 
requirements to use this new butter successfully. From 
piecrust to shortbread to rich and silky Hollandaise and 
buerre blanc sauces, taste tests have shown that Challenge 
European Style Butter makes a fine substitute in any 
recipe calling for regular butter. So make the gourmet 
choice this holiday and use European style butter for a 
variety of cooking needs. And if you want a grand intro- 
duction to this rich and creamy butter, try this delicious 
Apple-Almond Browned Butter Cake. You're sure to taste 


and enjoy the difference! 


PREP AND COOK TIME: About 1'/2 hours 
MAKES: 8 to 10 servings 
1’ cups (4 lb.) salted Challenge European Style Butter 
/+ cups slivered almonds 
3 cups powdered sugar 
About 1'/4 cups all-purpose flour 
8 large egg whites (11% cups) 
1 tablespoon grated lemon peel 
1 tablespoon grated orange peel 
14 cups finely chopped peeled Golden Delicious apples 
Warm caramel sauce (recipe follows) 
Vanilla ice cream 
1. Ina 12-inch frying pan or 5- to 6-quart pan over high heat, melt 11 
cups butter. Stir often unul the milk-solid particles turn golden brown, 
5 to 7 minutes. Remove ai once from heat; let stand until warm, 15 to 
20 minutes (or nest pan in cold water and stir often, 5 to 8 minutes). 
2. Meanwhile, in a food processor, whirl */4 cup slivered 


the 


oe 


almonds to a fine powder (or finely grate with a nut 
grater), scrape into a large bowl. Spread remaining 1 
cup slivered almonds in a |0- by 15-inch pan. 


3. Bake in a 350° oven unt: almonds are golden brown, 


& at 


6 to 12 minutes. Let cool slightly, then coarsely chop. 


Apple-Almond Browned Butter Cake 








Pe 


4. To the bowl containing ground almonds, add toasted almonds 
and 1'/4 cups flour. Stir to mix well. Scrape melted butter ¥ 
browned particles into bowl; mix. Add egg whites, lemon pe 
orange peel. Beat with a mixer on medium speed, scraping bow 
until batter is well blended. Add chopped apples and stir to i 
5. Butter and flour a 9-inch cheesecake pan with removable ri 
batter into pan. 

6. Bake in a 325° oven until cake is golden brown, firm in the 
when lightly pressed, and begins to pull from pan sides, 1 ho 
hour and 10 minutes. Let cake stand in pan on a rack at least 2 
utes or until cool, about 1 hour. Slide a thin-bladed knife b 
warm or cool cake and pan rim; remove rim. Set cake on aT 
plate and, if desired, pour about '/2 cup warm caramel sauce @ 
top. Cut into wedges; serve with scoops of ice cream and ren 
caramel sauce to add to taste. q 
Warm caramel sauce. In a 3- to 4-quart pan over high heat, stir 
spoons salted Challenge European Style Butt 
*/3 cup sugar until mixture is caramel-colored, 2 
minutes. Remove from heat and add */3 cup wh 
cream; stir until blended (mixture foams). Ret 
high heat; stir until caramel sauce comes to a 
= boil, 1 to 2 minutes. Serve hot. Makes 1 cup. 


CHALLENGE EUROPEAN STYLE BUTTER 


Available in salted and unsalted. For delicious recipe ideas, visit www.challengedairy.com 
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FOR CREAMIER TASTE AND SILKIER TEXTURE, 


BAKE LIKE A EUROPEAN 


INTRODUCING CHALLENGE EUROPEAN STYLE BUTTER. Now you can prepare masterful dishes for 
a taste sensation you can’t resist. Because it’s churned slower and longer, in the age-old tradition 
of fine European butters, the outcome is pure delight. Create 
and more savory seafood, meats 





flakier pastries, smoother sauces } 


and vegetables the way Europeans have for centuries. 


Beato 

EUROPEAN STYLE 
Creamicr Taste © Silkier Textur 

y eric alth 





CHALLENGE EUROPEAN STYLE BUTTER 


pe ideas 











The Low-Fat Cook 


Easy chicken and fish entrées start with a flavor-infused stock 


JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 


By Jerry Anne Di Vecchio 





w The art of adding rich flavor without many calories depends on adept season- 


ings. One method is to infuse fat-skimmed chicken broth with the essence of 


zingy ginger, aromatic thyme, and mellow mushrooms. You can use this make- 


ahead stock—packed with flavor—as the foundation for easy, lean casseroles. 





Mushroom Essence 


PREP AND COOK TIME: 40 minutes 
NOTES: For quick-start meals, make 
several batches of this flavorful stock 
and freeze; thaw in a microwave oven. 
MAKES: 4 cups 


1. Rinse 1 pound mushrooms; trim 
and discard discolored stem ends, 
then thinly slice mushrooms. In a 4- to 
6-quart pan, mix mushrooms with 1 ta- 
blespoon lemon juice, then add 2 
cup dry white wine, 6 slices (quarter- 
size) fresh ginger, and '/2 teaspoon 
Mi dried thyme. Cover and place over 


Chicken Breast and 
Mushroom Casserole 
PREP AND COOK TIME: 45 to 40 minutes 
NOTES: Bake the chicken while the 
potatoes cook; keep it warm for a few 
minutes while you mash the potatoes 
and make the sauce. 


MAKES: 4 servings 
Mushroom Essence (recipe above) 


| pound boned, skinned chick: 
breast halves, rinsed 


i cup chopped green onions 
2 tablespoons drained capers 


2 tablespoons cream sherry 
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(1.5 g fiber); 82 mg sodium; 0 mg chol. 




















medium-high heat; stir occasionally 
until mushrooms are juicy, about 5 
minutes. Uncover and stir occasionally 
over high heat until liquid is evapo- 
rated, 15 to 20 minutes. 

2. Add 4 cups fat-skimmed chicken 
broth to pan. Cover and simmer to 
blend flavors, about 15 minutes. Mea- 
sure mushrooms and liquid. If there’s 
more than 4 cups, return to pan and 
boil, uncovered, until reduced to 4 
cups; if there’s less, add water. 

Per cup: 67 cal., 6.7% (4.5 cal.) from fat; 10 
g protein; 0.5 g fat (0.1 g sat.); 6.2 g carbo 


1 tablespoon soy sauce 
1 teaspoon minced peeled fresh 
ginger 

12 pounds thin-skinned potatoes, 
rinsed, peeled, and cut into 
¥2-inch cubes 

2 teaspoon dried tarragon 

2 teaspoons cornstarch 
About '2 cup low-fat (1%) milk 


i cup shredded gruyeére or Swiss 
cheese 


Salt and pepper 


1. Pour one recipe’s worth of Mush- 
room Essence through a fine strainer 










































into a 4- to 5-quart pan; discard 
ginger. Put mushrooms in a shalloy 
to 11-inch oval casserole (about 
qt.). Cut each chicken breast in’ 
horizontally into two thinner pie 
Add chicken, 2 cup green oni): 
capers, sherry, soy sauce, and gingd) — 
mushrooms; mix and spread kk 
Cover casserole tightly with foil. 

2. Bake chicken in a 375° oven” 
meat is no longer pink in cent 
thickest part (cut to test), abou) 
minutes; keep warm. 5 
3. While chicken bakes, add pota 
and tarragon to mushroom — 
Bring to a boil over high heat; e 
and simmer until potatoes 
enough to mash easily, abou 
minutes. Drain potatoes in a stral 
over a bowl. Pour liquid back into jf 
and put potatoes in the bowl. | 
4. Uncover chicken and drain jul 
into pan. Boil liquid over high | 
until reduced to about *%4 cup, 41) 
minutes. In a small bowl, 
cornstarch with 1 tablespoon 
and stir into boiling liquid; stir 
boiling again, and remove fro 
Turn oven to broil. 
5. Meanwhile, with a potato mashew) 
a mixer, mash potatoes until smo, 
adding enough milk for de | 
texture. Push chicken and mushrog 
toward center of casserole to leave | 
inch space around the edge. § 
potatoes (or pipe through a pastry | 
with a large plain or star tip) into spi 
Pour sauce over chicken mix 
Sprinkle potatoes with cheese. 

6. Broil about 4 inches from heat 
cheese is very lightly browned, 2 
4 minutes. Sprinkle with remaini 
cup green onions. Add salt and p 
to taste. 

Per serving: 376 cal., 11% (42 cal.) from 
g protein; 4.7 g fat (2 g sat.); 40 g carbo 
fiber); 655 mg sodium; 75 mg chol. 


/ 


Sole and Mushroom Cas. 
Follow directions for Chicken E 
and Mushroom Casserole (prece¢ 
but omit chicken and instead 
pound boned, skinned sole fi 
rinsed. In step 1, mix seasonin 
mushrooms in casserole, then lay 1 
evenly over mixture, overlappi 
necessary. In step 2, bake until fille 
opaque but still moist-looking in cea} 
of thickest part, about 15 minutes. TH) 
complete through step 6. 
Per serving: 354 cal., 12% (42 cal.) from f 
g protein; 4.7 g fat (2 g sat.); 40 g carbo @ 
fiber); 673 mg sodium; 63 mg chol. # 













“Our house is a friendly old 
place. It makes everyone 


feel welcome. Especially 





at the holidays. But we 







love it best at those quiet moments, 
after the relatives and friends have left. 
That’s when Kevin and I get a chance 
to relax together. Maybe wrapping a 
few last-minute presents. Or sharing 


a glass of wine by the fire.” 





A SUTTER HOME FOR THE HOLIDAYS. 





NOSES GeO: | 


iS 
Cpbontl(Sauvia he, 


We’ve been making wine for America since 1947. 


Culinary Schools 
gg Conder Bleu Prog FOM 


15-month program Sith an 
Associate of Applied Science in 
Le Cordon Bleu Culinary Arts 
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EUROPE 


See the best of Europe from her legendary 
rivers, away from busy highways. Sail 
aboard deluxe ships (max. 140 guests). 
Enjoy spacious cabins with panoramic 


windows and elegant one- 
seating dining. All shore 
excursions are included. 
Cruise through Holland a 
& Belgium, France, Italy, , 
Portugal & Spain or 
through the heart of Europe 
on the Historic Rhine & Danube rivers. 
Choose from 19 great cruises, 9 to 16 days. 
ceo From only $1,998 


including airfare 












Morning & 
evening 
classes 
available 
Financial 
Aid availab 
to those 
who qualify. 
Veteran 
approved. 


Call Today! 
1.888.553.2433 


N www.txca.com 
6020 Dillard CircleS’yAustin, TX 78752 


Traditional Schools 


RUSSIA 


Experience the grandeur of Russia from 
the comfort of a cruise ship. Spend 3 
days each in Moscow and St. Petersburg 
(staying aboard) and cruise the fascinating 
“Waterways of the Czars” connecting these 
two majestic cities. Ail shore excursions are 
included, plus lectures aboard 








et. John's Military Schoo, 


A CHANGE 
FOR THE BETTER 
L 





Structure & Discipline 
Boys Boarding 
Grades 6-12 
Admissions Any Time 







Web Fage Address: 
www.sjms.org 









and performances ashore. Admissions E-Mail: 
ae scottc@sjms.org 
From only $2,398 : 
including airf a Office Number 
"b las Bat (785) 823-7231 ext. 7719 





Squaw Valley Academy 


at Lake Tahoe since 1978 
WASC Fully Accredited 
Open Enrollment * C oed grades 6-12 * 100% College * 

ESL * 1-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer Sit 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
www.sva.org * info@sva.org * 530-583-1558 
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SUNnSeL School & Camp Directory 


Culinary Schools | special 


by 


Le Cordon Bleu 
15-month Professional 
Culinary Arts Program 





CALIFORNIA SCHOOL OF 


Culinary Ar 


Call Today! 
1-888-900- CHER 
www. calchet. com 






Morning & evening classes availa bl 
Financial Aid available for those who q 


521 E. Green Street Pasadena, CA 91 
Accredited member of ACICS and VA approved. 
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Traditional Schools x 





Oak Creek Ranch yet 


v Boarding, Co-Ed Ages 11-19 [a 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
OPEN ENROLLMENT 
2ND SEMESTER JAN. 19TH 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ ocrs.com 
URL: ocrs.com 











THE DELPHIAN SCHOO 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 


Pas 


* visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 


Sunset School & Camp Directory 













| Specialty Schools Specialty Schools Specialty Schools 


DS IN CRISIS fie = EDUCATING THE WHOLE CHILD 


Creating a healthy wee : = c 4 CEDU Family of Services’ boarding schools successfully 





new balance. . \ foster growth in adolescents who are facing emotional 






Providing struggling Dat lal OS and behavioral issues and not succeeding in traditional 







adolescents ages ee educational settings. The licensed and accredited schools 
13-17 with the tools ; q 
necessary to » - ' 
approach life with id é create an integrated curriculum that nurtures potential 
greater confidence a 
and success. 






blend emotional growth and challenging academics to 








and inspires greatness in young people. 


Call today to learn more 


about the junior and senior : 
: : boarding schools in Calif.and = § oe F . e 
ASCENT < Idaho and the therapeutic H Rica seer 
Self discovery in nature ¥ > 4 adventure program. “= ean 


(800) 858-1933° ae com 


cedu- ascent.com . Ls . Member of The Brown Schools 








Is Your Family... TROUBLED TEENS 
VT Ta ee ee 
We Can Help! 


¢ Specialty Schools 

Self-Help Programs - , We help teenage students 

¢ Troubled Teens as, : organize their lives to become 
& Transports OE. more responsible through insights 

¢Discipline Programs ye into behavior, emotional growth, 

Financing & Referrals sal eee and education. 

© Tools, information . ™ 1-800-455-4590 or 435-638-7318 
& Resources to JCAHO ACCREDITED 


Assist Families SORENSON'S 
RANCH SCHOOL 
P.O. Box 440219 + Koosharem, Utah 84744-0219 


Wwww.sorensonsranch.com 













R proven, unique program for 
roubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 


@) environment * Parent references nationwide 
id on a working * Christian ethics/ 
fn ranch non-denominational 


bout Ranch, Inc. PO. Box 345, Escalante, UT 84726 


you know that the 
School & Camp 
Directory 
as appeared every 
month in 


sunset 


since 1961? 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


To advertise call 1-800-222-9404 DECEMBER 2001 157 








Specialty Schools 


k Progra 





“Not Just Programs, But A Solution” 


* Fully Accredited 

¢ Junior High and High School 

* Highly Structured 

* Year-Around 

+ Safe Environment 

* Non-Denominational 

« High Values 

* Community Service & Activities 
¢ Warranty Program 


+ Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

+ Full Psychological Testing Available 4 

* Academic Loans Available, Based : 4 a ake 
ie i he i *: 


Upon Credit Criteria 
To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 
www.crosscreekprogram.com 





ded Rock 
Ri aCanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 + Accredited Academics 





Se (60 etsy 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
itis backed by a warranty!” 


¢ Strong Therapeutic ¢ Substance Abuse 
Environment 
* Life Skills * Family Involvement 
Development ¢ Maternity 
“Ask about our parent chatroom” 


1-800-635-4441 


www.rrrtc.com 


Treatment 


CALL TODAY FOR DETAILS 


TOLL FREE 
“BRS KK yy, 
— Balimela ake)c]s 


Pe oe ee ee ee ee eee ee a 
Les =e ome eSB eS ee Se ee 


Resource 
Catalog 


Recommended 
iSchools & Programs 


Bee Drug Use 


Sugyvestio ‘ ; 
34 warning signs 


Tee tre 
Or Call 
I ese) 1-2876 





http://www.diffic 


tteens.com 
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Specialty Schools | Spt! 


SUWS HAN 
Adolescent & Youth Prog ails 


A fresh start for adolescents experienc lst si 


adjustment disorders & who might be exh’ 
Hevertion 
Rebellion against Low self-este) + 
parental or school — Bright but unmotjpi)xio| 
authority Running awe) wid 
Anger due to Depression" rep 
0 

adoption Out-of-contr) 7.) 
Frustration due to behavior } \ani\ 
parents’ divorce Alcohol/drug (isnot 

Manipulative behavior 


; bnprehen 
Effective 21-day outdoor experiential pro a 


in Idaho. Trips depart weekly year-round.) 5 
Programs for 11-13 and 14-18 years. $} 
max. in group. Impacts low self-esteem at} #\\ 
defeating behaviors. Empowers students)" 
successful. Ask for free brochure. Since’ in) 21 


(208) 934-8523 


binhawk 


| 
yl 


at 
NOT EVERY PROGRAM] ‘i! 


WILL HELP YOUR TEENH} | 
Your choice can make the difference | 
between his/her future success or fa U 


* Mistakes are costly in dollars and 
* Mistakes deepen suffering. 
Before making this important decisi6l 
consider all the options. 4 
The right choice for your child depen 
many factors. : 


Virginia Reiss, M.S. (415) 461-4788 AN) 


1-800-222-9404, E 
Tell us what type of kit you né 
Travel 


Shopping 
School & Camp 


any 
Garden & Outdoor Living 


| 
wt 
19) 


ai 
154 


— |! 


Your kit will be mailed the day 


of your request 


>| & Camp Directory 






Specialty Schools 


JHAWK ACADEMY 


+ skills program for teens that 
p lost sight of who they are” 




















‘ htervention with immediate placement 
ess Trek leaving every 2 weeks 

nd Alcohol Treatment 
Undividual and Family Therapy 
nal Growth Seminars 
credited by Northwest Schools & Colleges 
les 7-12 
Art and Martial Arts 
Support Groups 
eferrals 
mprehensive program that combines 
, Residential Treatment, Academics and 
Emotional Growth. 





























948 N. 1300 W. 
ieorge, Utah 84770 
00) 214-3878 

rs a day/7days a week 
nhawkacademy.com 












| 


| 
| OUT OF CONTROL, 
SELF-DESTRUCTIVE, 
LOW SELF-ESTEEM, 
UNDERACHIEVER? 


ed principles become cutting edge'therapy 

prking Ranch - Beautiful Remote Location 
imal Care - Academic Program 

gal Growth _ - Intensive Life Skills 


IAMIOND RANCH 
ACADEMY, Inc. 
FREE 1-877-372-3200 


www.teenranch.org 
INANCIAL, INSURANCE AND ESCORT INFO 


A athletic program 

A year-arou' 

A Small classes 

A farm setting 

A vocational training 
A individual attention 
A non-denominational 





icwebpages.com/faithhome 
: 





Sunset Garden & Outdoor Living Directory 





reenhouses 


for year-round gardening adventure, 


ee 























+ Sizes: 6'x8' to 16'x30' 

* Prices as low as $869 | 

* Do-it-yourself assembly } 

+ Full line of accessories 

Charley a 

Greenhouse “Supply 
Call NOW for 7p 7 
FREE 88-pg catalog! 





100% Satisfaction 
Guaranteed! 


Superior untreated, organic, 
and heirloom seed. 

More than 850 great 

vegetables, flowers, herbs, and» ™ 

accessories... selected with your ge aN 

gardening success in mind. tw § 


Call for your FREE CATALOG = 
packed with information today! % 2 
(207)437-4301 
te 184 Foss Hill Road, 
OJohnny’s pep: 2392 
Albion ME 04910 
10 Web: www.johnnyseeds.com 





Fax: (800)437-4; 





10% of our profit goes to garden-related charities 


OD, WATER & FIRE 
iat) owe ¢ 
W ji, VA ‘ye nn 
A RELAXING BLEND Ls 
Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
nee xing soak, gazing 
stars in your Snorkel 







‘_, o™ 





Affordable hot tubbing can become 
an every night pleasure.. Once you 
nave your tud.... the evening stars are free! 

Call for FREE information 


el). aa 


Snorkel Stove Company « Wood Fired Hot Tubs + Dept. SU 1¥4 
4216 6th Avenue S. + Seattle, WA 98108 - www.snorkel.com 


800-962-6208 


Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 


However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering 





©00S000S0OOCOOOOCOOCO 
: REDWOOD : 


© GREENHOUSES = 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 











FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES : 


721 Richmond Ave.-S Oxnard, CA 93030 
©00000000000860000080 


Swim or exercise 

against a smooth current u 
adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, ext. 1532 


or visit www.endlesspools.com 


200 E Dutton Mill Rd, Dept 1532 | 
AstonyPA 19014 


ENDLESS POOLS” 





Owl Mask by Jacob B. Lewis 
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Proudly featuring the 


Transtherm® Caves. 


Replicates conditions 
normaly found only in 


Now 3 Showrooms open to serve you! 


Sonoma Wine Hardware 
Toll Free: 866-231-9463 
Phone: 707-939-1694 
Fax: 707-939-0130 






. the Carlisle family 
has been crafting their 
traditional wide plank 
| flooring since 1966. 






Call for our 
Um ete ees 


1-800-595-9663 


at na a 806- cel 9663 Toll Free 


 DCarkisle 


<i 8 ESTORATION LUM3E 
The Leading Name in Wide Plank Flooring 








Se Sterling Flatware 
ES Sale! 


Over 6000 patterns of active & discontinued | 
Sterling, Plated & Stainless Flatware 









at very affordable prices 
New China & Crystal also available! 4 ' 
== 
~ jFREE COLOR CATALOG] A 
‘ a 
Lion by Wallace ae al 
iew 4 piece setting $145.00 | 
Knife, Fork, Salad Fork, Isp) i} 


2UEEN§ 


73¢ [AN oe KS RD. 
BELI RAIR ‘BLU FFS, FL 33770 


by 800-262-3134 
727-586-0822 























n. Over 160 
| | urse. 

prepaid. 
US.COM/SUN 
77-6473 


160 


SUNSET 


The Wine Appreciation Guild 
Toll Free: 800-231-9463 
Phone: 650-866-3020 
Fax: 650-866-3513 


Ermitage by 


natural caves. 


Storing 240 
bottles for Sais 
1745°° 





Napa Valley Wine Hardware 
Toll Free: 866-61 1-WINE 
Phone: 707-967-5503 
Fax: 707-967-5506 


Wallpaper, Blinds & Area Rugs 
From Names You Trust. 


(Oa: ae ‘10 ie 


Mention code B52 


Guaranteed Low Price + Free Shipping 
Free Catalogs and Samples 


NATIONAL 


BLINDS & WALLPAPER 


1-800-477-8000 


NationalDecorating.com 
HunterDouglas MOH AWK | and more! 


Window Fasnio 
“List pnice may not necessarily be the price at which the product is sold in your market 



















MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver A 
at up to 75% off retail. We specialize ; | 
in new and used flatware and Hin 
hollowware. Over 1,200 patterns 
in stock. Call or write for a free 
inventory of your sterling pattern. el 
(We buy sterling silver, with a careful 
appraisal for maximum value.) 


Beverly Bremer 


SIBVER SHOP samme 


404-261-4009 cane bleneecoin 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat. 10-5 


An 3 


&.. 


_ 











| At last. Comfortable earrings for unpierced ears. 
| Gently spring-loaded, classic 18k gold hoops. 





195 Small 4" 
295 * Medlunt Js" 
) Large 1” 

495 X-Large 12" 
Major credit cards 


GRACE 


your personal jeweler 


800 484.1235 code 1723 _ 









| 











ric 


= 
ss 


IS. Stew vart’s Bluii 


e¢ WHITEST WHITES 
¢ SALT CRYSTAL GARDEN 
e¢ SWIMMING PooLs 
e WHITE Hair & Pets | 
e FINE CRYSTAL 





no 








Ask 


Your Gros 
Find Out About “M 


Free litera’ 
P. 0. Box 201405 












rT cr r 


as low as... a 


Mar 


ay 


aN 


1-888-470-7011 a 
www.StovesUnlimited jay 


Build Your Own Home anc 
Save Tholtisands 


Endeavor Homes 


Custom Home Packages 
Your Plans or Ours 

Call for Information 

1-800-4-U-Build _.-5 

www.endeavorhomes.comm 

Dealer Inquiries Invited 

P.0.B0x1947 Oroville CA 9596) 





















In the event we are unable to; . 
TREE | 
the delivery of your subscriptit, 
SUNSET for any reason beyon LAC 
control, our obligation is limited iy 
resumption of your subsctil,- 
when we are able to do so. © 
remain unable to resume de, Fist 
within 24 calendar months fron 
date of interruption, we will hay)" 
further obligation under your bi 
scription agreement. 





W327 
Bht.281 
: yablen, 


Don't make 
your mail 
come looki 



















for you. <¢)' 
coy everybody ; =e 





where you're moving | 





RR Prec UY ~~ Sunset Shopping DyrsraCelnvae 





eee 


PRC CRT NE 






@i , z an a4 
reyaMlia in ~ enira rtain theatin 


Ga Qua: Suc 


eee a ee by | (eee ee 


Ton oy a wy Oe. from 


7 | Ry Fs 


ETT Css .@ eDiameters ee BYE 
3 t Cae i | Oe 
eAll Oak eCast Aluminum 
Construction Construction 

















MANUFACTURER 
te et a 
over 40 brands including 


sinart KitchenAid BRflf 
30NJOUR. (Oster KRUPS 


eee 


STA 


-800-543-7549 
www.culinaryparts.com 
A-F 6am - 6pm, Sat. Zam - 4pm, 
See) | 





fl Th C | besi PCTIO nN, gu jail ity, , ana pi ices: 

Since 1931, The Iron ee has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 









Call for the FREE color Catalog & Price List: 


1-800-523-7427 Ask for Ext. S01 


or visit our Web Site at www. ThelronShop.com 






Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


©2000 The Iron Shop 


NEW LOW PRICES! 


Custom Table Pads 


a ¢ ibe BO CeTINIE FREE Product Info Kit. 















6029, Greensboro, NC 27420 Dept.TU | 
0-REPLACE (1-800-737- 5223) INVISIBLE MAGNETIC 


www.replacements.com eee ates 


stom Table Pads 


aranteed Quality and Service 


Tenia ay 
esta 





















je — Direct from America’s oldest and largest 


Oe ) ALL MAJOR 
Statewide GUARDIAN CREDIT CARDS 
ple pad company. 30-year limited warranty. Toll rane 4 -800- 737- 7227 aa ACCEPTED 


4 an = Seat erase PAD CO. 
rytablepad.com © SENTRY, 200 
















Day Delivery 
a Available 


The higher your energy costs, 
the more you need Bosch. 


Cut energy costs as much as 50% with a Bosch AquaStar water heater. 








Finally, a water heater that delivers big energy savings without compromising 


eless Driveway Alarm performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy ¢ : 


; . only when you're actually using hot water. Plus, it delivers endless hot water and is 
A bell rings in your house , es 


anytime someone walks or 





compact enough to hang on a wall. To learn which AquaStar is right for you, 















drives into your place. call or visit our Web site today 
gees CONTROLLED ENERGY CORPORATION g 
Dakota Alert, Inc. : : 
Box 130, Elk Point, SD 57025 WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 nw 
605-356-2772 : < 
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2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BAJA’S FRIENDLY WHALES! 
FEBRUARY/MARCH. ECOTOURS 
SINCE 1966. 800-726-7231 
www.bajasfrontiertours.com 


15 - DAY OREGON & REDWOODS 
small group wilderness RV adventure. 


www.rvcaravantours.com 





APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 


FANTASTICALLY FUN FLEECE. 
Individually, artfully crafted. Unforgettable 


Rozwear. www.rozwear.com (360) 376-3788. 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 


Taking HOLIDAY ORDERS now 
for UGG’s, Haflinger’s, Birkenstock’s, 
Dansko’s, Merrell’s, Born’s & more! 


www.woodscove.com 888-376-3763. 
SS OT 0 


ARTS/ANTIQUES/COLLECTIBLES 





GALLE STYLE accent pieces. Hand 


blown Vases. Bowls, Lamps from Europe. 
Limited stock ; ble for Christmas. 
www.uniqueglasswork:s.com 800-669-3427 


info @uniqueglassworks.com 
SEEN a 


BLINDS/SHUTTERS 





TODAY’S WINDOW FASHIONSG 
Buy Wood Blinds/Viny! Shuite:s fron 
franchise locations or online. FRE! 
corners, “no-holes” privacy 
www.todaysblinds.com 1-877-99T¢ 

SS 


CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Til: 
Wood, Ru 


Carpet Brok 


5% over cost! American 


162 NSE 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com 

SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 2823 Central Ave., 
St. Petersburg, FL 33713. 1-800-900-2557 
or 1-727-328-0557 www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 

800-562-2655: SHOP 


www.chinareplacements.com for 


online: 


discontinued China, Crystal and Flatware. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 
1-888-567-8185. 


COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 


absorbent 





sandstone. 
www.CreationsU.com 1-800-543-2610. 


western 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 


FINANCIAL 


GET OUT OF DEBT FREE! Stop 


lection calls, reduce payments up to 





50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext (4972). 


FLAGS 


FLAGS 
EMBROIDERED STARS, sewn stripes. 
Patriotic decorations. 1-800-777-2820. 


www.colorfastflags.com Free shipping. 





FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038 www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 
SAVE $$$$ ON MAJOR BRANDS. 


Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 

1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www. furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


ORGANIC GARDEN GUIDE & SEED 
CATALOG, featuring fine tasting Vegetables, 
Flowers that attract beneficials and culi- 
nary Herbs. Free. West Coast Seeds, Box 
780, 3925 64 Street, Delta, BC, Canada, 
V4K 3N2. Toll-free fax 877-482-8822. 


www. westcoastseeds.com 





GOURMET FOODS 
100% HAWAIIAN COFFEE perfect for gifts 


and everyday. www.hawaiiancoffeetraders.com 
1-800-529-8141. 


CLEAN GREENS! Amazingly effective 
produce wash. Rids produce of pesticides, 
bacteria etc. www.cleangreensinc.com 
1-866-524-2476. 

HANDMADE TRUFFLES! Fantastic 


candy to give or hoard for yourself! 
605-720-9281 www.teaclub.com 


JALAPENO TABLE SEASONING! 
Sunset Special. $3.99 or 6/$23. To order 
1-800-269-0740 pin 23 


or www.jotproducts.com Satisfaction 


now call 


guaranteed or your money back. 


















































HOME DECOR 


HANDWOVEN SOUTHW. 

Rugs, Pillows, Handc 
Ironwork, Woodworks and 
www.HomeDecorOfTheWes! it 


HOME FURNISHINGS i!’ 


— 1 Monte 

PATIO FURNITURE - low North @ by) 

prices - quick delivery - major bi 

(800) 288-1086 - www.thegardenre FRONT 
ee Uh 
REALESTATE Jj... 
BORREGO SPRINGS - Dese 
Community. San Diego’s best kept 
Road Runner Realty, 1-800-267-734 
SEATTLE HOME: GREAT VI}. 

PRIVACY COMMUTE | — 


4+ Bedrooms, 2+ acres, wonderful schools ll. (0 


Weeks. R.C.I. Resort. Asking $3,9)B\: 
Both. 602-417-0175. eet 


_ 
RETIREMENT LIVING | |" 


FIELDSTONE PLACE an Actiy eH) 
Community in Lynden Washington 
Star Golf Course, Free Golf Mei 


Included. Call 1-800-354-1196 Ext i 
ICINO ( 


Mature Living Choices - Senior Sele 
bSpAs, fin 


A FREE color magazine featuring h 
choices specifically for people 55+. Al 
coast to coast. Call 1-800-222-5771. 


mbivonpre 
NN BEA 
front fur 
Darbec 


ale Wele 


TRAVEL 


ALASKA DISCOUNT CRUISE 
Free! Compares major ships itinerant f*! 
fares. www.alaska-cruises.org 800-544} §ppiyi 
pA Vili, 

TRAVEL/HOME EXCHANG |, 
me 2-99) 

AL SPR 
BRI? 
M4567 B 
listings. A Wen 
; Ie t 
TRAVEL/MONTEREY PENINS BLN 
COUPON SAVINGS: Dowhitc9; 
$dollars-off coupons for all your fajjy:y, 
Restaurants, Lodgings, and Merchants Da and 
Monterey Peninsula. www.ezfreebee.@ |(), | 
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VACATION RENTAL — 


400+ Owner-Direct Ski Accommod 
Whistler, Sun Peaks, Big White, 
Save! Top properties, locations, 
hospitality, customer support! Disc¢ 
& activities, ski school. Searchable 
profiles, photos, online reservations 
payments, resort info, maps. Book 
Owners: list properties, destin ! 
604-707-6700, info @alluradireeh | ()\, 
www.AlluraDirect.com kad, 

5250+ VACATION RENTALS ¢ 
WWW. http://cyberrentals.com H 
villas, condos direct from owners, color}! 
& lowest rates. Or call 1-800-628-05 
FREE color sampler. 





ARIZONA 


NA GOLF RESORT. Lovely 3BR 
5995/wk, $2,100/mo. 760-635-1666. 
cationrentals.com 


CALIFORNIA 


FRONT PRIVATE Home. 
rom Monterey to Santa Cruz. Info 
-969 1. 












RONT SAN DIEGO, miles: 

ly equipped condominiums, 
rochure, 800-248-5262. 
hfrontsandiego.com 










IEL Monthly vacation homes close 






s/beach. Fouratt-Simmons R.E. 






43829. www.fouratt-simmons.com 


RAL COAST - Hearst Castle, 
Shops, Wineries. Free Brochure. 
n, CA. (800) 464-0177. 

TAHOE 
A. Spa, amenities, skiing, casinos, 
99-3623, Robin @lightspeed.net 
TAHOE Luxurious Homes. 


nt & Mtnside. Owner, Brochure 
-1460, www.tahoestonehenge.com 










lakefront condo, 











TAHOE Northshore or Mendocino 
3luff Homes. Call 707-263-4478. 
OCINO Coast Beachfront Vacation 
spas, fireplaces. 1-800-359-4649. 
bisonproperties.com 

JIN BEACH SAN DIEGO Ocean 
ront furnished vacation condos. 










barbecues, beaches & views. 


















ate welcome. Day/Week/Month 
beaches.com (800) 779-7263. 


SPRINGS Area Beautiful resort. 
A villas, full kitchen in Cathedral City. 
32-9355, www.welkresort.com 


SPRINGS Condo, PGA 
2BR/2BA. Day/Week/Month. 
b-6567 Brian. 


[EGO deluxe 2BR/2BA 1400sq.ft. 
olf, theatre, shopping, dining. 
32-9355, www.welkresort.com 


IEGO-PACIFIC BEACH Brand 
BR/SBA 5,000 sq. ft. home with 
ba and unbelievable panoramic 
ity Lights, Mission Bay, Pacific 
La Jolla. See virtual 
TLE.COM 858-488-3049. 


DIEGO Panoramic Beachfront 
Condo. Great Vacation Spot. 
28-3974. 


RANCISCO. B&B in San Francisco. 

y to Luxury ‘apartment suites 
. Edward II Inn 800-473-2846. 
dwardiiinn.com 


& CRUZ County affordable luxury 
d condos. Available by weekend and 
300-260-2041. www.cheshire-rio.com 


TAHOE Sleeps to 90. 1 Acre 

, Hottubs, 12' Home Theatre, 
pns, Weddings, Ski Groups. 
"00-2022. www.4tahoegroups.com 


tour 


TAHOE LAKEFRONT cabin south shore. 
Great skiing. Call owner for brochure at 
707-588-8469 or Fax 415-925-0857. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


COLORADO 


www.durango-colorado-vacation.com BIG 
MOUNTAIN Views, River, Pond. 13 
acres, 4Bed, 2Bath. 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, IBR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


AMERICA’S #1 BEACH ... POIPU 
BEACH, Kauai. Free 36-page guide. 
Hideaway cottages to luxury resorts. $58 
to $580. www.poipu-beach.org or call 
888-744-0888. 


FREE MAUI ACCOMMODATIONS 
GUIDE. Color photos, amenities, maps, rates 
800-221-6118. www.mauiaccommodations.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 


HAWAIIS BEST VACATION HOMES 


" Hundreds of properties on all islands 


online availability/reseryations 
800-754-0905, www.vacationhosts.com 


HAWAIPS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


Kaanapali Alii Resort luxury accommodations 
photos available! REDUCED RATES 
Maui Beachfront Rentals representing 
888-661-7200, 


individual owners 


mauibeachfront.com 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI CONDOMINIUM RENTALS 
Oceanview condominiums. Walk to beach. 
1-800-897-8770 www.aloha.net/~jamal/ 
KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 

KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 
KAUAI-POIPU New Oceanfront Coastline 
Toll-Free 866-641-6900 


www.coastlinecottages.com 


Cottages 


KAUAI POIPU Premium Oceanfront 
condos cal! Poipu Connection 800-742-2260, 
Www.poipuconnection.com 


To advertise call 1-800-542-5585 


KAUAI PRINCEVILLE: 
Furnished three bedroom house. Gorgeous 
View. (714) 960-0187. 

KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


Newly 


KAUAI’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 


MAUI BEACHFRONT Condo 
2BR/2BA. Spectacular. $700/$1295 Week. 
888-757-8780 
www.mauicondo.org 
MAUI BEACHFRONT HOMES. 
Great Swim Beach. Robert N. Hansen 
(RA) 808-879-3667, 
www.MauiRealEstate.net 

MAUI CONDO Kihei. Oceanviews. 
IBR, shopping, $96. 
www.donnaawerentals.com 520-342-9452. 
MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 
(800)905-8424 x24. 

MAUI NAPILI fully 
equipped studio. Ground floor, pools. 


1-800-272-0433. 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


Owner Brochure 


agent/owner 


close ‘to 


Oceanfront 


MAUI-Private luxury 5BR/5BA estate. 
Pool, cabana, ocean view. Bali decor. 
800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 
206-842-8409 www.mauicondovacation.com 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to everything! 
(800) 707-4599. Fabulous!! 
www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @ aol.com 
MOST ROMANTIC HOUSE 
IN ALL HAWAII 
On one of the most beautiful beaches 

Website <http://www.hawaii-beach-house.com 
OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8 206-617-2794 Email: 
melianei@ yahoo.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 
PRINCEVILLE KAUAI Vacation: Homes 
& Condos. www.princeville-vacations.com 
800-800-3637 CENTURY 21 All Islands. 


SUN VALLEY’S High Country Resort 
Properties - Homes, Condos, Unique 
Retreats. Wide array of choices and 
prices. Call 1-800-726-7076, on-line 
www.svliving.com/highcountry 


NEW MEXICO 
SANTA FE, CASA TENORIO Close to 
everything. Charm, privacy, location. Sleeps 
8. 1-800-746-8222, www.fpmrents.com 
SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
hot tub, 800-455-3650, 


www.sfcasitas.go.cc 


reasonable, 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 
www.southcoastvacationrentals.com 


UNG 


2002 SALT LAKE CITY OLYMPICS. 
2BR/1BA Apartment available by day, week 
or month. olympichousing @ hotmail.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on lake. 1-800-255-6936, 


www.rirv.com 
CANADA 


VANCOUVER LUXURY B&B / 
Christmas Holiday / SKI SPECIALS / 


www.almabeachvancouver.com 


(Spa/Fireplace). 


email: 
WHISTLER, B.C., Luxury vacation 
homes with private settings, hot tubs, and 
all amenities. Reserved underground 
parking at the ski lifts. Call 1-866-938-4646 
or visit www.nicknorth.com 


MEXICO 


CABO SAN LUCAS Vacation Villas 
and Resorts, 


Excellent Selection, 


800-745-2226, www.cabovillas.com 
MEXICO VACATION Rent. Furnished 
2BR_ Rosarito Beachfront 
Jan-April $700/mo. (760) 630-1733 or 
casitasdelaplaya@ hotmail.com 


house 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
agency owner. 1-800-426-2015; 


Fax 253-537-7813. 

SOUTHERN BAJA Furnished House, 
Landscaped, Near Beaches, Rent/Sell, 
$59,000. mayaroca @baja.net.mx 
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Window on the Wes 


By Kurt Repanshek ¢ Photograph by Douglas Merriam 
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Olympian 


@ Nearly 50 years ago, Stein Eriksen struck gold at the 1952 
Olympic Winter Games, yet he would rather show you how 
he won the giant slalom than merely recount the race. 
* Follow the supple Scandinavian down the slopes at 
Jtah’s Deer Valley Resort—where he skis 90 to 100 days 
each winter in spite of his 74 years—and his graceful turns 
will captivate you. Thoughts of being able to ski just like 
him, even if only for a moment or two, keep a line of ad- 
mirers carving not so effortlessly in his snowy wake. * ‘The 
number of followers has grown ever since Eriksen came to 
the United Stat 


medals at the 


s to teach skiing after he won three gold 
1954 World Championships. Eriksen later 
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served as ski school director at resorts around the nat! 
before coming to Deer Valley: It’s not inaccurate to say t 
the charismatic Norwegian helped make skiing popula) 
the United States. * Though he remains a Norwegian ( 
zen, Eriksen plans to mark the 50th anniversary of | 
Olympic victory (he also won silver in the slalom race)| 
cheering on all Olympians who come to Utah in Febru 
for the 2002 Winter Games. * “Of course, being a Nor 
gian, I would like to see the Norwegians do well,” he Se 
“And living in America, I feel partly American. But I 
root for everybody.” Deer Valley Resort: (800) 424-33, 
2002 Olympic Winter Games: www.saltlake2002.com. | 
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